
Lobster Arancini 
Fried lobster risotto balls   

Served with a creamy lobster dipping sauce  12.95 
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LOBSTERFEST  2024 
 
 

THE FOLLOWING DISHES HAVE BEEN SPECIALLY CREATED BY OUR CHEFS TO CELEBRATE LOBSTER FEST.   
ALL LOBSTER SPECIALS INCLUDE A COMPLIMENTARY DESSERT OF THE MONTH 

WHOLE LOBSTERS ARE DELIVERED FRESH SEVERAL DAYS A WEEK AND ARE SUBJECT TO AVAILABILITY –  
PLEASE CHECK AVAILABILITY WITH YOUR SERVER BEFORE ORDERING 

 

 

  
 
 
 

 
 

Lobster Clambake 
A whole steamed live 1  1/4 pound lobster, steamed littleneck clams, BBQ chicken,  

baked potato, and a freshly picked corn on the cob  39.95 
Whole lobster may also be exchanged for one - 5 oz. steamed Cold Water Lobster Tail  

Add an Additional Steamed Lobster or Lobster Tail to your Clambake for Only $14.95 Additional 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

             Lobster Bread 
Warm & crusty French bread spread with garlic-lobster butter, 

topped with lobster meat & melted mozzarella cheese  12.95 
 

Our 21STAnniversary of Lobsterfest 

                                    Desserts of the Month  -    Choice of one included with every Lobsterfest entree 
 

            Island Rum Cake        Ice Cream 
     A moist delight of a rum syrup soaked cake topped              Made by Gifford’s Ice Cream of Skowhegan, Maine 
with vanilla ice cream and a drizzle of caramel sauce  7-                    Ask your server for today’s flavor selections  5- 

 

Lemon Raspberry Summer Dream 
Creamy lemon mousse on a bed of ladyfinger cookies with a raspberry drizzle  7- 

Stuffed Whole Lobster 
 1  1/4 pound lobster, stuffed with our own crabmeat stuffing 36- 

Make it 2 Stuffed Lobsters for Only $15.95 Additional 

~ 
Lobster and Shrimp Newburg 

Sautéed lobster meat and shrimp in a rich sherry cream sauce, 
 served inside a crispy sourdough bread bowl  36 

~ 
Kennebunkport Ravioli 

Delicious spinach and ricotta ravioli from Toscana pasta in Peekskill, 
 tossed with sautéed shrimp and roasted red peppers  

in a lobster cream sauce  25 
~ 

Lobster Ravioli ala Vodka 
Jumbo ravioli, stuffed with lobster and ricotta,  

 tossed in our signature vodka tomato cream sauce  33 
 

 

Lobster Tacos 
Warm poached lobster salad, soft flour tortillas,  

chili lime slaw, pickled jalapeno spiked sour cream  28 

~ 
Lobster Gnocchi ala Prosecco 
Sautéed baby lobster tails, lemon scented prosecco wine sauce 

with capers, grape tomatoes, and potato gnocchi  31 
~ 

Lobster & Friends Casino 
“Boneless” lobster, shrimp, and chopped clams,  

cooked casserole style with smoky bacon and topped  
with crispy buttered garlic-herb bread crumbs  36 

~ 
Twin Cold Water Lobster Tails 

Two 5 oz. sweet and succulent broiled with your choice of a side   41 
Also Available Stuffed with Crabmeat Stuffing for Only $3 Add’l 

 
All lobster entrée specials include choice of soup or salad  

~and~  
a complimentary order of one of the desserts of the month 

 

Peaches & Greens  

A unique combination of 3 olives citrus vodka, sour apple schnapps, 
Midori melon liquor, peach schnapps, pineapple juice and sour mix 

shaken in a tall glass with ice with sour gummi peaches  
 
 
 
 

Drinks of the Month  

 
 
 

Sangria of the Day - Ask your server for our bartender’s refreshing flavor creation of the day  

 
 

Leinenkugel Summer Shandy 
This light wheat ale with fresh lemon  

was a silver medal winner at the Great American Beer Festival 
 
 
 
 

Appetizers 


