Lunch & Dinner Menu
View Lobster Cove Menu

Classic Mac & Cheese
Yum! Gotta love the Classic Mac & Cheese, served with
fries.
5.99

Grilled Cheese
Classic Grilled Cheese sandwich, golden brown, melted to
perfection. Served with Fries.
5.99

Broiled Seafood Casserole
A tasty combination of succulent lobster, haddock,
scallops and shrimp broiled with a light breading
topping
31.99

Baked Stuffed Haddock
Fresh, mild flavored haddock baked with our homemade
seafood stuffing
24.99

Baked Stuffed Shrimp
Our jumbo gulf prawns baked with our delicious seafood
stuffing
22.99

Broiled Sea Scallop
Fresh, sweet sea scallops broiled with a light crumb
topping
24.99

Fresh Haddock Sandwich
Fresh Atlantic haddock, coated with a light breading and
broiled or deep-fried to a crispy perfection
13.99

Lobster Mac & Cheese
Fresh picked Maine lobster meat and cheesy cavatappi
macaroni, served with garlic bread
23.99

Down East Shore Dinner
1 ¼ lb lobster with steamed clams and a cup of our New
England clam chowder
34.99

Lobster Pie
Fresh lobster meat topped with lobster bisque and baked
with a light crumb topping
24.99

Twin 1 ¼ lb Main Lobster
A great choice from the local waters, these succulent
lobsters are brought in daily and steamed to perfection
|
We are known for our low priced twin lobster
dinner! If you wish to share this item add 9.99
Mkt Price

Coffee Drinks
Warm up with a Lobster Cove coffee drink Kioki Coffee Brandy and Kahlua
|
Mexican Coffee - Tequila and
Kahlua
|
Calypso Coffee - Tia Maria and Jamaican Rum
|
Millionaires Coffee - Kahlua, Baileys, Grand
Marnier and Frangelico
|
Spanish Coffee - Brandy and
Tia Maria
|
Irish Coffee - Jameson Irish Whiskey
8.50 & up

Warm Apple Crisp
Sliced apples baked with cinnamon and sugar then covered
with a brown sugar and oatmeal topping, served with
whipped cream
4.99

Lobster Cove Parfait
Goldenrod ice cream topped with hot fudge, whipped cream
and a cherry
6.99

Wild Maine Blueberry Pie
Juicy, wild Maine blueberries baked in a flaky crust
served warm with whipped cream

4.99

Chocolate Mousse
An oreo cookie crust filled with creamy chocolate
mousse, served with whipped cream
5.99

Warm Bread Pudding with Whiskey Sauce
French bread baked with raisins in a sweet cinnamon
custard until soft and warm, then drizzled with homemade
whiskey sauce topped with whipped cream
5.99

Surf & Turf
A 10 oz slice of our tender prime rib paired with two of
our jumbo baked stuffed shrimp

27.99

New England Pot Roast Dinner
A New England tradition . . . tender pot roast beef with
savory vegetables and mashed potatoes
17.99

Prime Rib of Beef Au Jus
Our prime rib is perfectly seasoned and slow roasted
until tender and juicy served au jus Available Friday &
Saturday
| 12 oz - 24.99
|
16 oz - 27.99
23.99 small - 27.99 large

Fried Haddock
A mild, firm white fish coated with our own breading and
fried golden

22.99

Baby Gulf Shrimp
Succulent
delicious

breaded

shrimp

deep-fried,

crispy

and

18.99

Captain's Platter
A mouth-watering combination of our breaded clams,
haddock, scallops and shrimp
32.99

Sea Scallops
Sweet, delicate sea scallops breaded and fried crispy
and delicious
23.99

Calamari
Tender and crispy breaded calamari, served with our

special marinara sauce
10.29

Whole Fried Clams
>Covered with light breading and deep-fried to a crispy
golden brown
23.99

Fried Combinations
Can't decide? Then combine any two of our deep-fried
seafood or chicken for the perfect combo
23.99

Broiled Atlantic Haddock
The mild flavor of fresh Atlantic haddock broiled with a
light crumb topping
22.99

Bacon Cheddar Burger
Hickory smoked bacon with sharp cheddar cheese on our
juicy, 6 oz burger
11.99

1-1/4 lb. Steamed Maine Lobster
From the local waters and brought in daily, steamed to
perfection.
Mkt price

Grilled Tuna Melt
A house favorite . . . generous portions of solid white
Albicore Tuna and swiss cheese on grilled Rye.
12.99

Big Huge Lobster Roll
Our Most Popular Item! Always freshly cooked lobster
meat with a touch of mayonnaise, served on a grilled
roll
21.99

Grilled Chicken Sandwich
Juicy chicken breast fillet, grilled to perfection and
served on a bulky roll with lettuce, tomato and
mayonnaise
9.99

Fried Scallop Roll
Fresh native, sweet scallops lightly breaded, fried
golden and served on a toasted roll
16.99

B.L.T.
Crisp bacon with fresh lettuce, tomato and mayo served
on toasted white bread
8.99

Sirloin Burger
6 oz, 100% black angus beef patty cooked to order
Add american, swiss or cheddar cheese for .50

|

8.99

Whole Fried Clam Roll
Our famous fried clams served on a toasted roll . . . a
great choice!
16.99

Kids Menu
Haddock Nuggets
|
Grilled Hot Dog
|
Chicken
Tenders
|
Grilled Cheese
|
Classic Macaroni &
Cheese
5.99

Everything Lobster

Beverages
Iced Tea - 2.79 Lemonade - 2.79 Hot Chocolate - 2.29
Milk - 2.79 Coffee - 1.99 Hot Tea - 2.59 Soda (Coke,
Diet Coke, Sprite, Ginger Ale, Root Beer, Power Aid,
Orange) - 2.79 Juice (Orange, Apple, Cranberry,
Grapefruit, Tomato, V8, Pineapple) - sm. - 1.99
|
lg. - 2.99 We also carry a variety of draft beers,
bottled beers and wines.

Lobster Cove Coffee Drinks
Kioki Coffee - Brandy and Kahlua Mexican Coffee Tequila and Kahlua Calypso Coffee - Tia Maria and
Jamaican Rum Millionaires Coffee - Kahlua, Baileys,
Grand Marnier and Frangelico Spanish Coffee - Brandy and
Tia Maria Irish Coffee - Jameson irish Whiskey
$8.50 and up

Toll House Cookie Pie
Rich cookie filling loaded with chocolate chips and
walnuts, baked in a flaky crust drizzled with a warm
fudge sauce
5.99

Beef & Chicken
Prime Rib of Beef Au Jus - Our prime rib is perfectly
seasoned and slow roasted until tender and juicy served
au jus - 12 oz. - 23.99| 16 oz. - 27.99 New England Pot
Roast Dinner - A New England tradition . . . tender pot
roast beef with savory vegetables and mashed potatoes 17.99 Chicken Pot Pie - This classic recipe makes a
delicious and heart-warming meal topped with a flaky
crust - 14.99 Surf & Turf - A 10 oz. slice of pure
tender prime rib paired with two of our jumbo baked
stuffed shrimp - 27.99

Add-Ons to Caesar or Dinner Salad
Chicken - $4.99 Broiled shrimp and scallops - $12.99
Fresh picked lobster meat - $12.99 Tuna salad - $4.99

Dinner Salad
Larger portion of our house salad with your choice of
dressing
8.59

Caesar Salad
A bed of crisp romaine lettuce tossed with our parmesan
caesar dressing
8.99

Classic Wedge Salad
A wedge of iceberg lettuce topped with smoked bacon,
tomatoes, candied walnut and bleu cheese dressing
10.29

Lobster Bisque
Made fresh daily with only the freshest ingredients
available
Cup - 7.59| Bowl - 8.99

House Salad
Mixed greens with cucumbers, tomatoes, onions, carrots,
croutons and choice of salad dressing
5.99

Baked Onion Soup Au Gratin
Sweet caramelized onions topped with croutons and plenty
of cheese
5.99

Homemade New England Clam Chowder
Our Traditional New England Style Chowder
Cup - 6.59| Bowl - 8.59

Bacon Wrapped Scallops
Six sea scallops wrapped in bacon and served on our
black bean salsa
15.99

Potato Skins
Crispy skins topped with a melted cheddar cheese and
bacon pieces, served with sour cream
8.49

Fried Mozzarella
Smooth mozzarella cheese dipped in a crunchy breading,
fried golden and served with our special marinara sauce

7.99

Onion Rings
Thin slices of sweet onion coated with a crumb breading
and lightly fried to a golden crisp
8.59

Chicken Tenders
Traditional style, breaded chicken breast tenders, deepfried and served with honey mustard or barbecue sauce
9.59

Fried Calamari
Tender and delicious calamari breaded and deep-fried
golden brown, served with our special marinara sauce
18.99

Maine Clam Strips
Sweet clam strips covered with a light breading and
deep-fried to a golden brown, served with lemon and
tartar sauce
9.29

Sweet Potato French Fries
Flavorful sweet potato french fries, served golden crisp
with horseradish mayo
6.29

Fried Mushrooms
Whole button mushrooms lightly fried until crispy on the
outside and juicy on the inside, served with a tangy
dipping sauce

8.29

Buffalo Chicken Tenders
Spicy hot chicken breast tenders, served with bleu
cheese dressing, celery and carrot sticks
11.59

Fresh Maine Crab Cakes
Succulent crab cakes, grilled to perfection and served
on our black bean salsa
12.99

Native Steamed Mussels
Succulent mussels steamed in white wine and our lemon
tomato butter
13.59

Steamed Clams
1-1/4 lbs. of delicious steamers served with drawn
butter and broth
18.29

