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WATERFRONT

Zoswr & Chilled/

LITTLE NECK CLAMS* | % Dozen 18, Dozen 33
Cocktail Sauce, Lemon

LOCAL OYSTERS* | %2 Dozen 23, Dozen 42

Seasonal Mignonette, Lemon

JUMBO SHRIMP COCKTAIL | 22
Cocktail Sauce, Lemon

Chaneabilss

BREAD BASKET | 15
Compound Butter

ROSEMARY & PARMESAN BREADSTICKS | 18
House Marinara Sauce

CHEESE PLATTER | 24
CALAMARI | 27
House Marinara Sauce

BAKED CLAMS (3) | 25

Herbs, Garlic, Bacon, Mushroom, Lemon

CHICKEN WINGS | 21
Buffalo Sauce or Naked, House Made Blue Cheese,
Celery

NACHOS | 29

Beef, Warm Cheddar Cheese, Green Onion,
Sour Cream, Avocado Mousse, Pico De Gallo,
Jalapeno, Corn Tortilla

COCONUT SHRIMP | 24
SWISS CHEESEBURGER EGGROLL | 18

Covps & Gt

CLAUDIO’S FAMOUS
NEW ENGLAND CLAM CHOWDER | 17
Potato, Herbs, Garlic

QUART OF CLAM CHOWDER TO GO | 30

SOUP OF THE DAY | 17
Ask Your Server

CLAUDIO’S LOBSTER COBB | 52
Lobster Meat, Romaine, Bacon, Tomato, Cucumber,
Sharp Cheddar, Grated Parmesan, Greek Dressing

CAESAR | 21
Romaine, Croutons, Grated Parmesan,
House Made Caesar Dressing

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

Cobrd - Hftoria:

CHICKEN | 12
LOBSTER SALAD | MP
GRILLED SHRIMP | 16

We serve food when it’s ready to ensure freshness — sit back and enjoy the flow.
Unfortunately at this time we are not accepting American Express
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MUSSELS | 28
Marinara or White Wine Broth,
Toasted Garlic Bread

“ 2
CLAUDIO’S SMASH BURGER | 25

Potato Bun, Sauteed Onions, Lettuce, Tomatoes, Fries
Add American, Cheddar or Swiss Cheese | +2

GRILLED CHICKEN CAESAR WRAP | 24
Romaine, Crumbled Croutons, Grated Parmesan,
House Made Caesar Dressing, Flour Wrap, Fries

GRILLED FISH TACOS | 26

Feta Cheese, Chipotle Sauce, Baja Slaw, Fries
CHICKEN SANDWICH* | 24

Bacon, Lettuce, Tomato, Claudio’s Secret Sauce, Fries

FISH AND CHIPS | 33
Tartar Sauce, Fries

LINGUINE & CLAMS | 36
Little Neck Clams, White Wine, Garlic, Parsley

BAKED CHEDDAR BISCUIT COD (GF) | 36
Mashed Potatoes, Seasonal Vegetables

BRAISED BRISKET | 35
Mashed Potatoes, Seasonal Vegetables

COCONUT SHRIMP BASKET | 31
GRILLED SWISS CHEESE | 16
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Clunndfr'y Gobsterr B | <

2F @
CONNECTICUT: Warm Butter Poached 0
MAINE: Chilled Lobster Salad,
Fresh Herbs, Lemon Aioli
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% | 15

SIDE SALAD
ONION RINGS

D Pesserte

Make It Ala Mode | +4

CHOCOLATE TRILOGY | 16

RED VELVET CAKE | 16

PEANUT BUTTER EXPLOSION | 16
MOLTEN LAVA CAKE | 16

CARAMEL APPLE EGGROLL ALA MODE | 16
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PLEASE INFORM YOUR SERVER OF ANY ALLERGIES

BOURNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

“CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD
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