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of this vitamin, you can
also eat crab: just 23
cunces of crab meat
containg an adult’s daily
Bi2 requirament.

WEEKLY EVENTS

» GAMEDAY DEALS: SPECIAL PRICED APPETIZERS, ENTREES & DRAFT BEER
NFL SUNDAYS & ANY PHILLIES PLAYOFF GAME!

» LIVE MUSIC: EVERY MONDAY 6-9PM. 5 DRINK SPECIALS
* BUCK A SHUCK: EVERY TUESDAY, § 1 OYSTERS, CLAMS & SHRIMP

* QUIZZOHOLICS: EVERY THURSDAY, LIVE TRIVIA 6:30-3PM - |
WIN A LOBSTER DINNER! | Featving, Specil Frice
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FESERVATIONS RECOMMENDPED #09.8%13500
WWW MARELEHEADC HOWDER HOUSE.COM all day every da!




APPETIZERS

LLAMS CASINO 12 95

| FIRECRACKER
SHRIMP 11.95

STEAMED CLAMS 11.95
Tender middlenecks delivered lickity-
?Iﬂ\ from Clams Direct, VA (See

W BAR) Sweetl Saufeed with
marinara or white wine garlic butter
add 52

LOBSTER
I_RISDT'!'_CJ BALLS 10.95

LOBSTER CHEESE
PIEROGIES 10.95
H

WARM CRAB DIP 14.95
B t I

SRF‘_\B PIEROGIES 19.95

ULTIMATE APPETIZER 24.95
A sampling of our Lobster Cheese
Pierogies, Calaman, Clams Casino,
and Lobster Risotto Balls

! CRAB SPRING ROLLS 14.95

LOBSTER &
SHRIMP NACHOS 21.95

JUMBO CHICKEN

WINGS (B) 13.95
Mild, He

CHOWDERS & STEWS

LOBSTER BISQUE 7.95
“The Anstocrat of Soups”™ from an age-old recipe (Shot of Shemy 1.}

CHOWDER DU JOUR 7.50
Depends on what's good from the boat, garden, meah'unl(mdapi,nera:k_

NEW ENGLAND SEAFOOD CHOWDER 7.50
Lotsa fresh fish and clams, the “white shuff™
mekzro]mr

served with Crackers.

MANHATTAN CLAM CHOWDER 7.50
Rich Red broth with Clams, Bacon & Potatoes.

GRAND CENTRAL OYSTER STEW 12.95
aof NYC's y Grand Ceniral Station

Owyster Bar, al.lfenhcalypremdm

served with Westminster Oyster Crackers.

BAKED FRENCH ONION SOUP 7.95 -
Our four-cheese blend melis over this crock full of onions, beef siock and a libersl dose of shemy.

RAW BAR

FRESH SHUCKED OYSTERS Smarket

CHOWDA
TIME!

CLAMS ON THE HALF SHELL
Mlddlenec 1.50 ea / Topnec

EKT RAVAGANZAS

SPECTACULAR RAW BAR SAMPLE
I REGULAR 49.95

REME 99,95

INCLUTES SEIN ON FERES AND HOMEMADE SLAW.

PATRIOT'S FISH & CHIPS 19.95
America’s Oldest Brewery lends us their Lager for our crispy beer-batiersd haddock. )

BEER BATTERED SHRIMP 19.95

Jumbo Shrimp fried with our Yuengling Lager beer batter.
FRIED OYSTERS 21.95

Plump, hand-dusted & fried golden brown. Rave reviews!

LOBSTER RISOTTO BALLS 17.95
Lobsier pieces, Arborio rice, scallions and sweet, red pepper gently fried and served
with Lobster Cheese dipping sauce.

FRIED CLAM STRIPS 18.95

Thick cut Atlantic Surf Clams, breaded and deep fried

As Appetizer 11.95

Wmmmmmxrmmﬁmw 3
WATTE FLAKY CRUSTS, INCLUDES ONE S

MAINE LOBSTER PIE 23.95

A sweet treat - Lobster & potatoes in a rich sauce. Our best sefler

GRANDMA ARTZ’S CHICKEN PIE 19.95
A comfort food classic, white meat chicken breast with peas, camols, com,

green
beans, and potaipes baked in a creamy sauce and fopped with a flaky pie crust: i

ENTREESS NCLUTE. CHOWCE oF TWo SIDES.
ERLEFT WHEREE NOTED WATHT ¥

SEE I]UR BLACKBOARD
FOR FRESH FISH

MARBLEHEAD MOORINGS SELE
OUR MISSION ECTIONS
To provide a gread place for our tio work, g i icious food i friendly and
efficient manner. We want fo assure you, our guest, of a isit ard you to tell your fiie oiftes
oUR JNWVO&LHpurImsmmmmmlqmsmwmmemFﬂmnm
Matthew 516
OUE GUAFANTEE Your sati ‘we will make suitable amends.

CHOWDER HOUSE
TRADITIONS

A CUR FAMOUS CRAB CAKES 34.95
¥ Acclaimed by people far and wide~they
{- Jove our lumps! Tons sold annually.

KEY WEST SALMON & SHRIMP* 29.95
Grilled with ey West seasoning and served with
sauléed spinach and difrus rice infused with Meyer
Lemon Clive O

W) SEA SCALLOPS 34.95 Chicken & Shrimp* 2295
Thebest "dry packed scallops sened . SEAFOOD JAMBALAYA* 25.95

Clams, shrimp, chicken, andouille sausage fossed in & cajun
SEAFOOD AU GRATIN 29.95 rice with fomatoes and peppers

g, sestops, b ndNaskaneod BAKED SHRIMP. CARBONARA- 24.95
baked in a sherry cream sauce and topped with imp, bacon, spinach, & mushrooms fossed with

melted Monterey Jack cheese. 53 i e
CRAB NORFOLK 34.95 PASTA DI HARE" 24.95
Lump erabmeat baked in butter and our special Middleneck cams, shrimp. >
seasonings, highlighted by crab, crab, crab.
CRAB-STUFFED SHRIMP 32.95
Tender shrimp fopped with lump crabmeat stuffing
~ a match made in heaven!

SALMON OSCAR* 34.95
Broiled salmon topped with crab, asparagus

and Hollandasise sauce over mashed potatoes.
Chicken Oscar* 26.95

TAIL Smarket
§ 1|' CRAB CAKE 515
SHRIMP SKEWER 56

TOF WITH
SAUTEED

SHRIMP WITH CRAB FRIED RICE™ 24.95 " or onio|

Pan-seared Shrimp drizzied with Tesiyaki Glaze, served with

our famous Crab Fried rice & brocooli.

BLACKENED SALMON 25.95

Fresh salmon dusted with cajun seasoning and seared

to perfection. Served with our signature, home-made

Jamaican Pepper Relish.

l.IlTS-A-I.IIBS'I'A

| | LOBSTER TAIL MARKET HI"Igil;EEIE.OBSTER $market
MAINE COLDWATER LOBSTER TAIL GRACKED £ CLEANED ~ an added service o parfially

"‘:':b:";ad‘e' tTwmﬂnz Tails § S, separate the sweet meat from the shell ~ Add 5.95
<t we can get... Sweet, tender meat from
@ Morthesst. 2 LOBSTER & SHRIMP MAC & CHEESE® 29.95

J GIANT LOBSTER TAIL $market houemade bhoter crecse couoe.

A oy vary depending on whatthe o= AN SEARED SHRIMP & SCALLOPS
WITH LOBSTER RISOTTO" 34.95

Sea Scallops & Jumbo Shrimp aiop creamy risotio with

lobster and diced bell peppers.

BROILED SEAFOOD
COMBINATION 33,85

._ 4
LEGENDARY PRIME RIB v

LUMP CRAB & TENDERLOIN AU JUS 38.95

TIPS® 28.95

A 20% gratuity will be added to- any
party of 8 or more andfor any party
with 4 or more separate checks.
A 25% gratuity will be applied to
any party with & or more separate
checks. Added gratuities are applied
on the amount of the bill prior to any
coupons or promotions.
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FILET MIGNON CHODP STEAK 7
Fresh ground fet smothered in sauteed Hiras mlnmE“w L CHICKEN PARMESAN
mushroom gravy and onion rings. Served over (‘: uﬂi:.hmin‘putuih'mm-nl!ld"nlﬁs » v A Chowder House Favorite with metied Provolone
red skin mashed potaioes. (one side) 3 over linguine. [one side) If and marinara sauce over linguine. (one side) F
19.95 'f&h 19.95 : 'EEL 19.95 y.
s s T -2 N e S asww
J/' R e e / R S e %
"7 GREEN GODDESS cunmmn ?/ NY STRIP STEAK
i House-made Green Goddess dressing fossed with i 120z USDA-Choice New York Strip Steak GIIAIIDIIA'S O‘UEH MEATLOAF
/|  chopped spring mix, canrols, celery, green onions, [/ Age-oid recipe meatioaf with mashed potatoes &
! dried cranbemies, green apples and crumbled bley || Hincl cal Il chios gy llesd i et E mushmom gravy. (one side)
P/ chease and served with grilled chicken. (one side) z? preference, topped with onion rings. 7 18.95
@ 18.95 qli\ 24.95 4
————————————— e e e e B et e e e e e s o S i i, T i S
.--\."\"L\'A“"“""" e ,..\_'\'\,\'h\\'\\-\.'\- e e
7 {ﬁnmcnmmmm
i BBO RIBS APDLE JACK PORK CHOPS 1§  Chargriled chicken breast, crusted with [
| Full Rack fall-off-the-bone baby back ribis In our {3) Char-grilled Center cut tender pork i mmmmwwn
d house made honey BBQ sauce. : chops fopped with Jack Daniels Infused PR DR aieck e Tronesherl; fstmleress s T eer 8 4
i 24.95 j apples and caramelized onions. (one side) ) with scallion butter. (one side} #
G N e 19.95 s S 1995
:.__\'\'\.'\.'L'L'\x-'\-ﬂ---- = P e e T B e e '\_'\*\.1.\.'.'\“--"\----- ——
7 \’91’ FRENCH ONION CHOPPED STEAK r’; TEXAS SURF & TURF
7 MILE HIGH MEATLOAF ,r Filet mignon chopped steak cooked fo your fiking | 172 Rack of fall of the bone BBQ ribs and
IEAﬂ}yEﬂrddmin_Layuednﬂpibdhﬂ:wih ;| sernved over mashed polato, topped with our /| accompanied with one of our chargilled shrimp
r.mdstmmadmdpnﬂrea_uriw—du&blaﬂ. ,i French onion soup and finished with Marblehead ; skewers, brushed with our sweet and 4
? onion rings and BBQ sauce. (one side)} ;?} 5 cheese blend. (one side) ; ,-r; tangy honey BBQ sauce. 7
S 19.95 5 G 1995 _ o S 23.95
--‘x\'\'\-\"—"—""—"""""‘ 0 5 e A e et ?
/7CHICKEN PARM ALA VODKA f CHICKEN CHESAPEAKE PORK CHOD MARTINI
j.f A classic with a twist. Hand breaded chicken :;- Mdﬁnmﬂmlﬂhmri}lms Lightty b S e e
cutiet and golden fried, melied provolone 4 Jumba cra ng. served over linguin chops sauteerd
/| cheese and finished with our homemade vodka [//  and lopped with on Imported par ; m"“"‘“"’“‘“ﬂ’:ﬂ'?"“’f&“"“"
“ sauce. Served over penne pasta. (one side) f,ﬁ cheese cream sauce. (one side) v specil ot
R 20.95 " 22,95 / 19.95
\ R i ISR =L e e
J__-\\'\\'\.\'Lx--' ------- A\ H_‘:__-\"I..'\.\\\'\\-‘--'-' —————— =S Ay
uzwlsunmunnmmcnn%f’ SALMON EN CROUTE TUSCAN TILAPIA

Broiled fresh filet of Tilapia served owver rice,

iopped with sauleed sun-dried fomatoes, fresh
spinach, shiced offives, and wine cream sauce

_' Fresh Flaky Cod baked with butteny Ritz cracker F Tender salmon, spinach and owr four-cheese
/| crumb topping and served with & baked potaio. ’,, biend, enmbed in flaky puff pastry and ]

b

;_-_ (one sida) ;;? served alop Lobster cream sauce. 4
. 21.95 AN 19.95 ) 19.95
e e e e oy gy o e e e e e e '-_"q'\.‘q‘-\\'\‘-‘ .
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LINGUINE WITH CLAMS If 7~ COCONUT SHIIIHP H'DWI. z{f
e (5) eoconut shimp, sliced avocado over 2
10 clams freshly sauleed with white garfic ssuce | LB ’HOEERABLEGS E | oibrus rice topped with spring mix and our E
OR red marinare seuce. (one side) I_' g rawm butter. [/} housemade pineapple salsa. served witha |
19.95 7 24.95 74 side of thai chili sauce (COMPLETE) 7
o i o U S 1995  _J
r‘_ T R o= '..\“‘) .’j__‘\‘-\-..\\-_n_ ....... “t
/ BROILED GARLIC SHRIMP FRIED FLOUNDER g AN o “,n':,‘m,,,' 7
Jumbao shrimp, fresh garlic, butter, B Hand breaded wild caught flounder fried i by Bmﬁﬁnﬂ HIEE=p
seasoned and broded to perfeciion !Vf hnpu'ﬁ!du‘spyé';imhm_ :3 with L Hﬂlflil!gﬂl!] ;:::
P Q. H
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