Legal Sea Foods

menu last updated

03/12/2015

Note: Please indicate if you have food allergies.

Appetizers
New England Fried Clams AP01

$15.95

Jumbo Shrimp Cocktail AP02

$15.95

$11.95

Blackened Raw Tuna "Sashimi" AP05

$14.95

Whole-bellied, sweet, and petite.

Sauteed Mussels AP04
1 1/2 pounds with garlic, white wine, and crushed red pepper.

Bang Bang Cauliflower AP06

Pan seared and sliced with sesame chili vinaigrette, seaweed
salad, and wasabi. *Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness. More information about the safety of consuming
raw food is available upon request.

$6.95

Kung pao.

Crispy Montauk Calamari AP10

Whole wheat pita chips.

$12.95

Regular, Spicy, Rhode Island-Style (hot peppers and garlic), or
Thai-Style (pineapple and peanuts).

Steamers AP14

$9.95

Buffalo Popcorn Shrimp AP13
Avocado, Bleu cheese, and celery hearts.

$15.95

Thyme, garlic, and white wine.

Legal's Signature Crab Cake AP18

$6.95

Warm Spinach & Feta Dip AP07

$11.95

Shrimp Wontons AP15
Steamed or fried, with seaweed salad.

$16.50

Jumbo lump crab, mustard sauce, and seasonal salad (contains
nuts.)

$13.95

Smoked Salmon AP23
Served chilled with homemade toasted brioche. *Consuming raw
or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness. More information about the
safety of consuming raw food is available upon request.

Chowders & Dinner Salads
Add Extra Salad Dressing XT05

$0.50

$1.00

Add Extra Feta Cheese XT08

Lunch Entrees
Mushroom Ravioli (lunch) LPA01 (Lunch only)

$12.95

Portobello mushrooms in a cream sauce.

Louisiana Gumbo (lunch) LSF02 (Lunch only)

Scallops, shrimp, and whitefish baked with cheese and sherry
garlic butter or cream sauce. Choice of one house side.

$14.50

Shrimp, spicy andouille sausage, and crispy fried okra with
jasmine rice.

Everything Spiced Tuna (lunch) LSF04 (Lunch only)

$16.50

Jasmine Special (lunch) LSF03 (Lunch only)
Steamed shrimp and broccoli over jasmine rice with melted
Monterey Jack cheese. Available with brown rice.

$17.50

Cooked medium rare. Roasted red pepper sauce, cucumber
sauce, jasmine rice, and sauteed spinach. *Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness. More information about the
safety of consuming raw food is available upon request.

Crispy Fish Tacos (lunch) LSF18 (Lunch only)

$15.95

Seafood Casserole (lunch) LSF01 (Lunch only)

Anna's Baked Boston Scrod (lunch) LSF09 (Lunch

$17.95

only)

Seasoned crumbs, roasted tomato, spinach, and jasmine rice. (cod
or haddock depending on landings).

$13.95

Avocado, pickled cabbage, chipotle mayo, black beans, and rice.

Legal's Signature Crab Cake (lunch) LSF26 (Lunch

$17.95

only)

Jumbo lump crab, mustard sauce, seasonal salad, and choice of
one house side.

Grilled Salmon (lunch) LSF27 (Lunch only)
Served with choice of two sides.

$17.95

Portuguese Fisherman's Stew (lunch) LSP02 (Lunch

$16.50

only)

Whitefish stewed with mussels, clams, and chorizo sausage in a
saffron tomato broth.

Sandwiches
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Sandwiches
Tuna Burger (lunch) LHB02 (Lunch only)

$14.95

Freshly ground tuna, chili paste, crumbs, and spices. Served with
choice of two sides.

Super Sea Roll (lunch) LSW01 (Lunch only)

Served with choice of two sides. Add cheese for an additional
charge. *Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.
More information about the safety of consuming raw food is
available upon request.

$22.95

Lobster, shrimp, crab, avocado, bacon yuzu mayo, and rosemary
romano fries. Served with choice of two sides.

Grilled Chicken Sandwich (lunch) LSW07 (Lunch

$11.95

Crispy Fish Sandwich (lunch) LSW08 (Lunch only)

$11.50

With tartar sauce, lettuce, and tomato. Served with choice of two
sides.

Applewood smoked bacon, Jack cheese, lettuce, tomato, and
mayo. Served with choice of two sides.

$10.95

$17.95

Crabmeat Roll (lunch) LSW15 (Lunch only)
Delicate Maine crabmeat on a warm buttery bun. Served with
choice of two sides.

only)

Pita wrap with pecorino romano and Provolone cheese. Served
with choice of two sides.

Legal's Crab Cake Sandwich (lunch) LSW16 (Lunch

$26.95

Lobster Roll (lunch) LSW02 (Lunch only)
Freshly shucked native lobster, and celery mayo on a brioche bun.
Served with choice of two sides. ** WARNING: Due to maket
prices, this item may change without notice **

only)

Tuna Salad Melt Sandwich (lunch) LSW10 (Lunch

$11.95

Creekstone Burger (lunch) LHB03 (Lunch only)

$17.95

only)

Jumbo lump crab on a bun with mustard sauce. Served with
choice of two sides.

Lunch Wood Grilled
Wood Grilled Faroe Island Salmon (lunch) LSF06

$17.95

Wood Grilled Rainbow Trout (lunch) LSF07 (Lunch

(Lunch only)

only)

Choice of two sides. Include a skewer of scallops or shrimp for an
additional charge.

Choice of two sides. Include a skewer of scallops or shrimp for an
additional charge.

Wood Grilled Shrimp (lunch) LSF08 (Lunch only)

$17.95

Choice of two sides. Include a skewer of scallops or shrimp for an
additional charge.

Wood Grilled Haddock (lunch) LSF11 (Lunch only)
Choice of two sides. Include a skewer of scallops or shrimp for an
additional charge.

Wood Grilled Sea Scallops (lunch) LSF10 (Lunch

$16.95

$21.95

only)

Choice of two sides. Include a skewer of scallops or shrimp for an
additional charge.

$17.95

Lunch Crispy Fried
Crispy Fried Fish & Chips (lunch) LSF12 (Lunch only)

$16.95

Cripy fried. Regular or Spicy. Served with choice of two sides.

Crispy Fried Haddock (lunch) LSF15 (Lunch only)

Served with choice of two sides.

$17.95

Served with choice of two sides.

New England Fried Clams (lunch) LSF30 (Lunch only)

$17.95

Crispy Fried Cod (lunch) LSF14 (Lunch only)

$19.45

Crispy Fried Shrimp (lunch) LSF29 (Lunch only)
Served with choice of two sides.

$18.95

Whole-bellied, sweet, and petite. Served with choice of two sides.

Fried Fisherman's Trio (lunch) LSF31 (Lunch only)

$17.95

Shrimp, scallops, and clams. Served with choice of two sides.

Legal Classics
Legal's Signature Crab Cake SF04 (Dinner only)
Two Jumbo lump crab, mustard sauce, and a seasonal salad
(contains nuts.) Available as a combo.

$29.95

$21.95

Anna's Baked Boston Scrod SF05 (Dinner only)
Seasoned crumbs, roasted tomato, jasmine rice, and seasonal
vegetables. (Cod or haddock depending on landings).
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Legal Classics
Wood Grilled Assortment SF13 (Dinner only)

$27.95

Chef's selection of three fish, shrimp and scallops, and choice of
two sides. *Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne
illness. More information about the safety of consuming raw food
is available upon request.

Baked Stuffed Shrimp Casserole SF31 (Dinner only)

Steamed shrimp and broccoli over jasmine rice with melted
Monterey Jack cheese. Available with brown rice.

$27.50

Jumbo shrimp with buttery crabmeat stuffing . Choice of one side.

Grilled Mahi Mahi SF33 (Dinner only)

$25.95

$23.95

Shrimp & Garlic SF38 (Dinner only)
Sautéed with tomato, scallions, and mushrooms, and tossed with
fresh pasta.

$25.95

Almond encrusted and sauteed in a lemon caper butter sauce.
Served with mushroom ravioli and spinach.

Seafood Casserole SF44 (Dinner only)

$27.95

Cioppino SF32 (Dinner only)
Lobster, scallops, shrimp, calamari, littlenecks, mussels and
whitefish in a light tomato broth.

Fall vegetables hash, tasso, and orange miso butter.

Nutty Faroe Island Salmon SF39 (Dinner only)

$23.95

Jasmine Special SF30 (Dinner only)

$26.95

Lemon Caper Grey Sole SF40 (Dinner only)
With lemon beurre blanc. Served with jasmine rice and sautéed
spinach.

$26.95

Scallops, shrimp, lobster, whitefish, and cheese baked with
sherry garlic butter or cream sauce. Choice of one house side.

$19.95

Vegetarian Box (Vegan Friendly, Contains
Nuts/Peanuts) VG01 (Dinner only)
Sesame soy stir-fried vegetables, Thai red coconut curry sauce,
cashews, tofu, and brown rice. Add shrimp or scallops for an
additional charge.

Surf & Turf
Wood Grilled Creeksone 8 oz. Filet Mignon BF01

$33.95

Smoked shrimp butter and choice of two house sides. *Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness. More information
about the safety of consuming raw food is available upon request.

Baked Stuffed Shrimp & Filet SF01 (Dinner only)

$41.95

Creekstone 6 oz. filet, smoked shrimp butter, and choice of two
house sides. *Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne
illness. More information about the safety of consuming raw food
is available upon request.

Steamed 1 - 1.25 lbs. Lobster & Filet SF03 (Dinner

$21.95

Marinated Grilled Chicken PL05 (Dinner only)
Served with broccoli, mashed potatoes, and lemon chive butter
sauce.

(Dinner only)

Grilled Shrimp, Scallops, & Filet SF02 (Dinner only)

$41.95

Creekstone 6 oz. filet, smoked shrimp butter, and choice of two
house sides. *Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne
illness. More information about the safety of consuming raw food
is available upon request.

$44.95

$45.95

King Crab Legs SF06 (Dinner only)
Steamed or braised with sherry garlic butter. *Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness. More information about the
safety of consuming raw food is available upon request.

only)

Creekstone 6 oz. filet, smoked shrimp butter, and choice of two
house sides. *Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne
illness. More information about the safety of consuming raw food
is available upon request.

Crispy Fried
Fried Fisherman's Platter SF20 (Dinner only)

$27.95

Shrimp, scallops, calamari, clams, and whitefish. Served with
choice of two sides.

Crispy Fried Haddock SF22 (Dinner only)
Served with choice of two sides.

$16.95

Crispy Fried Fish & Chips SF21 (Dinner only)
Prepared regular or spicy. Served with choice of two sides.

$23.95

$26.95

New England Fried Clams SF23 (Dinner only)
Whole-bellied, sweet, and petite. Served with choice of two sides.

Page 3 of 9

Legal Sea Foods

menu last updated

03/12/2015

Note: Please indicate if you have food allergies.

(Continued)

Crispy Fried
Crispy Fried Shrimp SF24 (Dinner only)

$23.95

Served with choice of two sides.

Crispy Fried Sole SF27 (Dinner only)

$21.95

Crispy Fried Cod SF26 (Dinner only)
Served with choice of two sides.

$26.95

Served with choice of two sides.

Side Items
Please Include Bread Roll & Butter SD01

$0.00

Jasmine Rice SD02
Long grain white rice.

$4.50

Brown Rice SD03

$4.50

Mashed Potatoes SD04

$4.50

Whipped with butter.

French Fries SD05

$4.50

Baked Potato SD06

$4.50

Jalapeño Cheddar Polenta SD07

$4.50

Broccoli SD08

$4.50

Broccoli & Cheese SD09

$4.50

Onion Strings SD10

$4.50

Cole Slaw SD11

$1.95

Seaweed Salad SD12

$4.50

Sauteed Kale SD13 (Dinner only)

$5.95

Roasted Mushrooms SD14 (Dinner only)

$5.95

Honey yogurt and roasted peanuts.

Sugar Snap Peas SD19 (Dinner only)

Confit shallots, herb oil, and garlic butter.

$5.95

Soy ginger glaze.

$5.95

Roasted Delicata Squash SD20 (Dinner only)
Fennel sausage stuffing.

Wood Grilled
Wood Grilled Shrimp SF07 (Dinner only)

$22.95

Served with your choice of two sides. Include a skewer of
scallops or shrimp for an additional charge.

Wood Grilled Faroe Island Salmon SF09 (Dinner

Served with your choice of two sides. Include a skewer of
scallops or shrimp for an additional charge.

$25.95

Choice of two sides.

$25.95

Served with your choice of two sides. Include a skewer of
scallops or shrimp for an additional charge.

$25.95

Wood Grilled Mahi Mahi SF14 (Dinner only)
Choice of two sides. Include a skewer of scallops or shrimp for an
additional charge.

Wood Grilled Swordfish SF16 (Dinner only)
Served with your choice of two sides. Include a skewer of
scallops or shrimp for an additional charge.

$29.95

Wood Grilled Haddock SF18 (Dinner only)

$23.95

Served with your choice of two sides. Include a skewer of
scallops or shrimp for an additional charge.

$19.95

Wood Grilled Rainbow Trout SF11 (Dinner only)
Served with your choice of two sides. Include a skewer of
scallops or shrimp for an additional charge.

only)

Wood Grilled Arctic Char SF12 (Dinner only)

$31.95

Wood Grilled Sea Scallops SF08 (Dinner only)

$29.95

Wood Grilled Tuna SF17 (Dinner only)
Cooked medium rare. Served with your choice of two sides.
Include a skewer of scallops or shrimp for an additional charge.
*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.
More information about the safety of consuming raw food is
available upon request.

Wood Grilled Bluefish SF19 (Dinner only)

$19.95

Served with your choice of two sides. Include a skewer of
scallops or shrimp for an additional charge.

Legal Lobsters
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Legal Lobsters
Steamed Lobster SF28
Choice of size.

Starting at

$31.95

$39.95

Lobster Bake SF29
Cup of clam chowder, steamers, mussels, chorizo, corn on he
cob, and steamed 1-1.25 lb. lobster. Make it a Baked Stuffed
Lobster (shrimp & scallop buttery cracker stuffing) for an
additional charge.

Desserts
Boston Cream Pie DC01

$7.95

Espresso-soaked sponge cake filled with custard, topped with
warm chocolate sauce.

Key Lime Pie DC03

Chocolate, vanilla, or coffee. Plus a seasonal variety.

$7.95

Made with fresh limes in a graham cracker crust.

Bon Bons DC06

$5.50

Ice Cream (3 Scoops) DC02

Starting at

Your choice of one, three, or five bite-size scoops of ice cream
dipped in chocolate.

$1.25

Warm Chocolate Pudding Cake DC08

$7.95

Chocolate Layer Cake DC05

Starting at

Available by the slice, or as a whole small or large cake.

$7.50

Cheesecake DC07

$7.95

Classic New York style cheesecake topped with strawberry
sauce and chocolate garnish.

Our take on a molten cake, chocolate sauce, almond meringue
cookie, and vanilla ice cream.

Kid's Menu
Kid's Fish-Shaped Cheese Ravioli CH03

$6.50

Your choice of plain or with red sauce. Served with fresh fruit and
fresh vegetables.

Kid's Little Fisherman's Platter CH06

Made from all-white chicken breast and served with fresh fruit,
fresh vegetables, and a choice of rice, mashed potatoes or
French fries.

$9.50

Fried clams, shrimp, scallops, and fish, served with fresh fruit,
fresh vegetables, and a choice of rice, mashed potatoes, or
French fries.

Kid's Fish & Chips CH10

$8.95

Kid's Fried Popcorn Shrimp CH07
Served with fresh fruit, fresh vegetables, and a choice of rice,
mashed potatoes, or French fries.

$8.95

Served with fresh fruit, fresh vegetables, and a choice of rice,
mashed potatoes, or French fries.

Kid's Hamburger CH13
Served with fresh fruit and fresh vegetables.

$7.95

Kid's Chicken Fingers CH04

Kid's Macaroni & Cheese CH12

$6.50

Served with fresh fruit and fresh vegetables.

$7.95

Kid's Cheeseburger CH14

$8.95

Served with fresh fruit and fresh vegetables.

Extras
Extra Caesar Dressing XT09

$0.75

Extra Greek Dressing XT10

$0.75

Extra Herb Vinaigrette Dressing XT11

$0.75

Extra Raspberry Vinaigrette Dressing XT12

$0.75

Extra Orange Chipotle Dressing XT13

$0.75

ExtraTomato Balsamic Dressing XT14

$0.75

Extra Horseradish XT15

$1.00

Extra Red Onion Jam XT16

$1.00

Extra Cocktail Sauce XT17

$0.75

Extra Cucumber Sauce XT18

$1.00
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Extras
Extra Marinara Sauce XT19

$1.00

Extra Mustard Sauce XT20

$0.75

Extra Roasted Red Pepper Sauce XT21

$1.00

Extra Tartar Sauce XT22

$0.75

Extra Wonton Sauce XT23

$0.75

Extra Wasabi XT24

$0.75

House Salad (Gluten Free) GF02 (Dinner only)

$6.95

Beverages & Conveniences
Serving Utensils SU

$0.00

Wheat & Gluten Sensitive Menu
New England Fried Clams (appetizer)
(Gluten-Free) GF01

$15.95

Cherry tomato, shaved carrot and sunflower seeds, creamy
Romano peppercorn dressing or tomato balsamic vinaigrette.

Whole-bellied, sweet and petite.

Caesar Salad (Gluten Free) GF03 (Dinner only)

$6.95

Romaine, gluten free croutons, shaved Romano, and creamy
Caesar dressing.

Crispy Fried Shrimp (Gluten Free) GF05 (Dinner only)

Lite Clam Chowder Soup (Gluten Free) GF04

Starting at

Clams and aromatic vegetables in a clear broth. Choice of cup or
bowl. No crackers.

$23.95

Served with French fries and cole slaw.

$5.95
$21.95

Marinated Grilled Chicken (Gluten Free) GF06
(Dinner only)

Broccoli, mashed potatoes, and lemon chive butter sauce.

Surf & Turf (Gluten Free) GF07 (Dinner only)

Starting at

Creekstone 6 oz. filet, smoked shrimp butter and choice of two
sides. *Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.
More information about the safety of consuming raw food is
available upon request.

$41.95

Cioppino (Gluten Free) GF09 (Dinner only)
Lobster, scallops, shrimp, calamari, littlenecks, mussels, and scrod
in a light tomato broth.

$27.95

Seafood Casserole (Gluten Free) GF11 (Dinner only)

$26.95

Smoked shrimp butter and choice of two sides. *Consuming raw
or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness. More information about the
safety of consuming raw food is available upon request.

$25.95

Wood-Grilled Artic Char (Gluten Free) GF18 (Dinner

$25.95

only)

Choice of two sides.

$19.95

only)

Wood-Grilled Rainbow Trout (Gluten Free) GF20

$19.95

(Dinner only)

Choice of two sides.
Cooked medium rare. Served with two house sides. *Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness. More information
about the safety of consuming raw food is available upon request.

$45.95

King Crab Legs (Gluten Free) GF12 (Dinner only)
Steamed or braised with sherry garlic butter.

Choice of two sides.

Wood-Grilled Tuna (Gluten Free) GF21 (Dinner only)

$21.95

Gluten free crumbs and tomatoes, choice of two house sides.
(Cod or haddock depending on landings).

only)

Wood-Grilled Bluefish (Gluten Free) GF19 (Dinner

Anna's Baked Boston Scrod (Gluten Free) GF10
(Dinner only)

Scallops, shrimp, lobster and scrod baked with cheese and sherry
garlic butter, choice of one side with gluten free crumbs-no cream
sauce.

Wood-Grilled Mahi Mahi (Gluten Free) GF17 (Dinner

$33.95

Wood Grilled Creekstone 8 oz. Filet Mignon
(Gluten Free) GF08 (Dinner only)

Served with two sides. No sauces or crumbs.

$29.95

Wood-Grilled Swordfish (Gluten Free) GF22 (Dinner

$29.95

only)

Choice of two sides.
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Wheat & Gluten Sensitive Menu
Wood-Grilled Faroe Island Salmon (Gluten Free)

$25.95

GF23 (Dinner only)
Comes with choice of 2 sides.

Wood-Grilled Shrimp (Gluten Free) GF25 (Dinner

Served with two sides. No sauces or crumbs.

$22.95

only)

Wood-Grilled Haddock (Gluten Free) GF26 (Dinner

$23.95

only)

Served with two sides. No sauces or crumbs.

Lemon Caper Grey Sole (Gluten Free) GF33 (Dinner

$28.95

Wood-Grilled Sea Scallops (Gluten Free) GF24

Served with two sides. No sauces or crumbs.

$26.95

Baked Potato (Gluten Free) GF35

$4.50

only)

Lemon beurre blanc, jasmine rice, sauteed spinach.

French Fries (Gluten Free) GF36

$4.50

Brown Rice (Gluten Free) GF37

$4.50

Jasmine Rice (Gluten Free) GF39

$4.50

Broccoli (Gluten Free) GF40

$4.50

Steamed. No Shandong sauce.

Blackened Raw* Tuna "Sashimi" (Gluten Free)

$14.95

Jumbo Shrimp Cocktail (Gluten Free) GF43

$15.95

$15.95

Sauteed Mussels (Gluten Free) GF45

$11.95

GF42
Sliced and served with wasabi-no sesame vinaigrette, no
seaweed salad. *Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne
illness. More information about the safety of consuming raw food
is available upon request.

Steamers (Gluten Free) GF44
Thyme, garlic, and white wine.

Crispy Montauk Calamari (Gluten Free) GF47

1 1/2 pounds sauteed with garlic, white wine and crushed red
pepper.

$12.95

Regular or Rhode Island style (hot peppers and garlic).

Sorbet (Gluten Free) GF53

Belgian Chocolate Mousse Parfait (Gluten Free)

$6.95

GF52
Smooth and creamy with no sugar added.

$5.50

Wood Grilled Assortment (Gluten Free) GF54 (Dinner

$27.95

only)

Chef's selection of three fish (can be cooked medium rare) shrimp
and scallops, choice of two sides. *Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness. More information about the
safety of consuming raw food is available upon request.

Steamed Lobster (Gluten Free) GF55

Starting at

Baked Stuffed Lobster (Gluten Free) GF56

Starting at

Choice of two sides.

$31.95

As an extra treat, your lobster can be stuffed with shrimp,
scallops and gluten free crumbs and baked. Choice of two sides.

$37.95

Smoked Salmon (Gluten Free) GF57

$13.95

Onion Strings (Gluten Free) GF58

$4.50

$9.95

Mashed Potatoes (Gluten Free) GF60

$4.50

Jalapeño Cheddar Polents (Gluten Free) GF61

$4.50

Cole Slaw (Gluten Free) GF62

$1.95

Sauteed Kale (Gluten Free) GF63 (Dinner only)

$5.95

Roasted Mushrooms (Gluten Free) GF64 (Dinner only)

$5.95

Served chilled with gluten free roll. *Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness. More information about the
safety of consuming raw food is available upon request.

Buffalo Popcorn Shrimp (Gluten Free) GF59
Avocado, Bleu cheese, and celery hearts.

Honey yogurt, roasted peanuts.

Confit shallots, herb oil, and garlic butter.

Page 7 of 9

Legal Sea Foods

menu last updated

03/12/2015

Note: Please indicate if you have food allergies.

(Continued)

Wheat & Gluten Sensitive Menu
Roasted Delicata Squash (Gluten-Free) GF68 (Dinner

$5.95

only)

Fennel sausage stuffing.

Crispy Fried - Fisherman's Platter (Gluten Free)

$27.95

GF70 (Dinner only)
Shrimp, scallops, calamari, clams & scrod. Served with fries and
cole slaw.

Crispy Fried - Fish & Chips (Gluten Free) GF72

Jasmine Special (Gluten Free) GF69 (Dinner only)
Steamed shrimp and broccoli over jasmine rice with melted
Monterey Jack cheese (available with brown rice)

$23.95

Crispy Fried - New England Fried Clams (Gluten
Free) GF71 (Dinner only)

$26.95

Whole-bellied, swwee & petite. Served with fries and cole slaw.

$16.95

(Dinner only)

Crispy Fried Fillets (Gluten Free) GF73 (Dinner only)

Starting at

Choice of haddock, cod or sole. Served with fries and cole slaw.

$21.95

Crispy Fried Shrimp (Gluten Free - Lunch) LGF02

$19.45

Regular flavor. Served with fries and cole slaw.

Crispy Fish Sandwich (Gluten Free - Lunch) LGF01

$11.50

(Lunch only)

(Lunch only)

Tartar sauce, lettuce and tomato. No roll, served with French fries
and cole slaw.

Served with French fries and cole slaw.

Tuna Salad Melt Wrap (Gluten Free - Lunch) LGF03

$10.95

Crabmeat Roll (Gluten Free - Lunch) LGF04 (Lunch

(Lunch only)

only)

Pita wrap with pecorino romano and provolone cheese. Served
with French fries and cole slaw.

Delicate Maine crabmeat. No roll, served wih French fries and cole
slaw.

House Salad (Gluten Free - Lunch) LGF06 (Lunch

$7.95

Classic Caesar Salad (Gluten Free - Lunch) LGF07

only)

(Lunch only)

Cherry tomato, shaved carrot and sunflower seeds, creamy
romano peppercorn dressing or tomato balsamic vinaigrette.

Romaine, gluten free croutons, shaved romano, creamy dressing

Chopped Greek Salad (GLuten Free - Lunch) LGF08

$8.95

(Lunch only)

Olives, cucumbers, tomatoes, chick peas and Feta.

Wood-Grilled Rainbow Trout (Gluten Free - Lunch)

Wood-Grilled Shrimp (Gluten Free - Lunch) LGF11

Seafood Casserole (Gluten Free - Lunch) LGF13

Comes with your choice of two house sides.

Scallops, shrimp and whitefish baked with cheese, sherry garlic
butter and gluten free crumbs

$16.50

Steamed shrimp and broccoli over jasmine rice with melted
monterey jack cheese (available with brown rice).

$16.50

Everthing Spiced Tuna (Gluten Free - Lunch) LGF17

$17.50

Cooked medium rare, roasted red pepper sauce, jasmine rice,
sautéed spinach. *Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne
illness. More information about the safety of consuming raw food
is available upon request.

$17.95

only)

Served with choice of two sides.

Whole-Bellied sweet & petite, served with French fries and cole
slaw.

$17.95

(Lunch only)

Whitefish stewed with mussels, clams and chouriço sausage in a
saffron tomato broth.

Crispy Fried - New England Fried Clams (Gluten
Free - Lunch) LGF20 (Lunch only)

Anna's Baked Boston Scrod (Gluten Free - Lunch)

$15.95

LGF15 (Lunch only)
Gluten free crumbs and tomatoes, spinach, jasmine rice (cod or
haddock depending on landings).

(Lunch only)

Grilled Salmon (Gluten Free - Lunch) LGF18 (Lunch

$17.50

Comes with your choice of two house sides.

$17.95

(Lunch only)

Portuguese Fisherman's Stew (Gluten Free Lunch) LGF16 (Lunch only)

$17.95

(Lunch only)

(Lunch only)

Jasmine Special (Gluten Free - Lunch) LGF14

$7.95

Comes with choiec of two house sides.

$16.95

LGF10 (Lunch only)
Comes with choice of two house sides.

Wood-Grilled Haddock (Gluten Free - Lunch) LGF12

Wood-Grilled Faroe Island Salmon (Gluten Free Lunch) LGF09 (Lunch only)

$17.95

$17.95

Crispy Fried - Fisherman's Trio (Gluten Free Lunch) LGF19 (Lunch only)
Shrimp, scallops and clams, served with French fries and cole
slaw.

$18.95

Crispy Fried - Fish & Chips (Gluten Free - Lunch)

$16.95

LGF21 (Lunch only)
Served regular flavor. Comes with fries and cole slaw.
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Wheat & Gluten Sensitive Menu
Crispy Fried Fillets (Gluten Free - Lunch) LGF22
(Lunch only)

Starting at

LGF23 (Lunch only)
Applewood smoked bacon, Jack cheese, lettuce, tomato, and
mayo. No roll, served with French fries and cole slaw.

$11.95

Sauteed Kale (Gluten-Free - Lunch) LGF25 (Lunch

Your choice of cod or haddock. Comes with fries and cole slaw.

Creekstone Burger (Gluten Free - Lunch) LGF24

Grilled Chicken Sandwich (Gluten Free - Lunch)

$17.95

(Lunch only)

only)

No roll, served with French fries and cole slaw. Add cheese for
an additional charge. *Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness. More information about the safety of consuming
raw food is available upon request.

Honey yogurt and roasted peanuts.

Roasted Mushrooms (Gluten-Free - Lunch) LGF26

$5.50

Roasted Delicata Squash (Gluten-Free - Lunch)

$11.95

$5.50

$5.50

LGF27 (Lunch only)
Fennel sausage stuffing.

(Lunch only)

Confit shallots, herb oil, and garlic buter.

Chowders & Salads
Chopped Greek Salad (lunch) LSL06 (Lunch only)

$8.95

Olives, cucumbers, tomatoes, chick peas, and Feta.

Tortilla, Apple, & Goat Cheese Salad (lunch) LSL07

$8.95

(Lunch only)

Avocado, roasted red peppers, and chipotle orange dressing.

Classic Caesar Side Salad SL01

$6.95

Romaine, garlic croutons, shaved romano, and creamy dressing.

Classic Caesar Salad SL03

Cherry tomato, shaved carrot and sunflower seeds, creamy
romano peppercorn dressing or tomato balsamic vinaigrette.

$7.95

Romaine, garlic croutons, shaved romano, and creamy dressing.

Wedge Salad SL05

Choice of size: cup or pint.

New England Clam Chowder Soup SP05
Choice of size: cup or pint.

$7.95

House Salad SL04
Cherry tomato, shaved carrot, and sunflower seeds, creamy
Romano peppercorn dressing or tomato balsamic vinaigrette.

$9.95

Bleu cheese, bacon, tomatoes, and Bleu cheese viniagrette.

Lite Clam Chowder Soup SP02

$6.95

House Side Salad SL02

Fish Chowder Soup SP01

Starting at

$5.95

Choice of size: cup or pint.

Starting at

$5.95

Lobster Bisque Soup SP03

Starting at

Authentic creamy bisque garnished with lobster. Choice of Cup or
Pint.

$7.95

Starting at

$5.95
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