
WWoooodd  GGrriilllleedd
Brushed with herb vinaigrette, Cajun spices, Jerk seasoning

or Chettinad spice, served with a choice of one side dish.
Chinese fruit sauce, fragrant seafood sauce and spicy

Shandong sauce are also available upon request. 

AArrccttiicc  CChhaarr    1155..

SShhrriimmpp                    1155..

RRaaiinnbbooww  TTrroouutt 1122..

RRaaww  BBaarr**
Legal Sea Foods offers several different varieties of oysters from 

New England, Washington State, and Prince Edward Island.  All shellfish 
are served with a variety of accompaniments including champagne
mignonette and lime chili salsa. Ask your server for today’s varieties.

OOyysstteerrss  on the half shell MMaarrkkeett  PPrriiccee

LLiittttlleenneecckk  CCllaammss,,  eight on the half shell 99..

CChheerrrryyssttoonnee  CCllaammss,,  six on the half shell 88..

CChhoowwddeerrss  aanndd  SSoouuppss
LLeeggaall’’ss  NNeeww  EEnnggllaanndd  
CCllaamm  CChhoowwddeerr  ccuupp  33..7755        bboowwll  44..5500

served at the past 6 presidential inaugurations

LLoobbsstteerr  BBiissqquuee bboowwll  99..9955

RRhhooddee  IIssllaanndd  RReedd  
CCllaamm  CChhoowwddeerr  ccuupp  33..7755        bboowwll  44..5500

clams, potatoes, onions and chouriço 
sausage in a tomato broth

FFiisshh  CChhoowwddeerr ccuupp  33..9955        bboowwll  44..9955
hearty pieces of whitefish in a creamy broth

RRaassaamm  SSeeaaffoooodd  SSoouupp ccuupp  44..2255
shrimp, scallops and whitefish 
in a hot and sour tomato broth

SSaallaaddss  aanndd  CCoolldd  PPllaatteess
SSiimmppllee  MMiixxeedd  GGrreeeennss  22..7755
with CCrruummbblleedd  BBlluuee  CChheeeessee 33..7755

tossed with tomato balsamic vinaigrette or
low fat, low sodium raspberry vinaigrette

MMaarriinnaatteedd  GGrriilllleedd  CCaallaammaarrii  99..
with grilled onions and white beans

CCaaeessaarr  SSaallaadd  55..
with GGrriilllleedd  SShhrriimmpp    1144..
with GGrriilllleedd  CChhiicckkeenn  1111..

grilled with herb vinaigrette or Cajun spice

CCllaassssiicc  CCoobbbb  SSaallaadd 1122..
chicken, avocado, bacon, blue cheese 
and egg with blue cheese vinaigrette

SSeeaaffoooodd  AAnnttiippaassttoo 1155..
grilled shrimp and calamari on a salad 
with marinated clams and mussels

BBlluuee  CChheeeessee  SSaallaadd 66..
endive, frisée, toasted walnuts,
pears and blue cheese

TToorrttiillllaa,,  AAppppllee  aanndd  GGooaatt  CChheeeessee  SSaallaadd 66..
with GGrriilllleedd  SSccaallllooppss  oorr  SShhrriimmpp 1122..

with chipotle and orange dressing

AAppppeettiizzeerrss

BBllaacckkeenneedd  RRaaww**  TTuunnaa  ““SSaasshhiimmii”” 1122..
seared rare with a sesame chili vinaigrette salad

MMaarryyllaanndd  ““SSttyyllee””  LLuummpp  CCrraabb  CCaakkee  1133..
served with mustard sauce and greens 
tossed with fall fruits and nuts

FFrriieedd  CCaallaammaarrii 99..
regular, spicy, Rhode Island Style with hot peppers
and garlic or Thai style with pineapple and peanuts 

OOyysstteerrss  LLeeggaall  1111..
baked with spinach, cheese and crumbs   

HHoott  LLuummpp  CCrraabb  DDiipp  wwiitthh  SSeeaaffoooodd  CChhiippss 1111..
lump crab, horseradish, cheddar and cream cheese   

SStteeaammeerrss  1111..
with drawn butter

SStteeaammeedd  MMuusssseellss  99..
with garlic and white wine or fragrant seafood sauce

NNeeww  EEnnggllaanndd  FFrriieedd  CCllaammss  1122..
whole-bellied, sweet & petite

JJuummbboo  SShhrriimmpp  CCoocckkttaaiill  -  AA  LLeeggaall  CCllaassssiicc 1111..

FFrriieedd  SSmmeellttss  with malt vinegar aioli 66..

FFrriieedd  OOyysstteerrss  with cassia salt and seaweed salad 1100..

MMuusssseellss  AAuu  GGrraattiinn    small 66..  large  1100..

CCooccoonnuutt  SShhrriimmpp  with orange-ginger marmalade 1100..

LLeeggaall’’ss  SSmmookkeedd  BBlluueeffiisshh  PPaattee  88..
sprinkled with walnuts and parsley

OOnniioonn  SSttrriinnggss  44..

SShhrriimmpp  WWoonnttoonnss  88..
steamed or fried, with seaweed salad

PPooppccoorrnn  SShhrriimmpp 99..

FFeeaattuurreess
FFaallaaffeell  SSaallmmoonn** 1155..

with a chick pea crust served on hummus and 
cucumber yogurt sauce with a choice of one side

PPoorrttuugguueessee  FFiisshheerrmmaann’’ss  SStteeww  1144..
cod, mussels, clams and chouriço 
in a saffron tomato broth

CCllaassssiicc  CCoobbbb  SSaallaadd 1122..
chicken, avocado, bacon, blue cheese 
and egg with blue cheese vinaigrette

VVeeggeettaarriiaann  FFeeaasstt 1133..
open faced mushroom falafel burger with red pepper 
sauce, marinated artichoke heart, grilled asparagus,
white bean salad and Chef’s seasonal accompaniment

SShhrriimmpp  aanndd  GGaarrlliicc  1122..
sautéed with tomato and mushrooms 
tossed with linguini

CCrraabb  &&  AAvvooccaaddoo  QQuueessaaddiillllaa  1122..
with poblano peppers, cilantro 
and Monterey Jack cheese

BBaakkeedd  HHaaddddoocckk  1122..
with buttery crumbs and diced tomatoes

SSeeaaffoooodd  AAnnttiippaassttoo  SSaallaadd 1155..
grilled shrimp and calamari on a salad 
with marinated clams and mussels

SSeeaaffoooodd  GGuummbboo 1111..
shrimp, scallops, whitefish and andouille 
sausage in a spicy broth with jasmine rice

CCaaeessaarr  SSaallaadd  55..
with GGrriilllleedd  SShhrriimmpp    1144..
with GGrriilllleedd  CChhiicckkeenn  1111..

grilled with herb vinaigrette or Cajun spice

JJaassmmiinnee  SSppeecciiaall  1111..
steamed shrimp and broccoli over jasmine 
rice with melted Monterey Jack cheese

SSccaallllooppss  aanndd  MMuusshhrroooommss  wwiitthh  BBooww  TTiiee  PPaassttaa 1122..
in a portobello and domestic mushroom cream sauce

MMaarriinnaatteedd  GGrriilllleedd  CCaallaammaarrii  SSaallaadd 99..
with grilled onions and white beans

RRaassaamm  SSeeaaffoooodd  SSoouupp 1144..
A health-giving, Ayurvedic Southern Indian cuisine of
shrimp, scallops and whitefish in a hot and sour tomato 
broth served with jasmine rice. Also available as a cup.

BBaakkeedd  BBoossttoonn  SSccrroodd 1100..
topped with crumbs and tomatoes,
served with a choice of one side

FFrriieedd  PPooppccoorrnn  SShhrriimmpp  1122..
with french fries and cole slaw

FFrriieedd  CCaallaammaarrii  1122..
regular or spicy with cole slaw

FFrriieedd  FFiisshh  &&  CChhiippss  1111..
regular or spicy with cole slaw

TToorrttiillllaa,,  AAppppllee  aanndd  GGooaatt  CChheeeessee  SSaallaadd 66..
with GGrriilllleedd  SSccaallllooppss  oorr  SShhrriimmpp 1122..

with chipotle and orange dressing

SSaallmmoonn  FFiilllleett** 1155..

BBlluueeffiisshh 99..
available baked 
with mustard sauce

LLeeggaall  SSaannddwwiicchheess
Served with french fries and cole slaw.

MMuusshhrroooomm  FFaallaaffeell  BBuurrggeerr  88..
a vegetarian delight, served with red pepper sauce,
lettuce and tomato on a toasted bun

MMaaiinnee  CCrraabbmmeeaatt  SSaallaadd  RRoollll 1122..

TTuunnaa  SSaallaadd  MMeelltt 88..
a roll-up with Asiago and Monterey Jack cheese

FFrriieedd  FFiisshh 99..
with malt vinegar aoili

MMaarryyllaanndd  ““SSttyyllee””  LLuummpp  CCrraabb  CCaakkee 1144..
on a bun with roasted red pepper sauce

SSmmookkeedd  SSaallmmoonn 99..
on egg bread with mustard sauce,
tomatoes, onions and capers

TTuunnaa  BBuurrggeerr 1122..
freshly ground tuna, chili paste, crumbs and spices

OOyysstteerr  PPoo’’BBooyy 1100..
with spicy mayonnaise

HHaammbbuurrggeerr  10 oz. Hand Packed 77..
(can be ordered undercooked upon request*)
TTooppppeedd  wwiitthh  oonnee  ooff  tthhee  ffoolllloowwiinngg::  88..
• blue cheese and mushrooms
• peppercorn and Monterey Jack cheese
• bacon, mushroom, sauteed onions 

and Monterey Jack cheese

LLoobbsstteerr  RRoollll  1177..
salad from the meat of a 1-1/4 lb lobster 
on a toasted bun

FFrriieedd  CCllaamm  RRoollll 1133..
whole-bellied New England clams

GGrriilllleedd  CChhiicckkeenn  1100..
with bacon and cheese

Side  Orders            A  la  Carte  2.95
Mashed  Potatoes
Seaweed  Salad
French  Fries
Seasonal  Vegetables

Jalapeño  Cheddar  Polenta
Asparagus  with  Cardamom  Butter

Snap  Peas  with  Oyster  Sauce
Jasmine  White  Rice  

steamed, with pine nuts, or Shandong sauce
Broccoli  steamed, with garlic and oil, or cheese

Cole  Slaw
Baked  Potato
Onion  Strings
Rice  Pilaf

General  Manager: Mark Martineau
Chef:  Hugues Boucher

Long Wharf 11/17/03

*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.

Luncheon  Menu



LLoobbsstteerr  RRaavviioollii 2233..
with chunks of lobster and a tomato vodka sauce,
served with a simple mixed green salad

GGrriilllleedd  EEvveerryytthhiinngg  TTuunnaa**  (medium rare) 2211..
with everything spice mix coating, garnished 
with roasted red pepper and cold cucumber
sauce, served with white rice and spinach 

VVeeggeettaarriiaann  FFeeaasstt 1133..
open faced mushroom falafel burger with red pepper 
sauce, marinated artichoke heart, grilled asparagus,
white bean salad and Chef’s seasonal accompaniment

CCrraabb  CCaakkee  CCoommbboo 2244..
Maryland “style” lump crab cake, grilled 
shrimp and scallops, served with mustard sauce 
and greens tossed with fall fruits and nuts

*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.

Please note: With parties of 6 or more, an 18% gratuity 
is automatically added to the guest check.

Please note: If you have specific dietary requirements, allergies 
or preferences, there is a list of ingredients available.  
Please ask your server for details.

LLoobbsstteerr  BBaakkee 3355..
steamed 1-1.25 lb. lobster, steamers, mussels,
corn, clam chowder and a choice of side

Also available with larger size or baked stuffed lobster 
for an additional charge.  Please ask your server for details.

SSaallmmoonn  FFiilllleett** 1199..

AArrccttiicc  CChhaarr 2200..

TTuunnaa**  2211..
cooked medium rare

SShhrriimmpp 2200..

HHaaddddoocckk  1177..

RRaaiinnbbooww  TTrroouutt 1133..

BBlluueeffiisshh 1133..
available baked 
with mustard sauce

WWiilldd  SSaallmmoonn**  2244..

SSeeaa  SSccaallllooppss 2200..

CChhiicckkeenn  BBrreeaasstt  1155..
with grilled pineapple 
and a choice of one side

SStteeaakk
served with a blue cheese, onion stuffed

portobello and a choice of one side
SSiirrllooiinn    1122  oozz.. 2222..
FFiilleett  MMiiggnnoonn    88  oozz.. 2244..

SShhrriimmpp 1155..

SSoollee 1155..

SSccrroodd 1155..

CCaallaammaarrii 1122..
regular or spicy

OOyysstteerrss 1166..

FFiisshh  &&  CChhiippss 1111..
regular or spicy

HHaaddddoocckk 1155..  

FFiisshheerrmmaann’’ss  PPllaatttteerr 2211..
shrimp, scallops, calamari,
clams & haddock

NNeeww  EEnnggllaanndd  CCllaammss 1188..
whole-bellied, sweet & petite

LLeeggaall  SSppeecciiaallttiieess
WWoooodd  GGrriilllleedd  SSwwoorrddffiisshh  2233..

with red onion jam, rice pilaf and sautéed 
sherry mushrooms with spinach

BBaannaannaa  LLeeaaff  SStteeaammeedd  CCoodd        1155..
tomatoes, mushrooms, spinach and white wine 
with fresh herbs served with white rice

SShhrriimmpp  TTrriioo  2244..
grilled shrimp, baked stuffed shrimp and fried 
coconut shrimp with vegetables and a choice of side 

SSuurrff  &&  TTuurrff  -  66  oozz..  FFiilleett wwiitthh  cchhooiiccee  ooff
GGrriilllleedd  SShhrriimmpp  aanndd  SSccaallllooppss          2277..
33  DDoouubbllee  SSttuuffffeedd  BBaakkeedd  SShhrriimmpp          2299..
oorr aa  SStteeaammeedd  11  -  11    11//44  llbb..  LLoobbsstteerr                3355..  

filet topped with cabernet sweet onion butter,
served with mashed potatoes and a choice of side

LLeeggaall  CCllaassssiiccss
DDoouubbllee  SSttuuffffeedd  BBaakkeedd  SShhrriimmpp 2255..

buttery crabmeat stuffing served with 
steamed broccolini and a choice of side

CCiiooppppiinnoo 2255..
lobster, scallops, shrimp, calamari, littlenecks,
mussels and whitefish in a light tomato broth 
with a side of jasmine rice

SSeeaaffoooodd  CCaasssseerroollee 2222..
baked with cheese and sherry garlic butter 
or cheese and cream sauce with vegetables 
and a choice of side

BBaakkeedd  BBoossttoonn  SSccrroodd 1155..
topped with crumbs and tomatoes, served with 
seasonal vegetables and a choice of one side

SShhrriimmpp  aanndd  GGaarrlliicc 1188..
sautéed with tomato and mushrooms 
tossed with linguini

LLoouuiissiiaannaa  CCaattffiisshh  MMaattrriimmoonnyy  1155..
sautéed with bay shrimp and andouille sausage 
with jasmine rice and seasonal vegetables

SSaauuttééeedd  LLeemmoonn  CCaappeerr  SSoollee 1155..
in a butter sauce served with seasonal 
vegetables and jasmine rice

WWoooodd  GGrriilllleedd
Brushed with herb vinaigrette, Cajun spices, Jerk seasoning or Chettinad spice, and seared over a hot fire. Served with a choice of two sides,

unless otherwise noted.  Chinese fruit sauce, fragrant seafood sauce or spicy Shandong sauce are available upon request.  
Add  a  skewer  with  4  oz.  of  scallops  or  4  pieces  of  shrimp  for  an  additional  $4.50

LLeeggaall  LLoobbsstteerrss
Legal’s lobsters come from several sources, including the rocky coast of Maine. Once caught, they are cared for under optimum 

conditions with natural sea salts, pure clean water, perfect temperature and lighting that replicates their natural habitat.

SStteeaammeedd    BBaakkeedd  SSttuuffffeedd
11..2255-11..5500  llbb..                2266.. 3300..
11..5500-11..7755  llbb..            3322.. 3366..
22..0000-22..5500  llbb.. 4400.. 4466..

We stuff our baked lobsters with a shrimp 
and scallop buttery cracker stuffing.

CCrriissppyy  FFrriieedd
Legal Sea Foods is committed to the health and well being of our guests; therefore, all of our seafood is fried in 

canola oil that is free of trans-fatty acids and cholesterol. Served with french fries and cole slaw.

Long Wharf 11/17/03

Side  Orders            A  la  Carte  2.95
Mashed  Potatoes
Seaweed  Salad
French  Fries
Seasonal  Vegetables

Jalapeño  Cheddar  Polenta
Asparagus  with  Cardamom  Butter

Snap  Peas  with  Oyster  Sauce
Jasmine  White  Rice  

steamed, with pine nuts, or Shandong sauce
Broccoli  steamed, with garlic and oil, or cheese

Cole  Slaw
Baked  Potato
Onion  Strings
Rice  Pilaf

SSeeaassoonnaall  SSppeecciiaallss
CCaappee  BBaayy  SSccaallllooppss

baked with buttery crumbs, served 
with a choice of two side dishes - $25.50

(subject to availability)

WWiilldd  AAllaasskkaann  SSaallmmoonn**  aanndd  SShhrriimmpp  RRiissoottttoo  CCaakkee
wood grilled salmon seasoned with coriander seed 

and red peppercorn, with beurre blanc sauce 
and grilled zucchini - $23.95

CCaasshheeww  aanndd  PPaannkkoo  CCrruusstteedd  MMaahhii  MMaahhii
with a bourbon butter sauce, roasted butternut squash,

and jalapeno cheddar polenta - $19.95

SShhrriimmpp  aanndd  RRooaasstteedd  RRoooott  VVeeggeettaabblleess
sautéed and tossed with linguini and a sun-dried tomato,

roasted red pepper cream sauce - $18.95

SSaauuttééeedd  SShhrriimmpp  &&  SSccaalllloopp  TTaannjjoorree 2200..
in an aromatic chunky tomato sauce,
served with white rice

Health-ggiving,  Ayurvedic  Southern  Indian  Cuisine
ffrroomm  oouurr  ““SSppiicceess  ooff  LLiiffee””  aaddvveennttuurree  wwiitthh  gguueesstt  MMaasstteerr  CChheeffss

Ayurveda is an ancient philosophy of holistic health, relatively unknown in America, which fosters harmony among mind, body
and soul.  This style of cooking uses fresh seasonal ingredients that infuse flavor from the creative use of spice and herbs.  

GGrriilllleedd  CChheettttiinnaadd  SSppiicceedd  FFiisshh
An aromatic 12 spice blend sprinkled on your choice of any fish from our grilled section,

seared on our wood grill and served with a choice of two sides. 

RRaassaamm  SSeeaaffoooodd  SSoouupp 1144..
shrimp, scallops and whitefish in a hot and 
sour tomato broth served with jasmine rice

LLiivvee  LLoobbsstteerrss,,  CChhoowwddeerr,,  GGiifftt  CCeerrttiiffiiccaatteess  aanndd  PPaacckkaaggeess
shipped  overnight  to  your  friends,  family  and  business  associates  

11-880000-EEAATT-FFIISSHH        wwwwww..lleeggaallsseeaaffooooddss..ccoomm


