
www.pinchyslobsterandrawbar.com

212 Court Ave Sevierville, TN 37862

Summer ‘26 Edition

(865)-365-4168

Live Tunes

Outdoor Dining

#GETPINCHED

Meticulously sourced, Carefully Crafted

#1 Ranked Seafood in The smokies



Angry Sprouts
Crazy crispy and generously 

seasoned on purpose! Tabasco Aioli

takes our sprouts to the next level 

of flavor. $13

She-crab bisque

Fresh little necks and steamer clams, 

pork belly, cream, celery, onion, potato

& thyme. Made gluten free without a 

reaux on purpose. 

Classic Cobb 
Healthy can still be delicious. A bed 

of mixed greens , crispy bacon, hard boiled

egg, tomatoes, blue cheese crumbles, avacado

&red onions. $16

#1

STarters

Crab Wontons

Potato Skins

Lobster Claws

Baked Oysters Fish Frites

Pub Chips

Korean Fried 

Lobster Quesadilla

Salmon Bites

Bavarian Pretzel

HAnd Stuffed with cream cheese,

Crab meat and green onion. 

Served with our thai chili sauce. $17

Fresh Never Frozen Potatoes, 4

cheese blend, chopped bacon. $12

Add CK Lobster for $8. 

A Pinchy’s signature appetizer.

Fresh claws, deshelled, breaded

and fried to perfection. served

with our house made sweet heat. MKT

 Cold water Oysters(6), stuffed

and baked in shell.$25

Buffalo & Blue, Lobster creme, 

herbed Butter or Classic Rockefeller. 

House fried flour tortilla chips

smothered in our signature beer cheese

and topped with grilled gulf shrimp, 

tomatoes & chives. $17

Pom Frites,  hold the french fries and 

sub Fresh New England Haddock.

Tossed in truffle oil and dusted with

parmesan cheese. Served with garlic aioli.$23

Maine Lobster, bell pepper, 4 cheeses.

served with sour cream, corn salsa

and shredded lettuce. $24 

Making Munich smile! with this bavarian

baked pretzel. served with our pub cheese

&lobster creme sauce. $19

A Pinchy’s signature. sashimi grade salmon

fried to perfection and dusted with

parmesan cheese. served with our house

made honey mustard. $16

#1

Award Winning Korean Fried wings at 

a seafood joint? Yes! Impossibly crispy  

and generously smothered. 

Korean BBQ, Buffalo, Dry Rubbed or Naked.

Five for $12 or Ten for $20

Soups
Salads

New England Clam Chowda

REd Snapper Stew

A rich, housemade bisque, heavy cream

fresh crab meat, crab roe & sherry.

Gulf Red Snapper, onions, celery, red

pepper, cream, mushrooms, cilantro & 

pinchy’s signature seasoning.

Lobster Wedge

Grilled Caesar 

Iceberg lettuce wedge, pickled red 

onion, radish, bacon, blue cheese crumbles,

croutons, ranch dressing and balsamic drizzle

 served with Maine Claw Knuckle Lobster. $26

Yes, we grill our lettuce, add roasted

tomatoes, black olives, house made croutons

parmesan cheese and our house made caesar

dressing.$16

#1

“A culinary 
adventure of 
seafooD That 

leaves you asking 
how?”

Co
nnecticut 
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THe Maine
Also known as the maine classic style

lobster roll. Chilled claw knuckle maine 

lobster, duke’s mayo & celery on fresh 

brioche. $33

Connecticut
The absolute star of the pinchy’s menu

Maine Claw KNuckle lobster, lightly

poached in drawn butter on fresh 

brioche. $33

Nashville Hot
OUr contribution to the world of lobster

rolls. A tradition since day one! 

Maine claw knuckle, Nashville hot butter, hot 

giardineria on fresh brioche. $34

B.L.L.T
Bacon, lettuce, lobster & tomato!

Fresh Maine Lobster on a perfectly 

toasted brioche Bun. $34

Wasabi Yuzu 
Another Pinchy’s signature lobster roll. All 

of the flavor of wasabi, without the heat 

and A delicious yuzu citrus flavor. $34
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Fried Haddock 
Fishermen keep haddock for themselves 

for a reason. Fresh, fried Haddock from 

Georges bank, lettuce, house made 

tartar, Brioche. $20

Pinchy smash Burger

Award Winning, Land lover perfection!

Fresh beef, double patty, American Cheese 

comeback sauce & pickles on brioche. $19

Po Boy

Lobster Bao Buns

Dressed, pressed and served on 

Leidenheimer bread from New Orleans.

Lettuce, tomato, pickles, seafood Aioli 

Oyster - $24  Shrimp- $18

Hand breaded chicken breast, deep

fried with lettuce, tomato and 

duke’s mayo on fresh brioche. $18

Add Cheese - $2 Add Bacon - $3

Lobster Grilled Cheese

Flour Tortillas with your choice of Shaved

Ribeye, Blackened Shrimp, Grilled Chicken or 

Fried Haddock. On a bed of broccoli slaw and 

topped with fresh corn salsa and sweet heat.

Served with a deep fried Jalapeno. 

$18(2 Tacos) | $26(3 Tacos)

#1 #1

A grown up version of grilled

cheese with maine claw knuckle

lobster on texas toast. $34

East meets west in this playful take

on an asian tradition. Maine Claw

knuckle lobster, Korean bbq,

pickled purple cabbage, sweet heat 

on bao. $24

Fried CHicken

Pinchy’s Tacos 

Lobster Cake Sandy
A new england style lobster cake

grilled to perfection and served 

with lettuce, tomato, shredded

lettuce & House made seafood aioli 

on our fresh brioche bun. $26

Wings

Ask Your Server To Upsize Lobster

Cup-$9 / Bowl- $16

New!

#2
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New!

New!

Add Bacon - $3

New!

Rolls & Handhelds Served with Fries

Add Grilled Chicken or Shrimp - $8

Add salmon - $12



Lobster  RavioliWhole Belly Clams

Maines

Lobster Mac & Cheese

Lobster Ramen

Shrimp & Grits

Fish & Chips

LObster Ravioli

Fried Shrimp

One pound of PEI MUssels steamed in a

lemon, garlic white wine sauce and served

with crunchy baguette for dipping. $22 

Our take on the old blue box stuff you 

loved as a kid and about to be as an 

adult! maine claw knuckle lobster 

and toasted bread crumbs. $34

Our Most signature dish! Maine Lobster

corn, mushrooms, a korean sauna egg 

and green onions in our house-made

lobster stock. $MKT

Yellow, stone cheese grits, gulf Cajun

Shrimp, andouille sausage, bell peppers, 

red onion, mushroom, poached egg & 

our cajun creme sauce. $28

Fresh New England haddock from 

georges bank fried in our house

batter on Fries. $25

Weekly Chef Selection of fresh fish.

Ask your server for details. $MKT

Handbreaded guld shrimp fried until

golden brown and served with fries

coleslaw and cocktail sauce. $24

A Rhode Island tradition! Fresh whole

Belly clams, hand breaded & fried to

perfection. Served with fries & Cocktail. MKT

#1

Buckets

Big Orange Bucket

Alaskan Snow Crab Legs, Shrimp, 

Mussels and middle neck clams,

Potatoes, Andouille Sausage, Corn 

on the Cob.

Gulf Shrimp, Potatoes, Andouille 

Sausage, Corn on the Cob, 

Chesapeake Butter. 

Alaskan Snow Crab Legs, Potatoes, 

Andouille sausage, corn on the cob.

SIngle Serving Only. MKT 

Snow Crab Platter

Sailor Style Mussels

SteameD Middle Necks

One Pound ofjumbo Snow crab Legs 

steamed and smothered in drawn butter & 

Pinchy’s Seasoning. Choice of 2 sides. MKT

#1

LOng Island Middle Neck Clams, Steamed and

served in our house-made Chesapeake butter

and toasted baguette. $22

Crab Legs - MKT

Fish & Chips-$14

Cheese Burger*- $9

K
I
D
S

Parmesan Truffle Fries +$2

Add Lobster Meat

Add Whole Lobster

$8 per ounce

Add Shrimp

$12 Per Half POund

**Served with FRies | 12 and Under Please

French Fries

Veggie of day

Steamed Red Potatoes

Loaded Baked Potato

Coleslaw

Corn on the cobb

Balsamic Glaze Brussels

SIDES $5

Grilled Cheese* - $9

M&C & Cheese - $9

Fried Shrimp - $14

Kids
MKT

We Source Our 

LObster Directly from 

Maine

Shrimp Bucket

Seafood Medely

The Kraken

We could build an entire restaurant

around this dish. #1 Entree day in / 
day out. Lobster stuffed ravioli served

with our house-made lobster sauce. $36

STuffed Flounder
Flounder Filet, Our house-made lobster

cake & garlic herb butter baked to

perfection and served with a baked

potato and veggie of the day. $33

Baked Halibut
Herb crusted halibut, baked and served

 with  with grilled fennel & citrus 

buerre blanc. Baked Potato. $MKT

WHole Belly ClamS

Fish & Chips

#2

#3

New!

New!

Boat to plate

AVailable Friday-Sunday

Raw Oysters*
Clams

Mussels

Shrimp

Lobster Tail

Crab Legs

Burgers

Sausage

Michelada

Feeds 3-4 People Seafood Medely

Baked Halibut

Limited Availability

Single Serving - $68 | Couple - $124($62 pp)
Family of 4 - $196($49 PP)

Single Serving - $42 | Couple - $78($39 pp)
Family of 4 - $144($36 PP)

 MKT Priced

If you fancy a challenge of epic

magnitude in The form of a 6 LB

Seafood Party on a plate Disguised as

a Bloody Mary or Michelada, then the

“Kraken” is calling. 

Will you answer It? 

The Kraken

Over

500

sold!
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Our signature, house made dessert. Warning,

will cause addictive behavior. Our pastry

chefs aren’t liable for uncontrolled,

obsessive behaviors. 

Sushi
Tempura shrimp roll

Angry Tuna Roll*

Shaggy Dog Roll

This is how we Roll

Miss Clawdia’s Roll

Crab meat, cucumber, avocado, 

sesame seeds. $17

Tempura shrimp, avocado, cucumber

spicy mayo, sesame seeds, tempura

crisps. $15

Spicy tuna, cream cheese, avocado, 

spicy mayo, sriracha, eel sauce. $18

Spicy crab, tempura shrimp, avocado

cream cheese, kani stick, spicy mayo,

eel sauce, sesame seeds. $20

Tempura fried shrimp, spicy crab meat,

spicy tuna, avocado, spicy mayo,

eel sauce, powdered crisps. $20

Tempura shrimp, cream cheese, cucumber,

avocado, spicy mayo, eel sauce,

sesame seeds. (Pictured) $18

Our Signature Pinchy’s Roll. Tempura 

Fried Lobster, Spicy Crab, Avacodo, 

cream cheese, spicy Mayo & Eel Sauce. 

Soy Wrapped. MKT

Crab, avocado, cucumber and

topped with yellow fin & Salmon. $22

#1

Oysters
We source our oysters from the cold 

waters of the Chesapeake Bay and 

North. Our oysters selections are A 

a broad cross section of the best on 

the east coast from Maine, Virginia

Cape Cod, Chesapeake & More. 

King Tiger Roll

California roll

VEGGIE MAKI ROLL

Tempura shrimp, cream cheese, avocado

cucumber, ebi shrimp, spicy mayo. $19

Cucumber, carrot, Avacado

wrapped in Nori. $10

Biscoff Cheesecake

Dessert

Cold Water Oysters* 

Spicy & sashimi tuna, avocado, 

cucumber, eel sauce, scallion. $19

(pictured above)

Caterpillar Roll

Tempura fried shrimp, avocado, 

crab wontons, house-made tai 

chili sauce. $20

Cheetos Flaming Hot

Spicy crab meat, cream cheese, avocado,

spicy mayo, Flaming hot Cheeto crumbles. $20

#2

New!

Candy crush roll

Caterpillar Roll

KEY LIME PIE

Blueberry cobbler

$4

Peel & Eat Shrimp
Gulf shrimp, cooked, chilled and

ready for your peeling pleasure.

Served with our house made cocktail

sauce and pinchy’s seasoning. 

½ Pound - 16 | 1 lb - $30

Rainbow roll*

Hot midnight summer*

This is how we roll* 

Biscoff cheesecake

Raw Bar

Towers

Sushi Nachos*

Pot stickers Spring rolls

Ceviche
Spicy Crab Meat and Spicy Tuna 

topped with spicy mayo, sriracha,

eel sauce & diced avacado. $18

Six Steamed Dumplings served 

with our thai chili sauce. $12

Edamame

Steamed Pea Pods, lightly salted 

and served with our Ponzu Sauce. $7

Four spring rolls, fried to perfection

and served with our Spicy Mayo. $10

Pork Gyozas

Citrus cured seasonal ceviche.

Tomatoes, avacado, onion and 

cilantro. Served with house made flour 

tortillas. $18

ultimate feast

Tier 1*

Tier 2 

Tier 3

Pinchy’s Tower

Dozen raw Oysters, ½ lb peel & eat shrimp

One Pound PEI Mussels, One pound 

middle neck clams. 

One pound Alaskan Snow crab

All Three Tasty Tiers stacked tall 

Four fried gyozas served with our

ponzu sauce. $10

New!

#3

Nigiri*
Choice of: Yellow Fin, salmon, shrimp, 

cooked eel. 4 pieces for $12. 
Chilled
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Shrimp

FEEDS 6+ PEOPLE 
3 SUSHI ROLLS(CHOICE)

PINCHY’S PUB CHIPS 

20 KFC WINGS 

FAMILY SHRIMP BOIL

BISCOFF CHEESE CAKE & KEY LIME PIE

soft beverages

$249

AVAILABLE FOR CARRYOUT

$40 PP

New!

*C
o

n
s
u
m

in
g

 r
a

w
 o

r
 u

n
d

e
r
c
o

o
k
e
d

 b
e
e
f
, 

p
o

u
l
t
r
y
, 

p
o

r
k
 o

r
 s

e
a

f
o

o
d

 m
a

y
 i
n

c
r
e
a

s
e
 r

is
k
 o

f
 f

o
o

d
 b

o
r
n

e
 i
l
l
n

e
s
s
. 

$10



$5

Weekly Specials

Thursday

MondayKids Eat Free
Kids Twelve and under eat free every monday

one kids meal(excludes crab legs) with the purchase of 

an adult entree(Lobster Rolls or Maines) 

WednesdayTuesday
All you can eat

Alaskan crab legs

Raw Oysters*
$2

Sunday

Smash burger 

combo meal

Happy Hour

$7

$17
MARGARITAS

$12 SUSHI ROLLS

CHEF SELECTION

 well drinks

Shrimp tacos

craft pints

Spring rolls 

Angry sprouts

cheese quesadillas

monday - Thursday (3-5:30)
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