
(978) 281-0415

84 Causeway St
Gloucester MA

01930

J. Lohr Cabernet Sauvignon

Angeline Merlot
Higher Ground Pinot Noir

Red Wine

Commanderie de la Bargemone

Budweiser
Bud Lite
Coors Lite
Allagash White*
Lagunitas IPA
Maine Beer Co. Another One IPA**

True North Cerveza*
Ipswich Ale 1620 IPA*
Corona Extra
Sam Summer

Beer

Grilled Salmon with Exotic 
Mushroom Risotto

$24

Sesame Crusted Ahi Tuna $25

Baked or Blackened Haddock $MKT 

Grilled or Blackened Salmon $MKT 

Seafood Risotto $30

Sole Meuniere $23

Lazy Man’s Lobster $MKT 

Seafood & Specialties
Lobster, shrimp and scallops tossed in our creamy risotto 
with garlic, shallots, shaved parmesan and baby spinach, 
topped with grilled lobster tail and lobster cream sauce.

Filet of sole dipped in a light egg batter and 
sautéed in a brown butter sauce with lemon and fresh 
parsley. 

Fire-grilled salmon filet over our creamy risotto tossed 
with garlic, shallots, shiitake mushrooms, basil & shaved 
parmesan, drizzled with aged balsamic glaze

Sesame crusted ahi yellow-fin tuna seared rare over 
Wakame seaweed salad, garnished with crispy wontons, 
pickled ginger, tobikko, wasabi & ponzu-citrus vinaigrette

Fresh Haddock baked with lemon-butter and our 
seasoned cracker crumbs or fire-grilled cajun blackened

Filet of Salmon available fire-grilled or Cajun blackened

Fresh picked lobster meat baked with our 
seasoned cracker crumbs and lemon butter

Paella $26

Lobsta Land Bouillabaisse $27
Haddock, shrimp, mussels, littleneck clams and lobster 
simmered in a saffron and plum tomato-lobster broth 
with garlic, shallots, fresh herbs and caramelized fennel.

Fresh market fish, mussels, littleneck clams, shrimp, 
scallops & lobster tossed in a saffron-chorizo risotto with 
garlic, shallots, peas & lobster broth.

6 Pack, unless otherwise noted

J Lohr Chardonnay
Lobster Reef Sauvignon Blanc
Principato Pinot Grigio
Whispering Angel Rose - Half Bottle
Santa Margherita Pinot Grigio- Half Bottle
Josh Chardonnay- Half Bottle
Sofia Brut Rose
Zion Prosecco

White Wine

*4 Pack of 16 oz Cans                       **16.9 oz Bottle

Key Lime Pie Chocolate Mousse

Desserts

$15

$15
$11
$12

$17

$8
$17
$10

$16

$14
$13

$15
Josh Cabernet- Half Bottle $10

$10
$10

$10
$12
$12

$12
$12
$12
$12

$7

Check our website for 
current Cocktail Mixers

www.lobstalandrestaurant.com

May 21, 2020
Takeout Menu Revised Regularly

Please refer to

www.lobstalandrestaurant.com

for the most up to date info



Lighter Fare cont.Appetizers
New England Clam

Spicy Littlenecks

Cup $6 / Bowl $8

Haddock Chowder Cup $7 / Bowl $9

Lump Crabcake With Chipotle Remoulade $13

Buffalo Style Shrimp $12

Buffalo Scallops $15

Parmesan Truffle Fries $8 

Lobster Quesadilla $MKT

Tatonka Fingers $10

Coconut Battered Shrimp $13

$14 

Char-Grilled Burger* $12

Haddock Tacos $19

Haddock Sandwich $16

Crabcake Sandwich $15

Haddock Rachel $15

Lobsta Land House Salad $10

Caesar Salad* $10

Oven-Roasted Turkey Club $14

Lobster Roll & Cup of Chowder $MKT

Lobsta Roll $MKT

Teriyaki Marinated Sirloin Steak 
Tip Kabob

$22

Meat & Poultry

Lobsta Land House Steak $23

ADD: Chicken 6 | Shrimp 9 | Salmon 10 | Steak Tips 10 | 
Lobster Salad MKT

ADD: Chicken 6 | Shrimp 9 | Salmon 10 | Steak Tips 10 | 
Lobster Salad MKT

Our homemade version of a New England classic.

Haddock filet simmered in a creamy broth with potatoes, 
celery, Spanish onion and bay leaf.

Crispy fried chicken tenders tossed in our spicy house 
buffalo sauce with chunky blue cheese and celery sticks.

Large shrimp deep-fried in a crunchy coconut batter 
with honey-ginger dipping sauce, Thai cucumber & rice 
wine salad.

Fresh blue lump crabmeat lightly seasoned and pan-
fried. Served with baby field greens, lemon-herb vinai-
grette, and a spicy chipotle remoulade.

Crispy fried large shrimp tossed in our house buffalo 
sauce. Served with celery sticks and blue cheese 

Fresh day-boat sea scallops crispy fried and tossed in 
our house buffalo sauce. Served with celery sticks and 
blue cheese 

Our hand cut russet potatoes fries tossed with grated 
parmesan, cracked black peppercorn and truffle oil

Flour tortilla grilled with our Best of Boston lobster salad 
and melted Chihuahua cheese, served with house-made 
pico d’gallo, and guacamole.

Littleneck clams steamed in a spicy saffron lobster broth 
with Thai chilies, Taso ham, garlic, roasted plum toma-
toes and white wine.

Lighter Fare
Baby field greens tossed with dried cranberries, toasted 
walnuts, diced apple. House-made creamy balsamic 
dressing, with walnuts and gorgonzola 

Hearts of romaine tossed in our housemade Caesar 
dressing with shaved parmesan and garlicky croutons

Fresh picked lobster meat lightly dressed and served on 
a grilled brioche bun with french fries and coleslaw.

8oz. of ground chuck grilled and served with lettuce and 
tomato on a toasted brioche roll. Served with french fries 
& coleslaw.

Grilled or Fried haddock served in grilled tortillas with 
pickled red onion, Napa cabbage-chipotle slaw, house-
made pico d’gallo & avocado crema

Fresh filet of haddock, fried or grilled, served on a 
brioche roll with lettuce & tomato, with french fries and 
coleslaw.

Fresh lump crabmeat seasoned and pan-fried. Served on 
a toasted brioche roll, with lettuce, tomato and chipotle 
remoulade.

Crispy fried haddock filet served on grilled marble rye 
with thousand island dressing, melted swiss cheese, and 
our island cole slaw

A triple decker of oven-roasted turkey, Applewood 
smoked bacon, lettuce and tomato. Served with french 
fries.

Our “Best of Boston” lobster roll served with a cup of our 
New England clam or haddock chowder. Add french fries 
or coleslaw 2

978-281-0415

Sauteed Chicken Piccata $21

Pepper Grilled Hanger Steak $23

Fish & Chips $18

Pan-Seared Lump Crabcakes $24

Coconut Battered Shrimp $22

Seafood cont.
Fresh haddock lightly breaded and deep-fried, served 
with french fries and our homemade island coleslaw.

Fresh blue lump crabmeat lightly seasoned and pan-
fried. Topped with vine-ripe tomato-caper relish and 
chipotle remoulade.

Jumbo shrimp deep-fried in a crispy panko coconut 
batter with honey-ginger dipping sauce & Thai 
cucumber-rice wine salad.

Lightly breaded breast of chicken sautéed in a lem-
on-butter sauce with garlic, shallots, capers and white 
wine. Served over linguini fini pasta.

Peppercorn crusted 10oz. choice hanger steak fire-grilled 
and served over truffle-parmesan fries and drizzled with 
peppercorn demi-glaze.

Sirloin steak tip kabobs fire-grilled in our housemade 
Teriyaki marinade. 

Our house-seasoned hand-cut 10oz. Black Angus top 
sirloin steak fire-grilled to your liking. 

Kids Menu For Kids 12 and under. 

Chicken Fingers & Fries

Pasta & SauceFish & Chips

Grilled Cheese & Fries

$8


