The Daily Catche | unch

Served from 1 1-3

Sandwiches

All served with coleslaw Add French [Fries $1.00.

Fried Cod $10.50
On a Sesame Bun W/Tar'tar sauce, Lettucc & Tomato
Tuna Salacl ~["resh and made Dai|9~ $ 8.00

Wlﬁcat or C]rain W/Mago, Onions, Celery, Lcttucc, &Tomato.

Lobstcr Ro” or Lobstcr Salacl
On a Buttercd Bun Or overa Green Salacl
Gr‘i”cd C]ﬁickcn ltaliano $ 8.50

On a sesame Bun w/Frovolone, Aioli, Roasted Feppers,
| ettuce, T omato & Onion

Gri"ecl Tuna ** $13%.50
On Wheat or Grain w/ Balsamic, Red Onions, | _ettuce,

T omato & Olive Ol

Swordfish Club $13.50
On Wheat or Grain w/ Bacon, Magyo, | ettuce & T omato

Mar‘cct

Grouncl Angus Burger $ 8.50
8 0z. On a Sesame Punw/ | ettuce, T omato & Onion
Add:  Cheddar Cl’]cese $1.00

Bacon $1.00

SOUPS
Crcamy Clam Chowder cup $4.75 / bowl $6.25

Traclitional Chow&cr w,/ Bacon, Fotatocs & fresh Clams

Sicilian Fish Stew cup $4.75 / bowl $6.25

T omato [Tish Brotlﬂ w/ [Tish, \/cgctchs & Potatoes

ZUPPa Dcl Giorno Soup of the Day
Ask Server for details

Salads

Alwags maclc ‘FFCS"I.

Cacsar $7.00

Romaine Hearts, Croutons & Feppercom Romano cheese

Ask server for anchovies

With:  Chicken $9.00 Juna $14.00
Sworchcish $1%.00 Salmon $14.00
S}m'mp $12.00 Sca”ops $12.00

(lassic Calamari Salad $9.50
Marinated Calamari w,/ Olivc Oil, Red Wine \/inegar, Garlic,
Kalamata Olives & }ﬂerbs, on a bed of greens and vegetables

CaPrese lnsalata $8.50
Fresh Mozzarella, Vine Ripcned T omatoes, and fresh Pasil.
Ona bed of field greens, w/ drizzle of Olivc Ol & Balsamic

House (Garden Salad $6.75
On bed of Gireens, w/ Red Onion, Cucumbcr, Carrots, Bc”
Feppcr, & Cherrg ] omatoes Servecl w/ [talian Dressing

Spccials:

Ask Serverfor Details...

i Consuming raw or undercooked seafood, meat & Poultrg Products may cause illness in some individuals.

All orders are sub]cct to 5% MA Meals T ax.



The Daily Catch: | unch

Served from 11-3

Fried Platters

All served with Coleslaw & French [Fries

Fish & Chips $13.50

[Tresh [Tish, lightly breaded, served w/ T artar

[Fried Haclclock $1%.50

Fillet of Fresh [Haddock, lightly breaded served w/ T artar

Shrimp Platter $12.50

Fresh Domestic Shrimp served w/ Cocktail sauce

Sca”oP Flattcr $14.50

Fresh Sea Scallops served w/ T artar

SeaFood Flatter $15.50

Sampler of Shrimp, Scallops, (Calamari, and a piece of [Tish
Served w/ T artar

(Calamari Platter $20.50

53mp|er of [Fried Ca|amari, Piccc of [ish, Calamari Meatba”,

Stuffed Calamari and C alamari Salad

Fastas
Frcparccl Frcsh to Orclcr

FPenne Prima Vera $9.50
Girilled Seasonal Vegetables, (Garlic & fresh [Herbs
FPenne, T omato, Pasil $ 8.00
Vine Ripe T omatoes, Basil, (Garlic, and Olive Ol
FPenne, Chicken Broccoli $10.50
Grilled Chicken, Broccoli & Penne

Choice of Sauce: Alfredo or Aglio Olio
Calamari Bolognaisc $10.50
Ground Calamariin a T omato sauce w/ fresh (Goat Cheese

Fasta Dcl Giomo Chefs Choice....

Fresh [Fish

All served with Scasonal chctablcs
[From the Gn”

Tuna** $14.50
Swordfish $14.25
Wild Salmon $14.50

Shrimp & 5ca"ops $13%.50

From the Broiler:

Scrocl $12.75
Haddock $12.75
Swordfish $14.50
Wild Salmon $14.50

Shrimp & Sca"ops $13.50

Black Fasta

Homemade Squid Jnk Fasta

Futtancsca $10.50

Mushrooms, FCPPers & Onions in an Olive Anclﬁovg Butter

With:  Shrimp $13.00 Scallops $1%.50
Calamari $ 15.00

AH:rcclo $10.50

T raditional Cream Sauce w/ touch of butter & Romano.

Add: Shrimp $1%.00 Sca”ops $13.50
Chicken $12.50

Aglio Olio $10.50
Giround Calamari, O|ive Oil, Garlic & Anchovg



