Soups and Appetizers

Cape Cod Lobster Chowder Chunks of  Soup Sampler A sample of our two soups of

lobster meat, potatoes and fresh herbs 650 the clay and lobster chowcler, served with
crostini 8,50
Colossal Shrimp Cocktail Chilled

white Gulf shrimp with horseradish Cmb Stuﬁeb MMSQTOOWIS Baby

cocktail sauce 15 por’cal)eﬂas roasted with our lump crab cake
stuffing 7

Onion Soup Au Gratin Large crock

baked with Cheddar, Parmesan and BMH&{O Cbicken Tenders Boneless

Jarlsberg 8 tenderloins with Dan’l Webster’s special

. . Buffalo sauce 7
Fried Calamari Lightly fried, garnished

with fried pepperoncini and served with a Coconut Shﬂmp Large gUH shrimp breaded

marinara dipping sauce 9 in our own coconut crust, served With a sweet

mango clipping sauce 8
SOMP 0]( tbe Day 5
SCd“OPS and Bacon Seca scaﬂops Wrappecl in

apple—wood smoked bacon 9

Salads

Choose your salad then fim’sb it with one of these favorite toppings...
Grilled Shrimp §.50 Grilled Chicken Breast 4.50 Grilled Salmon Filet 8
Oven Roasted Turkey Breast §.50 Grilled Marinated Beef Tips 7

Fle{b Greens Sa{db Select mixed Lal;y lettuces 6

Caesar Salad® 750 With white anchovies 850

B[eu Cbeese Webster Sd[ﬂb Specialty greens with fresh Gorgonzola cheese, white raisins and
pistachios 8

CObb Sa{db Chopped Romaine lettuce, hard-boiled eggs, diced ]arlsljerg cheese, chiclepeas, red
onions, cucumbers, tomatoes, olives and pepperoncini; tossed with choice of dressing 8

SpinaCh Sd[ﬂb Baby spinach, tossed with diced figs and apple-wood bacon in a warm, cranberry
honey vinaigrette 7.50

Amgu{a Sd{db Ba]oy arugula, sweet Watermelon, Feta cheese and toasted pine nuts in a red
currant and sherry vinaigrette 8

Our Signatm'e LObStBT Sd{db Fresh shelled lobster meat in an herb mayonnaise served over
specialty greens I/

®Regarding FDA Food Code, written information available upon request may08



