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Sides
FRIES
BAKED POTATO 
BRUSSEL SPROUTS
SEASONAL VEGETABLES

$9 each

111 Main Street
Greenport, NY 11944
(631) 477-0627
CLAUDIOS.COM

Starters
CHICKEN WINGS ................................................. $19
Buffalo or Naked, House Blue Cheese
CALAMARI FRITI ................................................ $23
House Red Sauce, Hot Pickled Peppers 
BAKED CLAMS .................................................... $22
Herbs, Garlic, Bacon, Mushrooms, 
Grilled Lemon 
PRETZEL BITES ................................................... $17
Rosemary Olive Oil, Fig Mustard
BANG BANG SHRIMP ......................................... $24
Crispy Shrimp, Creamy Sweet Chili Sauce, 
Scallions

Entrees
CATCH OF THE DAY ........................................... $MP
Chef’s Choice Local Catch
CLAUDIO’S BURGER ........................................... $25
Claudio’s Burger Sauce
Burger Additions $2 each: Cheddar, Swiss, 
American, Bacon, Sautéed Onions
LOBSTER ROLL .................................................. $MP
Hot or Cold, Fries   
SHORT RIB GRILLED CHEESE ............................ $26
Sourdough, Red Wine Onion, Gruyere, 
Herb Dijonaise 
FALAFEL GYRO ................................................... $22
Mix Greens, Tomato, Red Onion, Feta, Tzatziki
CAMPANELLE CON FUNGHI .............................. $31
Black Trumpet Mushroom, Baby Kale, 
Blistered Tomato, Shaved Truffle, Parmesan 
FETTUCCINE BOLOGNESE ................................. $36
Slow Cooked Select Cut Beef, 
House Pomodoro, Pecorino, Basil
LOBSTER POT PIE ............................................... $30
Succulent Lobster Chunks, English Peas, 
Potato, Sherry Cream, Flaky Crust
APPLE CIDER CHICKEN SKILLET ..................... $30
Brussels Sprouts, Sweet Potatoes, Pearl Onion, 
Apples, Cider Reduction, Rye Croutons

Soups & Salads
SOUP DU JOUR .................................................. $MP
Chef’s Choice Of Daily Seasonal Ingredients    
CAESAR SALAD ................................................... $17
Anchovy Garlic Dressing, 
Housemade Croutons
FARMER SALAD .................................................. $16
Greens, Radish, Cucumber, Grilled Corn, 
Goat Cheese, Tarragon White 
Balsamic Vinaigrette
BEET TARTARE .................................................. $23
Quinoa, Goat Cheese, Summer 
Strawberry Vinaigrette 

Certified Choice Cuts
Served With A Side Of Our Signature 
Tangy Steak Sauce
NEW YORK STRIP ............................................... $49
14 oz
BONE IN PORK CHOP ....................................... $36
14 oz

From the Grill
Raw & Chilled
LOCAL OYSTERS ......................................½ Doz. $22
Seasonal Mignonette, Cocktail Sauce,         Doz. $39
Lemon
SHRIMP COCKTAIL .............................................$20
Cocktail Sauce, Lemon

Salad Additions:
Jumbo Shrimp Skewer $13
Chicken $9
7oz Steak $15
Lobster Salad $MP


