
LOBSTER ROLLS  
All  Served w/ potato chips & pickle spear

( G l u t e n  F r e e  B r e a d  a v a i l a b l e )

Hot Lobster ROll | $36
Simplicity at its f inest!  Warm lobster meat,  on a
griddled rol l ,  s ide of melted butter

Lobster Salad Roll | $34
Fresh lobster meat mixed with mayo, scall ions,
and celery on a griddled rol l

Lobstercado | $34
Fresh lobster meat with arugula,  avocado &
sriracha mayo on a griddled rol l

L.P.X. | $34
Lightly fr ied lobster meat with arugula,  hot
honey on a griddled rol l

SOUPS
tim’s clam chowder  | 12 0z ~ $10  

Soup in a bREAD BOWL | $16
Clam Chowder or Lobster Bisque baked in a
bread bowl

Chef Tim’s award winning New England Clam Chowder

Lobster bisque  | 12 0z ~ $10 
A premier New England recipe

SALADS
Lobster salad stuffed avocado | $35

House | $14
Greens,  tomatoes,  avocado, onions,  cucumbers
& roasted red peppers.  Served with our
homemade dressings:  Creamy Garl ic & Toasted
Sesame Vinaigrette on the side

Tossed | $11
Just mixed greens.  Served with our homemade
dressings:  Creamy Garl ic & Toasted Sesame
Vinaigrette on the side

Caesar | $12
Chopped romaine hearts,  tossed with homemade
dressing, grated parmesan & croutons

Add ons: Lobster salad $29, 6 oz tuna $18,
6 oz salmon $17, 4 Jumbo shrimp $14,
Chicken $11, avocado $3, bacon $3

Lobster salad stuffed into half  of an avocado on
a bed of l ightly dressed arugula

SMALL PLATES 

lobster Ravioli | $19 
4 raviol is baked in a parmesan cream sauce,
topped with a panko parmesan crust

Fried calamari |  $16
Shishito peppers & bell  peppers,  drizzled with a
sweet Thai chi l i  sauce

Blackened tuna sashimi |  $16
Fresh tuna Cajun seasoned & blackened. Sl iced &
served raw in center.  Sauce beurre blanc

Blackened Shrimp |  $15
4 Jumbo shrimp, Cajun seasoned & blackened.
Sauce beurre blanc

Shrimp Scampi |  $15
4 Jumbo shrimp, sautéed in oi l ,  butter ,  herbs,
garl ic ,  touch of white wine  

Tuna poke |  $15
Diced raw tuna with ginger,  sesame oi l  & soy
glaze.  Served with seaweed salad, avocado,
shredded carrot & daikon radish

Salmon poke |  $15
Diced raw salmon with ginger,  sesame oi l  & soy
glaze.  Served with seaweed salad, avocado,
shredded carrot & daikon radish

chicken wings |  $12
Buffalo,  Korean BBQ or Plain

Lobster Arancini |  $16
r isotto balls stuffed with lobster meat,  bel l
peppers,  parmesan cheese & scall ions,  breaded
with panko crumbs & fr ied,  served with Mornay &
Marinara sauce

coconut shrimp|  $15
Shrimp coated in a blend of breadcrumb &
shredded coconut,  deep fr ied unti l  golden brown.
Served with a sweet thai chi l i  sauce

**Toasted sesame vinaigrette contains Gluten**

wedge baby | $14
Baby iceberg,  Great Hi l l  Blue cheese, bacon & tomatoes



ENTREES 

Lazy Lobster | $36

Codfish au gratin | $24

Fresh lobster meat,  corn on the cob, melted butter & lemon

Cod baked in a parmesan cream sauce, topped with a panko crust 

Baked cod | $23
Simply baked cod topped with a panko & parmesan crust 

salmon | $25
Blackened or Gri l led
Choice of sauce: Lemon Caper or Mango Beurre Blanc 

tuna | $26
Blackened or Gri l led
Choice of sauce: Lemon Caper or Mango Beurre Blanc 

SANDWICHES

smash burger | $16
American cheese, onions,  pickles & LPX sauce on a
seeded brioche

Lobster BLT | $34

Blackened tuna sandwich | $21

Blackened salmon sandwich | $20

Codfish Reuben | $19

Shrimp PO boy | $15

the salty | $17

Tuna steak,  cajun seasoned & blackened rare,  arugula,
sr iracha mayo on ciabatta

Fried cod, Swiss Cheese, cole slaw & Thousand Island
dressing on ciabatta

Fresh lobster meat,  bacon, lettuce, tomato, pesto mayo
on ciabatta
A D D :  A v o c a d o  $ 3

Two chicken tenders,  avocado, bacon, pickles,  tomato,
American cheese & sriracha mayo on a seeded brioche

All  Served w/ potato chips & pickle spear

Cajun seasoned & blackened, arugula,  roasted red
peppers,  pesto mayo on ciabatta

Fishwich | $18
Fried cod, American cheese, lettuce, tomato & tartar
sauce on ciabatta

Asian fish sandwich | $19
Fried cod, Korean BBQ sauce, cole slaw on a seeded brioche

Fried baby shrimp, cole slaw, LPX sauce on a griddled rol l

Whole belly clam roll | $33
Fried whole bel ly clams on a griddled rol l .  Served with tartar Sauce

Chicken sandwich | $18
Blackened or Gri l led,  American cheese, lettuce,
tomato, & mayo on ciabatta

Asian Chicken sandwich | $18
Fried chicken breast,  Korean BBQ sauce, cole slaw on a
seeded brioche

Sandwich add ons: 
bacon $3
avocado $3

Served w/ Fries

fish & chips
whole belly clams
baby Shrimp
chicken Tenders

chicken Wings

| $23
| $40
|  $19
|  $18

|  $19

FR IED PLATES

available as:  Buffalo, Korean BBQ or Plain

available as:  Buffalo, Korean BBQ or Plain

 
 Sub:  ONION RINGS,  cole slaw, CAJUN FRIES

Cheesy Fries $4,  Truffle Fries $4 

S IDES
French Fries
Cajun Fries 
Truff le  Fr ies 
Cheesy  Fr ies 

Fr ied Pickles
Street Corn
Cole Slaw
Onion Rings

$8 
$8
$9 
$9

$6 
$6 
$7 
$8

attention......  Before placing your order, please inform your

server if a person in your party has a food allergy. Please be

aware....Foods from animals such as meat, poultry, fish,

shellfish & eggs when eaten raw or undercooked can

sometimes contain harmful viruses & bacteria that can pose a

risk of food illness. If you feel that you would be placed at

risk, you should probably avoid raw fish or shellfish meat or

seafood ordered as in "rare" & "undercooked". 

pulled pork sandwich | $17
Jerk infused BBQ pulled pork,  Swiss cheese, cole slaw &
pickles on a seeded brioche

pesto chicken sandwich | $18
Blackened or Gri l led,  pesto,  Swiss,  arugula,  roasted red
peppers,  grated parmesan on ciabatta

BUFFALO Chicken sandwich | $18
Fried chicken breast,  Buffalo sauce, lettuce, tomato,
blue cheese dressing on a seeded brioche


