ENTRÉES
Fried Native Sea Scallops - DAY BOAT SEA
SCALLOPS hand breaded and lightly fried
until golden brown. $32
Fresh Ipswich Clams - Made with New
England’s finest Ipswich whole belly clams
hand-breaded and lightly fried to a perfect
golden brown. $32
Cape Cod Fish ‘n Chips - Hand-breaded North
Atlantic cod fried until golden brown. $20
Fried Seafood Platter - A sampling of fresh
Ipswich whole belly clams, fresh haddock
bites, tender wild gulf shrimp, DAY BOAT SEA
SCALLOPS, topped with our famous handcut onion rings. THIS MOUNTAIN CAN FEED
TWO! $41

Chicken Broccoli Alfredo or Scampi - Fresh allnatural free-range chicken sautéed with fresh
broccoli and tossed with our rich Alfredo sauce.
$20 Substitute shrimp +$3
Shrimp Scampi - Tender wild Gulf shrimp
sautéed with mushrooms and oven-roasted
tomatoes in a traditional scampi sauce. $22
Custom Blend Half Pound Burger - Our
custom blend of FRESH GROUND CHUCK,
BRISKET, AND SHORT RIB, open-fire grilled
to your liking, and then topped with crisp
lettuce and vine ripe tomatoes and served on
a grilled brioche roll. $15
For an additional $1 each add: choice of
Cheese, Sautéed Onions, Mushrooms or 2 Slices
of Applewood-Smoked Bacon.

Chicken Parmesan - Fresh all-natural freerange tender chicken breast rolled in
seasoned breadcrumbs then lightly fried,
topped with our rich marinara sauce and
baked with mozzarella cheese. $20

DESSERTS
Homemade Strawberry Shortcake - Fresh
strawberries and homemade buttermilk
biscuits topped with real whipped cream. $8
Bread Pudding - Topped with caramel sauce
and real whipped cream. $7

Gingerbread - Homemade gingerbread topped
with real whipped cream. $7
Chocolate Chip Cannoli
Crisp cannoli shells hand-filled with a sweet
ricotta with dark chocolate chips. $8

Happy Father’s Day!
From our family, to yours.
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SOUPS
Kale Soup - Portuguese soup with chouriço,
kidney beans and kale in a flavorful stock.
Cup $7 • Bowl $10

New England Style Clam Chowder - Fresh
and creamy, loaded with fresh clams and
potatoes. Cup $7 • Bowl $10

Prime Rib au Jus - Slow-roasted USDA Choice
Black Angus Prime Rib cooked to your liking
with choice of potato and fresh vegetable. $31

Lindsey’s Award-Winning Famous Seafood
Bisque - Specialty of the house is a rich
creamy blend of scallops, shrimp and lobster
sweetened with sherry wine!
Cup $10 • Bowl $15

Homemade Corn Chowder - Sweet and
creamy chowder slow cooked with corn and
potatoes. Cup $6 • Bowl $8

Chicken Cordon Bleu - Fresh organic chicken
breast hand-stuffed with Virginia ham,
imported Swiss and crumbled bleu cheese
then rolled in buttery crumbs and baked to
perfection. Finished with a homemade bleu
cheese cream sauce. Served with a choice of
potato and vegetable. $20

SALADS

ENHANCE ANY OF OUR SALADS BY ADDING THESE ITEMS
Grilled, Marinated Or Fried Chicken Tenders +$7 • Char-Grilled Tenderloin Tips +$16
Grilled Medium Shrimp +$9
Garden Salad - Crisp romaine and iceberg
lettuce topped with shredded carrots, sliced
red onions, crisp cucumbers and grape
tomatoes with choice of dressing.
Small $5 or Large $8

Watermelon & Blueberry Feta Salad - Crisp
Field Greens Topped with Watermelon,
Blueberries, Fresh Feta, Candied Walnuts
& Craisins Finished with a Homemade
Blackberry Balsamic $17

Caesar Salad - Fresh romaine tossed with our
own Caesar dressing, croutons, and Parmesan
cheese. Small $7 or Large $12

APPETIZERS
Lindsey’s Famous Stuffed Quahog - Fresh
chopped quahog, chourico, red and green
peppers mixed with our secret blend of
bread and spices. Served with fresh lemon
and melted butter $8 each
Boneless Chicken Tenders - Fresh all-natural
free-range chicken tenders hand-breaded
and lightly fried until golden brown. Try
them tossed in one of our hand-crafted
sauces. $14
Clam Cakes - Light and fluffy with FRESH
CLAMS, full of flavor, fried until golden
brown, accompanied with handcrafted tartar
sauce. ½ dozen $10

Grilled Swordfish - Fresh hand cut grilled
to perfection topped with a Maitre D Butter
or have it Blackened with Cajun Seasonings
served with your choice of Potato & Fresh
Vegetable $27
Baked Stuffed Sea Scallops - Fresh DAY BOAT
SEA SCALLOPS topped with wine, butter, and
our famous crabmeat stuffing and baked to
perfection. $35
Baked Stuffed Shrimp - Tender wild gulf
jumbo shrimp with white wine and butter
and our crabmeat stuffing and baked to
perfection. $29

Homemade Onion Rings - Fresh cut onion
rings hand-breaded and fried to a golden
brown. $10

Baked Stuffed Haddock - Fresh native
haddock topped with our famous crabmeat
stuffing and baked to perfection. $24

Crab Stuffed Mushrooms - Fresh mushrooms
stuffed with a creamy crab stuffing then
baked to perfection, finished with our
seafood Newburg sauce. $12

Lemon Herb Haddock - Fresh native haddock
topped with a lemon-herb crumb and baked
to perfection. $23

Bourbon Maple Scallops & Bacon - Fresh
Day Boat Sea Scallops Hand Wrapped in
Applewood smoked Bacon Deep Fried then
Tossed in Bourbon Maple Glaze. $16

New England Seafood Casserole - Fresh
haddock, tender wild gulf shrimp, and DAY
BOAT SEA SCALLOPS topped with white wine
and butter with our famous crabmeat stuffing
and baked to perfection. $30
Fresh Broiled Haddock - Fresh North Atlantic
haddock broiled in butter and white wine
garnished with Mâitre d’ butter. $23
Broiled Sea Scallops - DAY BOAT SEA
SCALLOPS broiled in butter, white wine, and
lemon herb topping. $34
Broiled Seafood Sampler - Fresh haddock,
wild Gulf shrimp, and DAY BOAT SEA
SCALLOPS all broiled in white wine and butter,
then topped with lemon herb crumbs. $29
Turkey Croquettes - Homemade and full of
fresh in-house roasted turkey and vegetables
breaded then lightly fried until golden brown
served with our famous pan-style gravy. $17
Turkey Dinner - Fresh all white turkey inhouse roasted daily served with homemade
poultry stuffing, cranberry sauce and pan style
gravy. $18
Lindsey’s Special Steak Tips - Our famous
steak tips lightly marinated with our in-house
teriyaki recipe. $29
Baked Stuffed Chicken - Fresh organic allnatural free-range chicken breast seasoned
and stuffed with homemade poultry stuffing
then baked to perfection finished with a
classic homemade supreme sauce. $17

Happy Father’s Day!
From our family, to yours.

