
 

 
 
 

THE CLASSIC LOBSTER BAKE 
 

Fresh Maine Lobsters – Steamed w/ Drawn Butter 
Steamed Mussels, Tomato, White Wine, Garlic, Herbs, Lemon, Butter 

Grilled Sweet Corn on the Cob 
Roasted Fingerling Potato Salad, Crispy Bacon, Scallions, Mustard Vinaigrette 

Farmer’s Salad - Field Greens, Fusion Tomatoes, Cucumbers, Pickled Red Onion, Sunflower 
Seeds, Balsamic Vinaigrette 

House Made Soft Rolls & Toasted Ciabatta 
 
 

THE WHITE APRON LOBSTERBAKE 
 

Fresh Maine Lobsters – Steamed w/ Drawn Butter 
Steamed Mussels, Tomato, White Wine, Garlic, Herbs, Lemon, Butter 

Classic New England Clam Chowder 
Grilled Sweet Corn on the Cob 

Roasted Fingerling Potato Salad, Crispy Bacon, Scallions, Mustard Vinaigrette 
Cilantro-Lime Slaw 

Farmer’s Salad - Field Greens, Fusion Tomatoes, Cucumbers, Pickled Red Onion, Sunflower 
Seeds, Balsamic Vinaigrette 

House Made Soft Rolls & Toasted Ciabatta 

 
 

THE “WORKS” LOBSTER DINNER 
 

RAW BAR 
Poached Jumbo Shrimp & Local Oysters (best available) 

Spicy Cocktail Sauce, Ginger-Shallot Mignonette, Hot Sauce & Lemon 
Steamed Maine Lobsters w/ Drawn Butter  

OR 
Maine Lobster Rolls w/ Lemon-Herb Aioli on Griddled Butter Rolls ($6.00 supplement) 

 

Steamed Mussels, Tomato, White Wine, Garlic, Herbs, Lemon, Butter 
Classic New England Clam Chowder 

Grilled Sweet Corn on the Cob 
Roasted Fingerling Potato Salad, Crispy Bacon, Scallions, Mustard Vinaigrette 

Cilantro-Lime Slaw 

Farmer’s Salad - Field Greens, Fusion Tomatoes, Cucumbers, Pickled Red Onion, Sunflower 
Seeds, Balsamic Vinaigrette 

House Made Soft Rolls & Toasted Ciabatta 



 
 

SWEET FINISH (for an additional cost) 
(Select Three) 

 
Fudge Brownies    Magic Bars 
Lemon Coconut Squares   Chocolate Crinkle Cookies 
Decadent Chocolate Chip Cookies  Oatmeal Raisin Cookies 
Seasonal Bread Pudding   Blueberry Cobbler (in mini mason jars) 
Strawberry Shortcake Parfait   S’more Cupcakes 
Fresh Summer Berries & Chantilly Cream  
Pot du Crème (Salted Caramel or Chocolate) 

 


