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WATERFRONT

FOOD COMES AS IT’S READY

Rew: Barr & Chitleed

PEEKO OYSTERS ON THE HALF SHELL |

HALF DOZEN 23, DOZEN 44
Mignonette, Lemon

LOCALLY SOURCED CLAMS ON THE HALF SHELL |
HALF DOZEN 18, DOZEN 33

Cocktail Sauce, Lemon

COLOSSAL SHRIMP COCKTAIL (4) | 28

Cocktail Sauce, Lemon

COLD SEAFOOD TOWER | 175
8 Little Neck Clams, 8 Peeko Oysters, 2 Snow Crab Claws,
6 Jumbo Shrimp, Half Lobster, with Mignonette, Cocktail Sauce

Chaneabilos

FRIED CALAMARI | 28

House Marinara, Lemon

CLAUDIOS FAMOUS HOMEMADE

BAKED CLAMS | 25
Herbs, Garlic, Bacon, Mushroom, Lemon

CRISPY WINGS (6) | 19
Buffalo or Naked, Celery

COCONUT SHRIMP (6) | 25
Pifia Colada Sauce

HUMMUS PLATTER | 17
Assorted Raw Vegetables, Warm Pita Bread

NACHOS (SERVES 2-4) | 32
Beef, Warm Cheddar Cheese, Green Onion, Sour Cream,
Avocado Cream, Pico De Gallo, Jalapeno, Corn Tortilla

WARM PRETZEL | 18
Soft Oven Baked, Beer Cheese

FRIED CAULIFLOWER BITES | 15
Lightly Battered with Cucumber Wasabi Aioli

Coupr & Gt

CAESAR SALAD | 24

Romaine, Croutons, Shaved Parmesan, Ceasar Dressing

FARMER SALAD | 24
Mixed Greens, Radish, Cucumber, Tomato, Feta Cheese,
Balsamic Vinaigrette

CLAUDIOS FAMOUS HOMEMADE

NEW ENGLAND CLAM CHOWDER BOWL | 18
Potato, Herbs, Garlic

CLAUDIO’S LOBSTER COBB | 54
Lobster Meat, Romaine, Bacon, Tomato, Cucumber, Sharp
Cheddar, Grated Parmesan, Balsamic Vinaigrette

CAPRESE SALAD | 25
Fresh Mozzarella, Ripe Tomatoes, Extra Virgin Olive Oil,
Balsamic Glaze, Greens

e terne

CHICKEN | 12
SALMON | 18
GRILLED SHRIMP | 20

Clondtr's Cobtery Botl

CONNECTICUT | 48
Warm Butter Poached, Fries

MAINE | 48
Chilled Lobster Salad, Fresh Herbs, Mayo Based, Fries

A [16
J/(‘q"’ CHICKEN FINGERS: Honey Mustard, Fries

BURGER: Two Patties & Bun, Fries
PASTA: Butter, Red Sauce, or Cheese

FROZEN BLUE SLUSHY | 8

Stoamed

WHOLE LOBSTER | MP

TWIN LOBSTER TAILS | 65
Baked Potato, Corn on the Cobb, Butter

MUSSELS | 28
Marinara or White Wine Broth

SNOW CRAB LEGS | 57

Corn on the Cob, Drawn Butter

STEAMERS (SEASONAL) | 33

LOBSTER MAC & CHEESE | 42
3 Cheese Blend, Lobster Meat, Truffle Oil, Parmesan

LOBSTER ALFREDO PASTA | 51

Garlic, Cream, Butter

LOBSTER BLT | 52
Lobster, Bacon, Lettuce, Tomato, Avocado, Mayo, Brioche Bun, Fries

NY STRIP STEAK | 52
Arugula, Cherry Tomatoes, Truffle Cowboy Butter

GRILLED JUMBO SHRIMP | 38
Thia Veggie Rice, Red Curry Sauce

CLAUDIO’S SMASH BURGER | 24
Potato Bun, Sauteed Onions, Lettuce, Tomato, Fries

Add Ons: American, Swiss or Cheddar | 3, Bacon | 5
FISH & CHIPS | 34

Tartar Sauce, Lemon, Fries

BAKED SALMON & FRIED RICE | 34
Sesame Qil, Thai Chili Glaze

SLOW BRAISED SHORT RIBS | 45
Tender Beef Short Rib, Red Wine Reduction, Mashed Potatoes

FRIED CHICKEN SANDWICH | 26
Hot Honey, Coleslaw, Fries

CLAM STRIPS | 27

Tartar Sauce, Lemon, Fries

GRILLED CHICKEN CAESAR SALAD WRAP | 26
Romaine, Crumbled Croutons, Grated Parmesan,
House Made Caesar Dressing, Flour Wrap, Fries

2026 FOOD AND WINE AWARD WINNING

Chipotle Sauce, Coleslaw, Pico De Gallo, Fries | 28

it

French Fries | 8
Side Salad | 12

Gesse

PEANUT BUTTER EXPLOSION | 12
Fudge Brownies, Smooth Peanut Butter Mousse,
Chocolate Cake, Peanut Butter Chips

TRILOGY CHOCOLATE CAKE | 12
Chocolate Cake, Dark Chocolate, Milk Chocolate,
White Chocolate Mousse

SOFT SERVE ICE CREAM | 12
Vanilla, Chocolate, Swirl

KETEL ONE ESPRESSOCINI | 28
Vanilla Soft Serve Topped with Ketel One Espresso Martini

Coleslaw | 12
Fried Rice | 12

Onion Rings | 12

MobELELL

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES. CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF

FOOD BOURNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



