
Shrimp Cocktail.......................................................  16
Six wild caught jumbo shrimp served with cocktail sauce.

Clams on the Half Shell*.....................  (6) MKT. | (12) MKT.
Fresh, raw, cold-water clams from certified packers.

Fresh Shucked Local Oysters*............  (6) MKT. | (12) MKT.
Fresh local oysters.

STARTERSSTARTERS RAW BARRAW BAR

SALADSSALADS

CHOWDER & CHILICHOWDER & CHILI

EXTRASEXTRAS

Served with your choice of Balsamic Vinaigrette, Oil & Vinegar,  
Creamy Ranch, Bleu Cheese, or Honey Mustard.

Add: Pistachios +1.00 | Craisins +1.00 | Feta Cheese +1.00

Protein Add-Ons:
1 pc. Chicken +9.00 | 2 pc. Chicken +16.00

Veggie Burger +8.00 | Shrimp +14.00
Salmon* +Mkt. | Tuna Steak* +Mkt.

Basket of Crispy Crinkle - Cut Fries..........................  6
Basket of Sweet Potato Fries.....................................  7
Roasted New Potatoes................................................  7
Sweet Local Corn on the Cob When in Season....................  5
Homemade Creamy Coleslaw.........................................  4

Please inform your server of any food allergies, so that we may make every attempt to accommodate you. 
*This menu item is raw or can be cooked to your liking. Consuming raw or undercooked meat, fish, shellfish  

or fresh shelled eggs may cause food borne illness, especially if you have certain medical conditions. 
20% gratuity will be added to parties of 8 or more people. 4 credit card split maximum per table.
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The Finest Steamers & Broth.................................  MKT.
The South Fork classic “Soft Shell” clams.
Served with drawn butter.

Plump Mussels.........................................................  18
White Wine - Served in an herbed garlic butter.
Marinara - Served with Paul’s zesty homemade marinara.
Add Gluten Free Roll +2.00

Old -Fashioned Chicken Tenders................................  14
8 Chicken Tenders fried crispy & golden.
Served with your choice of sauce.

Seafood Nachos Great to Share!....................................  24
A basket of tortilla chips topped with seafood chili, 
melted cheddar cheese, sour cream, scallions, & 
pico de gallo!

GLUTEN “FRIENDLY”
LUNCH/DINNER

The Lobster Roll is pleased to offer a Gluten-Friendly Menu. 
Please note: We are not a Gluten Free Restaurant and cannot ensure that cross 

contamination will never occur. We have practices in place to minimize the risk and protect 
your safety. But please keep in mind, gluten particles may be present in the air. 

Patrons with celiac or high gluten sensitivity, please advise your server, or feel free to ask for a Manager!

Amagansett, NY

Homemade Manhattan Seafood Chowder...................  Crock 14
Our own tomato-based soup loaded with clams, 
shrimp, scallops, & cod.

Paul’s Famous Seafood Chili.........................  20
A spicy blend of shrimp, lobster, scallops, & beans topped 
with melted cheddar cheese, sour cream, & scallions. 
Served with tortilla chips.

Char-Broiled Tuna*..............................................  MKT.
Fresh tuna loin steak served with a side of homemade wasabi mayo.

Broiled Flounder Filet.........................................  MKT.
Served with tartar sauce.

Black Angus Brisket Beef Burger*...........................  18
Char-broiled 8oz. Black Angus Beef Burger.

Char-Broiled Chicken Breast....................................  17
Served with honey mustard.

Dr. Praeger’s Grilled Veggie Burger.........................  15
A healthy blend of select veggies, delicately seasoned, and 
served with honey mustard.

All-Beef Hot Dog.....................................................  10
Grilled classic on a buttery, toasted roll.

HANDHELDSHANDHELDS
Served on a toasted roll with lettuce, tomato, a pickle, & 1/4 lb. of our 

homemade creamy coleslaw with crispy crinkle-cut fries.
Add: Cheese +1.00 | Bacon +2.00 | GF Roll +2.00

Fresh Catch of the Day..........................................  MKT.
Ask your server for today’s catch!

Seared Yellowfin Tuna*........................................  MKT.
Select loin - cut steak lightly marinated in garlic & herbs.

Salmon Filet*.......................................................  MKT.
Prepared with a garlic herb sauce.

Oven Baked Shrimp...................................................  25
Wild caught, jumbo shrimp served with an herbed garlic butter.

Broiled Seafood Combination..................................  MKT.
Our selection of fresh seafood with lemon & tarragon butter.

Herbed Chicken Cutlets............................................  18
Grilled chicken cutlets marinated in olive oil, garlic, oregano, 
Dijon, & finished with fresh lemon.

Old - Fashioned Chicken Tenders................................  18
Fried crispy & golden. Served with your choice of sauce.

1½ lb. Steamed Whole Lobster...............................  MKT.
The tomalley & roe are removed unless otherwise requested.

COASTAL ENTREÉSCOASTAL ENTREÉS
Served with 1/4 lb. of our homemade creamy coleslaw and your choice 

of crispy crinkle-cut fries, roasted new potatoes, seasonal corn on the cob, 
or a side house salad (+2.00).

AMERICANA CLASSICSAMERICANA CLASSICS
Served with 1/4 lb. of our homemade creamy coleslaw and your choice 

of crispy crinkle-cut fries, roasted new potatoes, seasonal corn on the cob, 
or a side house salad (+2.00).

LOBSTER SPECIALTIES 
We use 100% hand picked, cold water lobster meat from the North Atlantic.

All Lobster Specialties come with 1/4 lb. of our homemade creamy coleslaw and crispy crinkle - cut fries.
Add: GF Roll +2.00

Try our new spice blend for a little extra flavor! - Ask your server!

House Salad............................................................  14
Mixed Greens, Cucumbers, Tomatoes, & Red Peppers.

Roasted Beet...........................................................  16
Roasted Beets, Crumbled Bleu Cheese, Candied Walnuts, 
Drizzled with Balsamic Glaze.  With a balsamic vinaigrette. 

Classic Lobster Salad Roll...................................  MKT.
Lobster mixed with our proprietary mayonnaise dressing & celery. 
Served cold on a hot, toasted split-top bun.

Montauk Mini Roll.................................................  MKT.
A half - sized Classic Lobster Salad Roll for the smaller appetite!

The Montauk Mini Combo.........................................  MKT.
Our classic mini roll served with a cup of Manhattan Seafood Chowder.

Hot Lobster Roll..................................................  MKT.
Hot, tasty chunks of claw & knuckle meat. Served in drawn butter 
with a toasted split-top bun on the side.

Lobster Salad Bowl...............................................  MKT.
Lobster mixed with our proprietary mayonnaise dressing & celery. 
Served cold on a house salad with your choice of dressing.

Served with 1/4 lb. of our homemade creamy coleslaw and your choice 
of crispy crinkle-cut fries, roasted new potatoes, seasonal corn on the cob, 

or a side house salad (+2.00).

12 oz. NY Strip Steak*....................................  60
An exclusive collaboration with American Cut in  

Tribeca, featuring their 28-day, dry-aged  
New York Strip Steak.

FROM TRIBECA TO THE COASTFROM TRIBECA TO THE COAST



BAR MENU
MARGARITA CORNERMARGARITA CORNER

Montaukila-Rita.................................  16
Montaukila Blanco, Cointreau, Lime Juice, Agave

Hot Honey Peach................................  18
Montaukila Añejo, Cointreau, Hot Honey, Peach 
Juice, Lime Juice, Agave

“Triple M”........................................  18
Montaukila Blanco, Yoshi Matcha Liqueur, Lime 
Juice, Agave

Spicy Dragonfruit..............................  18
Jalapeño Infused Montaukila Blanco, Cointreau, 
Dragonfruit Juice, Lime Juice, Agave

Surf Paloma......................................  16
Montaukila Blanco, Cointreau, Sparkling 
Grapefruit Juice, Lime Juice, Agave

Twisted Tamarind................................  16
Cointreau, Tamarind Juice, Lime Juice, Agave
Liquor Options: Tequila or Mezcal

Andrea’s Guilt - Free...........................  16
Blanco Tequila, Cointreau, Lime Juice, Blood 
Orange Juice

Blood Orange....................................  16
Blanco Tequila, Cointreau, Lime Juice, Blood 
Orange Juice, Agave

SPECIALTY COCKTAILSSPECIALTY COCKTAILS

CANNED COCKTAILSCANNED COCKTAILSFROZEN COCKTAILSFROZEN COCKTAILS

BEVERAGESBEVERAGES

SPECIALTY DRINKSSPECIALTY DRINKS

MOCKTAILSMOCKTAILS

East End Bloody Mary..........................  20
Tito’s, Homemade Bloody Mary Mix, Shrimp, Bacon, 
Celery, Bleu Cheese Olive, Lemon

Montauk Mule....................................  16
Ginger Beer, Lime Juice 
Liquor Options: Tequila, Mezcal, Vodka, or 
Bourbon

Ranch Water......................................  14
Topo Chico Mineral Water, Lime Juice 
Liquor Options: Tequila or Mezcal

19th Hole........................................  14
Tito’s, Iced Tea, Lemonade

Mango Mai - Tai..................................  18
Malibu, Mango Juice, Pineapple Juice, Lime 
Juice, Dark Rum Floater

Lavender Lemonade..............................  16
Better Man Lavender Gin, Lemonade

Summer Splash...................................  14
Bacardi, Homemade Punch
Add: Dark Rum Floater +2.00

Summer Spritz...................................  16
Prosecco 
Liqueur Options: Aperol, St. Germaine, Limoncello

Banana Bailey’s Colada........................  20
Malibu, Bailey’s, Banana, Piña Colada 

Piña Colada......................................  18
Bacardi, Piña Colada
Flavor Options: Classic, Peach, Mango

Daiquiri..........................................  18
Bacardi, Lime Juice
Flavor Options: Classic, Peach, Mango

Montaukila Classic.............................  12
Made with 100% agave azul tequila.  
With soda water & a hint of Lemon-Lime flavor.

Montaukila Heat Wave...........................  12
Made with 100% agave azul tequila.  
With soda water, a hint of Spicy Habanero, & Lemon-
Lime flavor.

Surfside..........................................  11
Vodka with Iced Tea. 

Add: Dark Rum Floater +2.00.

Non 
Alcoholic

Premium Root Beer by the Bottle.................  4
Root Beer Float.....................................  9
Cherry Coke.........................................  4
Piña Colada..........................................  8
Mango Smoothie......................................  8
Peach Smoothie......................................  8
Frozen Lemonade....................................  8

Not Honey Peach............................ 10
Hot Honey, Peach Juice, Club Soda 

Twistless Tamarind.........................  10
Tamarind Juice, Lime Juice, Ginger Beer

Summer Ripple............................... 10
Homemade Punch, Club Soda 

Beached Paloma..............................  10
Sparkling Grapefruit, Guava Juice, 
Club Soda

20% gratuity will be added to parties of 8 or more people. 4 credit card split maximum per table.
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Amagansett, NY

Fountain Soda.......................................  4
Unsweetened Iced Tea..............................  4
Lemonade.............................................  4
Poland Spring.......................................  2
Large Panna..........................................  9
Pellegrino..........................  Small 4 | Large 9
Topo Chico............................................  4
Coffee (Hot or Iced)....................................  3

WINEWINE

Gluten Free Can . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    8

Corkage Fee: $30

BEERBEER

PINOT GRIGIO
Cavit. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  14 | 52
Duck Walk. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              15 | 56

CHARDONNAY
Rodney Strong. . . . . . . . . . . . . . . . . . . . . . . . . .                          14 | 52
Kendall Jackson. . . . . . . . . . . . . . . . . . . . . . . . .                         15 | 56

SAUVIGNON BLANC
Kim Crawford. . . . . . . . . . . . . . . . . . . . . . . . . .                            16 | 60
Paumanok. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               17 | 64

PROSECCO
Mionetto. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                   13
Bellini . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    15
Mimosa. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     15 

PINOT NOIR
Nobel Vines . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            15 | 56
Meiomi. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  16 | 60

CABERNET SAUVIGNON
Josh Cellars . . . . . . . . . . . . . . . . . . . . . . . . . . .                           15 | 56
Educated Guess. . . . . . . . . . . . . . . . . . . . . . . .                          16 | 60

ROSÉ
Wölffer Estate. . . . . . . . . . . . . . . . . . . . . . . . . .                          15 | 56
Out East. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               15 | 56
                                       . . . . . . . . . . . . . . . . . . .                     18 | 68
                                       Half Bottle. . . . . . . . . . . . . .              34 

CHAMPAGNE 
                                     Imperial Brut. . . . . . .         30 | 120
                                     Imperial Rose. . . . . . . .       35 | 150

                                                            Garden. . . . . . . . . . . . . . . . . .                    16 | 60

GLUTEN  
“FRIENDLY”


