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Serving The Finest Seafood For Over 40 _Years.




Clams on the Half Shell*

Ocean fresh littleneck clams served on the half shell.
Dozen - 15.99 e Half Dozen - 8.99

Oysters on the Half Shell*
A half dozen Katama Bay fresh oysters - 17.99

Three Cheese Quesadilla
A blend of cheddar, Jack and mozzarella cheeses
grilled between flour tortillas. Topped with peppers,
scallions and sour cream - 8.99

Shrimp CocRtail
Four jumbo shrimp with the Shanty's
special cocktail sauce - 12.99

Seafood Sampler?*
Three clams on the half shell, three Katama Bay oysters
on the half shell and three cocktail shrimp - 21.99

Fried Calamari

Tender calamari, lightly coated and fried.
Served with sweet chile sauce - 11.49

e SOUPS
Shanty Clam Chowder

A New England favorite - 5.99

Lobster Bisque
A very special treat - 6.99

w Mussels Shanty Style
A mountain of mussels steamed with
shallots, garlic, butter and white wine - 12.99

Chicken Fingers
Golden strips of tender chicken served with our
southwestern dipping sauce. For a change of pace
try them buffalo style, (regular or HOT) - 10.49

Shanty Wings
Chicken wings in our special sauce, (regular or HOT).
Served with celery and bleu cheese dressing - 10.49

ﬁ Lobster Quesadilla
Featured on the Food Network!
Chunks of hard shell lobster meat, peppers and onion
covered in cheddar and jack cheese and grilled between
flour tortillas. With sour cream and fruit salsa - 17.99

SIDE
SALADS e

Garden Salad

Fresh mixed greens tossed with our house vinaigrette - 4.99

Caesar Salad
Fresh romaine lettuce tossed with Caesar dressing - 6.99

IDE DISHES @

Steamed Asparagus - 5.99

Steamed Broccoli Crowns
with Walnut Oil Dressing - 4.99

Cole Slaw -3.99
Corn on the Cob -3.99

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

A 20% service charge will be added to parties of five or more. A maximum of two separate checks per table.

*NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
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@) Chicken Piccata

Tender breast of chicken pan sautéed with lemon, butter, olive oil,
white wine and capers. Served with rice - 22.99

Cod Chappy Style
North Atlantic cod baked with lemon, butter and white wine,
then topped with bread crumbs. Served with rice - 25.99

ﬁ Fish & Chips
Golden brown fillets of North Atlantic haddock served with
French fries and cole slaw. A traditional favorite - 23.99

@ Oriental Salmon A

Filet of salmon topped with our sesame soy BBQ sauce.
Served with rice - 25.99

Scallops St. Anne
Ocean fresh scallops baked with butter, white wine and lemon.
Topped with bread crumbs and served with rice - 26.99

ﬁ Shrimp & Scallop Scampi
Fresh shrimp and tender scallops sautéed in oil, garlic,
butter and wine. Tossed with linguine - 25.99

Shanty Seafood Pasta
Scallops, mussels, shrimp and lobster in a
hearty tomato based sauce. Tossed with linguine - 29.99

@ Shrimp & Lobster Alfredo

Large shrimp, chunks of tender lobster and parmesan cream sauce
tossed with linguine. Not for the faint of heart - 27.99

FRIED SEAFOOD
s DLATTERS »

Our freshest shellfish. Served with French fries and cole slaw.

Fried Shrimp
Ocean fresh shrimp coated with a light breading - 25.99

Fried Whole Belly Clams
Sweet medium belly clams deep fried the traditional way - 28.99

Fried Scallops
Tender sea scallops lightly coated and fried to a golden brown - 26.99

Fisherman’s Platter
A huge portion of delectable seafood: haddock, scallops,
clams and shrimp fried to a golden brown - 31.99

A Available simply grilled with extra virgin olive oil, if you prefer.

*NOTICE: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

\

L
S e

Mahi Madness A
A fillet of wild mahi blackened Cajun style and
topped with a tropical fruit salsa. Served with rice - 25.99

Fresh Grilled Swordfish A

A fillet of wild swordfish topped with
a citrus herb butter. Served with rice - 29.99

o Vineyard Style Crab Cakes
Ocean fresh lump crabmeat mixed with a
flavorful blend of herbs, spices and bread crumbs
sautéed in butter. Served with rice - 26.99

@ Filet Mignon*
Twin 4 oz. medallions of beef cooked to order and topped
with maitre d' butter. Served with a baked potato - 33.99

@) Surf & Turf*
A 4 oz. filet mignon topped with maitre d' butter
cooked to order and paired with half of a baked
stuffed lobster. Served with a baked potato - 36.99

o Mediterranean Style Barramundi
(Sea Bass)
A fillet of pan roasted Barramundi with feta cheese, kalamata
olives, grape tomatoes, garlic, oregano and white wine.
Served with rice - 26.99

s\ A

- LOBSTERS -

Native lobsters right off the boat.

Served with a baked potato.

Steamed Lobster
Fresh lobster from the North Atlantic - Market Price

Baked Stuffed Lobster
Fresh lobster filled with our own lump crabmeat
stuffing and gently baked - Market Price
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e DESSERTS @

Key Lime Pie
A refreshingly tart slice of heaven
made with real key lime juice - 6.99

Chocolate Layer Cake for Two
We bet you can only eat just one!- 11.99

@) Pifia Colada Cake

without the hangover - 7.99

Dessert of the Day - 6.99

Soft Drinks
Coke, Diet Coke, Sprite, Ginger Ale,
Pink Lemonade - 2.75

Fruit Juice-3.00
MilRk - 3.00
Red Bull -3.75

Espresso - 3.50

Coffee or Tea
Regular or Decaf
Iced or Hot - 2.95

Dasani Water
Domestic - 2.75

San Pellegrino
Mineral Water
Imported
Regular - 5.50 Small - 3.00

Cappuccino - 4.50

KIDS

Available for children 12 and under. Includes a child’s soda. Your choice - 8.99

Buttered Noodles

Cheese Quesadilla
with Fries

Hamburger* with Fries
Cheeseburger* with Fries
Hot Dog with Fries

Chicken Fingers with Fries

Child’s size MilIR or Fruit
Juice - 1.50 additional

Get your hand stamped on the way out for a soft serve ice cream at half price at the Quarterdeck.

o LIGHTER FARE e

Basket of Fries
A generous portion of our crispy golden fries - 6.25

1 Lobster Roll
Our best seller! Tender chunks of delicious hard shell

lobster meat mixed with mayo and just a bit of celery.
Served with a tossed salad - 18.99

Peel & Eat Shrimp
One half pound of tender, shell on shrimp.
Served with our tangy cocktail sauce - 12.99

Fish Sandwich
A golden brown fillet of haddock on a roll.
Served with French fries - 14.99
With American, Bleu, Swiss, Cheddar Cheese
or Bacon add 1.25 each

Shanty Burger*
Half a pound of ground Angus beef burger cooked
to order and served with fries - 10.99
With American, Bleu, Swiss, Cheddar Cheese
or Bacon add 1.25 each

Island Style Chicken Wrap
Grilled garlic-lime chicken breast, cilantro pesto,
mango and mixed greens, wrapped in a flour tortilla.
Served with a tossed salad - 12.99

Grilled Chicken Sandwich
Tender breast of chicken on a roll with sweet chipotle aioli
on the side. Served with fries - 12.49
With American, Bleu, Swiss, Cheddar Cheese
or Bacon add 1.25 each

Cajun Grilled Mahi Sandwich
A 6 oz. fillet of mahi grilled with Cajun spices on a roll.
Served with chipotle aioli and fries on the side - 15.99

Pineapple and coconut tropical delight
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APPETIZERS

Edamame
Steamed soy beans - 9.00

Seaweed Salad -9.00

Sashimi Salad*
Raw tuna, salmon, yellowtail, shrimp and kani
served over lettuce with ginger dressing - 15.00

Raw Tuna & Avocado Salad*
Raw tuna, avocado and cucumber with spicy mayo dressing,
topped with crunchy tempura bits - 15.00

Sushi Rice -6.00

SUSHI ROLLS

A delicious filling rolled in sushi rice and nori.

Raw Salmon Roll* - 9.00 Shrimp Tempura
Raw Yellowtail Roll - 13.00

Scallion RolI* - 10.00 Cucumber Roll - 8.00
Eel Avocado Roll -10.00 Avocado Roll - 8.00

California Roll - 9.00 Philadelphia Roll

Raw Tuna Roll* - 9.00 Smoked salmon, cream cheese

: and scallions - 10.00
Spicy Raw
Tuna RolI* - 10.00

SHANTY SUSHI
PLATTERS

Sushi Deluxe*
Ten assorted nigiri sushi and a California roll - 26.00

Sashimi Deluxe*
Fifteen pieces of the Chef's special assortment - 28.00

Sushi & Sashimi Deluxe*
Ten pieces of nigiri sushi, twelve pieces of sashimi with
a rainbow roll and spicy tuna roll - 60.00

BEER/SAKE

Sapporo Beer

GeRRkeikan Sake
Warm or cold




NIGIRI SUSHI
SASHIMI

Two pieces of sashimi per order.

Tuna (Maguro)* - 8.00 Shrimp (Ebi)* - 8.00

Yellowtail Crab Stick

(Hamachi)* - 8.00 (Kani Kana) - 8.00

F(rg;ll: eS)gl_l;i_(%n Salmon Roe

e == (IRura)* - 8.00
moke : :
Flying Fish Roe
Salmon - 8.00 (Tobiko)* - 8.00
White Tuna (Shiro Striped Bass

Maguro)* - 8.00 (Suzuki)* - 8.00
Eel (Unago) - 8.00

CHEF'S
SPECIAL ROLLS

Crazy Tuna RolI* Volcano Roll*
Raw tuna, cucumbers, avocado, Spicy crab and cucumber rolled
tobico, crispy tempura bits and in raw tuna (no rice) - 21.00
spicy mayo rolled in sushi rice
and nori - 20.00 Rainbow Spicy
Tuna Roll*

Yama RolI* Spicy tuna roll topped with
Smoked salmon, cream cheese, assorted raw fish - 20.00

scallions and cucumber topped

with seaweed salad - 21.00 Red Dragon Roll*
Shrimp tempura roll topped
with spicy raw tuna - 19.00

Crunchy Salmon RolI*
Raw salmon, cucumbers, avocado,

tobico, crispy tempura bits and New Dragon Roll

spicy mayo rolled in sushi rice
and nori - 20.00

Martha’s Vineyard Roll*
Raw tuna, salmon, yellowtail, spicy
mayo and crispy tempura bits
rolled in sushi rice and nori - 21.00

Crab, cucumber rolled in sushi rice
topped with eel and avocado - 21.00

Sashimi Pizza
Choose either raw tuna,
yellowtail or salmon on a nori
and rice crust topped with

Shanty Roll* avocado, cilantro, jalapefio
Eel, avocado, spicy mayo and crispy and chef's sauce - 19.00
tempura bits rolled in sushi rice and
nori, topped with salmon - 21.00

All sushi/sashimi is made to order and
brought to the tables as soon as it is prepared.
*Consuming raw or undercooked fish or shellfish
may increase your risk of food borne illness.




