
“Enjoy every sandwich” Warren Zevon 
 

* Before placing your order, please inform your server if a person in your party has a food allergy. 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 
* For your convenience, a 20% gratuity will be added to parties with three or more guests.    * Split checks maximum: 3. 

 

 

 

 

Starters, Appetizers & Snacks 
 

 

Wicked Spicy Crab Cake    $18 

Spicy crab cake over greens with a roasted corn & black 

bean salad, fresh lemon & roasted garlic aioli 
 

Fried Calamari     $17 
Lightly fried, served with your choice: marinara, lemon 

garlic aioli OR tossed in buffalo sauce 
 

Lobster Rangoon    $16 
Served with a sweet chili dipping sauce 
 

Fried Cheese Curds    $11 
Served with Ranch or our house made marinara sauce  
 

Steamed Mussels    $19 
Your choice: Beer & Garlic or Wine & Herb or Marinara 

style. Served with grilled bread 
 

Hummus Plate     $12 

Roasted garlic hummus served with veggies & olives  

with pita for dipping. 
 

Chips & Dips     $8 

House fried chips & our own French onion dip 

  or Tortilla chips & Salsa 
 

Nachos  Add Lobster $16     $19 

House-fried tortillas, fresh jalapeños, black olives, cheddar 

jack, tomatoes, & scallions. With Salsa & Sour Cream 
 

Poutine     $13 
Fries, cheddar cheese curds & beef gravy  
 

Nova Scotia Poutine    $17 

Fries, cheddar cheese curds & our homemade New 

England clam chowder  
 

Corn Dog     $5 
A state fair staple; meat & sweet on a stick  
 

Chicken Tender basket with fries  $15 

Tossed Buffalo style, OR with BBQ, Sriracha ranch,  

Misery Island sauce, Ranch, Honey mustard or  

Sweet chili sauce on the side. 

Soups  

New England Style Clam Chowder   Cup $5, Bowl $9 

Our signature chowder is made with fresh herbs, local 

clams, clam juice & our amazing house bacon 
 

Smoky Black Bean & Corn Chili        

Spicy, vegan & made with Love    Cup $3, Bowl $6 
 

 

 

 

 
 

Lobster Rolls       6oz. of meat!  $42 
Served in a buttered, toasted roll, with French Fries. 

(Alternative sides available for $1 extra) 
 

Traditional:   Served chilled 

Sweet lobster meat tossed lightly with our own lemon 

mayo and diced celery on a bed of lettuce 

OR 

Connecticut Style:  Served warm 

Delicately warmed lobster meat tossed in sweet butter, 

simple & delicious 

You can super-size your roll for an additional $16 

 
 

Salads  

Starter  $8  Entrée   $11 
 

House Salad      
Spring greens with carrots, cucumber, red onion & tomato 
 

Caesar Salad  
Crispy Romaine tossed in our own Caesar dressing, 

topped with croutons and Parmesan cheese. 
 

 

 

Make your salad a meal! 

Add: Grilled chicken breast $6, Steak tips $19, 

Chilled lobster meat $16, Grilled shrimp $8 
 

Dressings: Balsamic Vinaigrette, Citrus-Herb, Blue Cheese, 

Misery Island, Honey Mustard, Sriracha Ranch, or Ranch 
 

 

 

 

 

 
 

 

 

 

 Although many of our fried side dishes are gluten free, they 

are fried in the same oil with items that are not.  
 

Non Alcoholic Beverages 
 

Soft Drinks     $4 
Cola, Diet Cola, Ginger Ale, Lemon Lime,  

Root beer, Gosling’s Ginger Beer, Lemonade or 

Unsweetened Iced Tea  

Bland Coffee or Weak Tea   $4 

Cold Brew Coffee (Wolf Next Door) $6 

Tepid Juices     $5 
Cranberry, OJ, Pineapple, Grapefruit, Tomato or Moo 

Red Bull     $6 

Original, Watermelon, or Sugar free 

As seen on DDD    Featured on Man vs. Food   

Made right here in Salem  Local             
Gluten Free   Spicy  Vegetarian  

Side dishes:    All are available à la carte 

French Fries, House-made Onion Rings, Tortilla 

Chips, Pickled Beets, or Black Bean & Corn Salad: 

$5 Creamy Cole Slaw: $4 Tater Tots, House-fried 

potato chips, or Wilted Spinach & Bacon: $6 



“Enjoy every sandwich” Warren Zevon 
 

* Before placing your order, please inform your server if a person in your party has a food allergy. 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 
* For your convenience, a 20% gratuity will be added to parties with three or more guests.    * Split checks maximum: 3. 
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Sammiches 
Served with pickles & French Fries. 

(Other sides available for $1 extra) 
 

Pulled Pork             $16 
With our famous BBQ sauce & creamy coleslaw  
 

Fried Haddock Sammich           $17 
 

Crab Cake Sammich     $21 

Our wicked spicy crab cake, but with nice buns 
 

Grilled Chicken Sammich            $15 
Marinated, grilled & served on a toasted brioche bun 
 

Pearl Hot Dog     $10 

Pearl makes a mighty fine wiener  
 

Grilled Cheese     $10 

Sourdough bread with American, Swiss or Pepper Jack 

Add Lobster $16, Tomato $2 or Bacon $4  
 

Sammich & Burger Toppings: 
Bacon $4, Add pulled pork $7 add lobster $16  

Cheeses, $1 each: American, Swiss, Pepper-jack, Feta, 

shredded Cheddar-jack, or blue cheese crumble.  

For $1: caramelized onions, fresh jalapenos or a fried egg. 
 

Burgers 
Our 6 oz. burgers are topped with lettuce & tomato  

and served with pickles & French fries 
(Alternative sides available for $1 extra) 

 

Shanty Burger     $15 

Shantastic™ ground beef blended just for us by our 

butcher. 
 

Red Eye Burger             $22 
Topped with bacon, cheese, a fried egg, & Sriracha  
 

Scary Uncle Sully Burger no substitutions, please  $21 
Pepper-jack, American, Swiss, fresh jalapenos & bacon 
 

Beyond Burger      $15 

A plant-based patty that satisfies like a burger 
 

 Make any specialty burger from our menu  

with a Beyond burger for $1 more 

 

Did you love your meal? 
Our kitchen crew cheerfully accepts cash tips. 

 

 

 

 

 

 

Entrees 
 

Boiled Lobster  à la carte        Market price 

Locally caught, served with drawn butter & lemon 
 

Mac & Cheese   Made to order! $14 

Our four-cheese sauce topped with toasted buttery Ritz 

crumbs. We can add anything to your mac, for example: 

Add lobster $16 Add grilled chicken $6 Add bacon $4, 

tomato for $2 or steak tips for $19 

Guinness Marinated Steak Tips  $29 
Our famous stout marinated tips, served with your choice 

of any two of our side dishes 
 

Cap’t Cutler’s Fisherman’s Platter no substitutions  $39 

Fried Scallops, Shrimp, Haddock, & Whole-Belly Clams 

over a bed of fries & house-made onion strings. 
 

Baked Seafood         
Your choice of seafood, baked with fresh herbs, lemon, 

white wine, sweet butter and Ritz crumb topping. Served 

with French fries. (Other sides available for $1 extra) 
 

Haddock    $28 

Shrimp    $22 

Scallops   $27 

Lobster    $42 
 

Fish & Chips          $21 
Crispy battered haddock with French fries 
(Alternative sides available for $1 extra) 
 

 

Hypernova Scotia    $58 

A big ol’ serving of our amazing Nova Scotia poutine 

topped with 6 oz. of fried scallops AND 6 oz. of butter 

poached lobster meat; A MONSTER dish, made for sharing 
 

Featured on the TV show Man vs. Food. If one person can finish 

this dish, solo, in a half hour they will win a special Shanty bib. 
 

Fried Seafood Suppers 
Fried golden brown, and served with French fries (Alternate 

sides available for $1 extra) Your server can add a New England 

hotdog roll for free! 
 

  Scallops     $25 

  Shrimp Also available grilled  $20 

  Calamari         $20 

  Whole Belly Clams       Market Price 
 

WEEKLY SPECIALS! 
Taco Tuesdays 

Wing Wednesdays 

Weekend specials begin every Friday 

As seen on DDD     Featured on Man vs. Food  Local             
 Made right here in Salem   Gluten Free      Spicy   Vegetarian  


