BABY BELLA MELT
_ROASTED PORTOBELLO
MUSHROOMS, BELL PEPPERS,

IMPORTED CHEESE, BRIOCHE BUN

LOBSTER MELT 18
WARM LOBSTER MEAT,

SLAW, CHEF’S SAUCE,

IMPORTED CHEESE, PANINI

LOBSTER FRA DIAVOLO 22
FRESH CRACKED LOBSTER,
LINGUINE PASTA, SPICY
POMODORO SAUCE

LOBSTER MAC & CHEESE
SM 10, LG 14

OF-THE-DAY FLAVORED PELLEGRINO

ASK ABOUT OUR SEASONAL MENU ITEMS
WWW.SHINNECOCKLOBSTERFACTORY.COM

Shinnecock
LOBSTER

... FACTORY ---

HAMPTONS SEAFOOD
TAKE-OUT & CATERING

MONDAY - SATURDAY ¢ 11AM - 6PM

42 MONTAUK HWY, SOUTHAMPTON, NY 11968
(631) 259-3334 - www.shinnecocklobsterfactory.com




A UTZ I 77 2%

SN\

(L

&
AN

REN

.
AN )

SN
_— -/

DRNRESRRIRE T

S5

s | R

Ay
——

\\\\\\\\‘« ]

QN
AN
NS

--

STARTERS

CHOWDER/ BISQUE 75,14

LOBSTER SALAD 16
FRESH LOBSTER, CUCUMBER,

KETTLE CORN, TOMATO,

LEMON, MAYO, BIBB LETTUCE

LOBSTER LOLLIOP 14
LOBSTER TAIL ON A STICK,
DRAWN BUTTER

LOBSTER FRITTERS 12
CRISPY BATTERED LOBSTER BITES,
CITRUS AOLI

SEA

BURGERS $16

GRILLED SEAFOOD SERVED ON
BRIOCHE BUN WITH CHIPS OR
COLESLAW & HALF PICKLE

CRAB CAKE
JUMBO LUMP CRAB MEAT,
CHIPOTLE MAYO

SALMON
SUSHI GRADE SALMON PATTY,
BALSAMIC REDUCTION

YELLOW-FIN TUNA
BLACK & BLUE TUNA PATTY,
LEMON CAPER AOLI

DX COLE SLAW OR LOCAL SWEET CORN

LOBSTER
ROLLS $20

FRESH LOBSTER SERVED ON SPLIT
TOP BRIOCHE BUN WITH CHIPS OR
COLESLAW & HALF PICKLE

CLASSIC
FRESH LEMON, MAYONNAISE

BLT
APPLEWOOD SMOKED BACON,
LETTUCE, LOCAL TOMATOES

CAJUN
MARINATED MIXED PEPPERS, SPICY
BUTTER, SEASONED MAYO

DIABLO
SERVED WARM, FRA DIAVOLO

STYLE

HAMPTONS
SERVED WARM, MELTED BUTTER,

CHIVES

SHINNECOCK
EVOO, LEMON, FRESH HERBS,
WATERCRESS

WHOLE
LOBSTER

MARKET COST

_~ 1.5-2 LBS GRILLED/ STEAMED
£ SERVED WITH BAKED POTATO &




