FRUIT, YOGURT & GRANOLA PARFAIT 9

BLUEBERRY PANCAKES Fresh Maple Syrup

BRIOCHE FRENCH TOAST

Warm Berry Compote / Mascarpone Cream 14

EGGS BENEDICT w/Hash Browns
w/Canadian Bacon 12  w/Smoked Salmon 15

w/Crab Cake 17  w/Lobster 24

BLT with a Fried Egg on Sourdough Toast 12

OMELETTES w/Hash Browns
w/Tomato, Asparagus, Goat Cheese 14

w/Lump Crab, Avocado, Tomato Salsa 17

CANTEEN MAC AND CHEESE 16
w/Crumbled Bacon 18

STEAK AND EGGS
NY Sirloin / 2 Eggs any Style / Hash Browns 29

Hash Browns 3.5 Slab Bacon 4 Sausage 4
Canadian Bacon 4 Fries § Onion Rings 5

Potato Puree 5 Sauteed Spinach 5

K Seasonal Fruit 5 English Muffin 3

13

/

OYSTERS & CLAMS

MALPEQUE Prince Edward Island  2.50
ISLAND CREEK Cape Cod 2.75
BLUE POINT Great South Bay ~ 2.50

LITTLENECK CLAMS 1.50

JEWELS OF THE SEA

FLUKE CEVICHE 10
SHRIMP COCKTAIL (4 pcs) 12
AMERICAN CAVIAR (10z) 45

RAW BAR

BRUNCH

Y

THE LURE LUMBERJACK BREAKFAST 18
2 Eggs /2 Pancakes / 2 Sausage
2 Slabs of Bacon / Hash Browns / Toast

GRILLED CHEESEBURGER
Brioche Roll / Pickles / Hand Cut Fries 13
“Lure Style” 14

SIDE KICKS
Bellini Martini 11  Bloody Mary 9
Jade Goddess 11

Mimosa 11

DRINKS
Coffee 3 Cappucino 4 Espresso 3

Macchiato 3 Assorted Hot Teas 3

Iced Tea 3 Lemonade 3

Watermelon Lemonade 6

FRESH SQUEEZED JUICES 5

Watermelon, Grapefruit, Orange

BEAU SOLEIL New Brunswick  2.50
FANNY BAY British Columbia ~ 2.60
KUMAMOTO Oregon 2.90

JONAH CRAB CLAWS (4 pcs) 18
SEAFOOD SALAD 12
CHILLED 1LB. LOBSTER 24

SHELLFISH PLATEAUS

SMALL 2 Oysters, 2 Shrimp, 2 Clams, 2 Jonah Crab Claws 24

MEDIUM 6 Oysters, 4 Shrimp, 4 Clams, 4 Jonah Crab Claws, Seafood Salad 49

LARGE 12 Oysters, 8 Shrimp, 8 Clams, 8 Jonah Crab Claws, Seafood Salad & 1 Ib. Lobster 98



APPETIZERS

NEW ENGLAND CLAM CHOWDER Littleneck Clams / Smoked Bacon 8
CHILLED POTATO LEEK SOUP Seared Sea Scallop / Golden Beets / Ramps 8
CRISPY CALAMARI Smoked Chili Glaze 10

TEMPURA SHRIMP Spicy Sesame Mayo 14

SALMON TARTARE Creamy Horseradish / Salmon Roe /Dill 10

LOBSTER CROUTONS Golden Garlic / Chilis / Sourdough 15

LURE HOUSE SALAD Mesclun Greens / Mustard Vinaigrette 8

BEET SALAD Goat Cheese / Hazelnuts / Arugula 9

SHRIMP & AVOCADO SALAD Hearts of Palm / Tat Soi / Lemon Vinaigrette 10

/SEAFOOD BASKETS \

All served with Hand Cut Fries, Coleslaw, Cocktail Sauce, & Tartar Sauce
FILET OF FISH 15

JUMBO LUMP CRAB CAKES 15

CRISPY SHRIMP 17

LOBSTER TAIL TEMPURA 36

COMBO BASKET 25
\ Filet of Fish / Crab Cake / Two Crispy Shrimp / Lobster Tail /

SALADS & SANDWICHES

COBB SALAD Avocado / Cheddar/Bacon / Eggs / Dijon Vinaigrette 12  w/Chicken 14  w/Shrimp 16
YELLOWFIN TUNA NICOISE SALAD Haricot Verts / Potatoes / Olives / Eggs / Lemon Vinaigrette 16
GRILLED TUNA BURGER Wasabi Mayo / Cucumber Salad 14

GRILLED MAHI MAHI CLUB Smoked Bacon / Lettuce / Tomato / Mayo / Sourdough / Salt & Vinegar Chips 14
ROASTED TURKEY SANDWICH Smoked Bacon / Fried Egg / Lettuce / Tomato / Sourdough / Coleslaw 14
CHICKEN PAILLARD SANDWICH 7 Grain Bread / Arugula / Roasted Peppers / Balsamic 13

CRISPY CHICKEN CLUB Bacon/ Lettuce / Tomato / American Cheese / Brioche / Fries 14

CRISPY “FILET O FISH” SANDWICH Lettuce / Tomato / American Cheese / Tartar Sauce / Salt & Vinegar Chips
CLASSIC LOBSTER ROLL Brioche Roll / Vegetable Slaw / Salt & Vinegar Chips 26

ENTREES

PAN ROASTED BROOK TROUT Arugula / Roasted Peppers / Pine Nuts / Balsamic Vinaigrette 15
SEARED HALIBUT Potato Puree / Pink Peppercorn Vinaigrette / Basil 24

GRILLED SALMON Basil Potato / Marinated Tomato / Kalamata Olive Tapenade 19

STEAMED BRANZINO Ginger/ Oyster Mushrooms / Scallions / Ponzu / Cilantro 23

MANILLA CLAMS WITH LINGUINI Leeks/Pancetta/ Tomato/ Parsley 17



