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!

STARTERS

THE FINEST STEAMERS & BROTH...........0oveverereerennnen, MKT.
The South Fork classic “Soft Shell” clams.
Served with drawn butter.

PLINEMUSSEES: o s ...+ 347770 e ies 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 .....evveeeveeeeeeeeeeennen. 14
8 Chicken Tenders fried crispy & golden.

Served with your choice of sauce.

Abasket of tortilla chips topped with seafood chili,
melted cheddar cheese, sour cream, scallions, &
pico de gallo!

CHOWDER & CHILI

HOMEMADE MANHATTAN SEAFOOD CHOWDER................... CRock 14
Our own fomato-based soup loaded with clams,
shrimp, scallops, & cod.

PAULS FAMOUS SEAFOOD CHILI..........ovovo. 20

A spicy blend of shrimp, lobster, scallops, & beans topped
with melted cheddar cheese, sour cream, & scallions.
Served with tortilla chips.

RAW BAR

ITRENP UOUK TAIT: sr ez rerssetsesssmnansanse T e 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.

SALADS

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

HOUSHSAIAD ..o e e 14
Mixed Greens, Cucumbers, Tomatoes, & Red Peppers.
ROASTED BEET som o vvvvessssnssssns i B St i 16

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

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.

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

Ahalf - sized Classic Lobster Salad Roll for the smaller appetite!
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CLASSIC LOBSTER SALAD ROLL .....ooovvveeveeeveeeeeennn

MONTAUK MPE-ROMr e = v

THE MONTAUK MINI COMBO ......vveeeeeeeeeeeeeeeeeeeeeeenens

Our classic mini roll served with a cup of Manhattan Seafood Chowder.
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LOBSTER SPECIALTIES

We use 100% hand picked, cold water lobster meat from the North Atlantic.
All Lobster Specialties come with 1/4 Ib. 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!

HorLopSTER RO isie. S MKT.

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

LOBSTFR SALAD BOWL....coecvvt .. 5000 s sosmnmugsoreres: cuiil MKT.

Lobster mixed with our proprietary mayonnaise dressing & celery.
Served cold on a house salad with your choice of dressing.
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FROM TRIBECA TO THE COAST

Served with 1/4 Ib. 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).

AMERICAN CUT
U2, N Y S TRIESTEAKE oo oo oi s ssuornensnnehanssassess 60

An exclusive collaboration with American Cut in
Tribeca, featuring their 28-day, dry-aged
New York Strip Steak.

HANDHELDS

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

homemade creamy coleslaw with crispy crinkle-cut fries.

Add: Cheese +1.00 | Bacon +2.00 | GF Roll +2.00

CHAR-BROIED T ORI, oo tmrttin. oo csssnnmae st MKT.
Fresh tuna loin steak served with a side of homemade wasabi mayo.

BROSLED FLOUNDER FIEET....... [#. crrmrrrriciasnsenc s MKT.
Served with tartar sauce.

BLACK ANGUS BRISKET BEEF BURGER™ ................c.c........ 18
Char-broiled 8oz. Black Angus Beef Burger.

CHAR-BROILED CHICKEN BREAST............cocvcverrererrennenen 17
Served with honey mustard.

DR. PRAEGERS GRILLED VEGGIE BURGER .............c.ou...... 15

A healthy blend of select veggies, delicately seasoned, and
served with honey mustard.

ATEBEERIIOTD0G. . - o mu i o rrin e o o geroemy 10

Grilled classic on a buttery, toasted roll.

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

Served with 1/4 |b. 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).

FRESHCATCH OF THE DAY et 0rew. e vvvupme i erevevers ve MKT.
Ask your server for today’s catch!

SEARED-YBELONFIN TUNAX ...ooippc sl e, it MKT.
Select loin - cut steak lightly marinated in garlic & herbs.

ST RTTI 1 gprerrer e S Sy MKT.
Prepared with a garlic herb sauce.

OVENBAKED SHRINP ...~ oo i 25
Wild caught, jumbo shrimp served with an herbed garlic butter.

BROILED SEAFOOD COMBINATION.........cocvueecvrcecnrinennne MKT.
Our selection of fresh seafood with lemon & tarragon butter.

HERBED CHICKEN-GUTLELS. .. - v e ove o it 18

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

AMERICANA CLASSICS

Served with 1/4 |b. 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).

OLD - FASHIONED CHICKEN TENDERS........eeeveeeeeeeeeveannes 18
Fried crispy & golden. Served with your choice of sauce.
1%/ LB. STEAMED WHOLE LOBSTER ......cooveeenveeeneeeennens MKT.

The fomalley & roe are removed unless otherwise requested.

EXTRAS

BASKET OF CRISPY CRINKLE - CUT FRIES.........covvvvennneee. 6
BASKET OF SWEET POTATO FRIES.......coovvivievieviereeennne 7
ROASTED NEW POTATOES ., o5 v o e it = Berarsmriss 7
SWEET LOCAL CORN ON THE COB WHEN IN SEASON.......cevernrene.. 5
HOMEMADE CREAMY COLESLAW.........cvevveevienrenreneereeneennes 4
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MARGARITA CORNER

GLUTEN
“FRIENDLY"

BAFE

SPECIALTY COCKTAILS

0T 1L s v e 16 FAST END BLOODY MARY......ccuvvnnvennnnnnnnn 20
Montaukila Blanco, Cointreau, Lime Juice, Agave Tito's, Homemade Bloody Mary Mix, Shrimp, Bacon,
Hot HONEY PEACH 18 Celery, Bleu Cheese Olive, Lemon
Montaukila Afiejo, Cointreau, Hot Honey, Peach MONTATRMUTE s et it oo« o o oo 16
Juice, Lime Juice, Agave Ginger Beer, Lime Juice
“TRIPLEM’ 18 Liquor Options: Tequila, Mezcal, Vodka, or
Montaukila Blanco, Yoshi Matcha Liqueur, Lime Bourbon
Juice, Agave RANCHWATER 2. e oveceevrrsnnnnssiseescorsnsannes 14
SPICY DRAGONFRUIT 18 TOpO ChiCO Mineral Water, Lime JUice
Jalapefio Infused Montaukila Blanco, Cointreau, Liquor Options: Tequila or Mezcal
Dragonfruit Juice, Lime Juice, Agave OMREOIT.. . ... oo covmmmens o T oo oo 14
SIS Ty e S TR TR 16 Tito's, Iced Te, Lemonade
Montaukila Blanco, Cointreau, Sparkling MANGO-MAT =T AT e o oete, o de e 18
Grapefruit Juice, Lime Juice, Agave Malibu, Mango Juice, Pineapple Juice, Lime
TRISTED EAMARIND S S -« - oo o557 STTT0 00 16 Juice, Dark Rum Floater
Cointreau, Tamarind Juice, Lime Juice, Agave LAVENDER-LEMONADE. . . - . . s somerrosvigihes con 16
Liquor S)ptions: Tequila or Mezcal Better Man Lavender Gin, Lemonade
ANDREAS GUILTBREE w7 o oovvvestiniss-s 16 DUMMER SPLASH. v it o s 14
Blanco Tequila, Cointreau, Lime Juice, Blood Bacardi, Homemade Punch
Orange Juice Add: Dark Rum Floater +2.00
BEOOD O RN o = i sres svs o siamess 16 SUMMER SPRITZ = o5 re it s s 16

Blanco Tequila, Cointreau, Lime Juice, Blood

Orange Juice, Agave

FROZEN COCKTAILS

Add: Dark Rum Floater +2.00.

BANANA BATLEY'S COLADA ........

Malibu, Bailey’s, Banang, Pifia Colada

PR COLATIA . oo svs s

Bacardi, Pifia Colada
Flavor Options: Classic, Peach, Mango

18100 L et g, —

Bacardi, Lime Juice
Flavor Options: Classic, Peach, Mango

Prosecco

Liqueur Options: Aperol, St. Germaine, Limoncello

MoNTAUKILA CLASSIC........
............... 20 Made with 100% agave azul tequila.

CANNED COCKTAILS

With soda water & a hint of Lemon-Lime flavor.

MONTAUKILA HEAT WAVE......
Made with 100% agave azul tequila.

With soda water, a hint of Spicy Habanero, & Lemon-

18 Lime flavor.

Vodka with Iced Tea.
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TEQUILA SODA[ [T

IR (1) e Pt 1

WINE

Corkage Fee: $30
PINOT GRIGIO
LAVIT a7+ + s s o ol sl TS 14 | 52
DECINITIR . s e T e 15| 56
CHARDONNAY
R DN Y O TRONG - = s« sceee o s 75 o o o Bl 14 | 52
KENDARETACKSON. - s s oo eerenneons 15| 56
SAUVIGNON BLANC
KM-CRAVFORD T .. . e s 16 | 60
| ) T o e (I L 17 | 64
PROSECCO
1 TOIN 1 O e e S, o ey 13
|30 B ) e S N 15
MO A i . ., % g s s s aiRa s 15
PINOT NOIR
NOBE T INES S« - o e 15| 56
T I ey = 16 | 60
CABERNET SAUVIGNON
O ARS i & & o e T e o ot 15| 56
EDUCATED-GUESS -, . - v o e - - + & o 16 | 60
ROSE
WRETERRBSTATE T . . . o oot st g o e 15| 56

Out EAST .............................. 15| 56

%w & foge/ HALF BOTIIE. . . .. ........ 34

CHAMPAGNE
MOET & CHANDON IMPERIAL BRUT . ... .. .. 30 | 120
MOET & CHANDON IMPERIAL ROSE ... ... 35| 150
CHANDON
SPRITZ GARDENS =" = = 16 | 60
ETENEREBUANS s e e e e 8

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

MOCKTAILS
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NOTHONEYPEACIE. .. o v e 10
Hot Honey, Peach Juice, Club Soda
THISTHESS TAMARIND < .. . . . con wowiiers s il 10
Tamarind Juice, Lime Juice, Ginger Beer
SUMMER RIPPIE i e it 10
Homemade Punch, Club Soda
BEACHED PATOMA= 5. vttt e . 10
Sparkling Grapefruit, Guava Juice,
Club Soda
SPECIALTY DRINKS
PremMIuM RooT BEER BY THE BOTTIE................ 4
ROOT BEER B AT ity e o e o 9
EHERRY-COKE. . ovvevoe s s shmns e ovensss ons s 4
PINCCOIADA o o e T 8
MANGO-SMOOTHIE, nnae st - s e 8
PEACH.SMOOTHIE .55 . ot . e 8

FROZENLEMONADE ~. 5 o o s il 8
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FOUNTAIN SODA: 57777 caessmpathos s fasanes srr i 4
UNSWEETENED ICED TEA ..ccuvvvvnvvninnvninnennnnes 4
01, Y. e T PRI T Vs g 4
POLAND SPRING ..o oo s ot ot st e e ssesswvons 2
Y6155 iy . e OO 9
PELEBGRING =2 rs s e reees s sosits SMALL 4 | LARGE 9
FOPO-CHICO. eremrrmrrs st s cories oo sevoes 4
/ GOFFEE (HoT o8 TChDY St i i e Wit e« = 3
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