All sandwiches are served with French fries.
Substitute hand battered onion rings or sweet potato fries for an additional $1.00

TURKEY CLUB SANDWICH

CHICKEN CAESAR WRAP

Our classic triple stack of in-house roasted turkey,
Applewood smoked bacon, crisp lettuce, vine ripe
tomatoes and mayo on your choice of bread. 12.99

PASTRAMI REUBEN

Marinated chicken breast with romaine tossed with our
own Caesar dressing and served in a tasty wrap. 11.99
Fresh red pastrami with sauerkraut, aged Swiss cheese
and tangy Thousand Island dressing served on grilled
marble rye. 11.99

OPEN FACED CHICKEN
PARMESAN SANDWICH
Fresh chicken breast lightly seasoned and breaded, fried
then topped with Mozzarella cheese and baked to
perfection served on a sub roll. 13.99

FRENCH DIP

THE
PILGRIM
Thinly
sliced roast beef served on a sub roll with hot Au
Fresh
house
roasted
turkey, homemade stuffing and
Jus for
dipping.
12.99
cranberry mayo served on cranberry bread. 10.99

TUNA ROLL
Solid Albacore white tuna mixed with mayonnaise and
served on a grilled roll. 9.99

FRIED CLAM
FRENCH
DIP STRIP ROLL

Tender strips of sea clams hand breaded and lightly fried

Thinly sliced roast beef served on a sub roll with hot Au
until golden brown, and served in a grilled roll. 11.99
Jus for dipping. 12.99

FRIED CLAM ROLL
Made with New England’s finest Ipswich whole belly
clams, served on a grilled roll. 16.99

LOBSTER SALAD ROLL

HONEY GOLD BBQ-OR-BUFFALO
CHICKEN
Fresh fried chicken tenderloins basted in a honey gold BBQ
sauce and Vermont cheddar cheese OR spicy buffalo sauce
on a grilled brioche roll with lettuce and tomato. 10.99

HOT TURKEY SANDWICH
A generous portion of in-house roasted turkey breast
served open-faced, with pan gravy and cranberry sauce,
on your choice of bread. 10.99

CAPE COD PANINI
Fresh chicken breast hand breaded then deep fried until
golden brown topped with Vermont cheddar cheese,
Applewood smoked bacon, and a hand crafted local
cranberry BBQ sauce pressed between 2 pieces of
artisan cranberry bread. 13.99

MARKET PRICE WHEN AVAILABLE

We only serve fresh shucked sweet and tender cold water Maine lobster meat on a
bed of lettuce with mayonnaise served on a grilled roll with French fries.

FRIED CLAM ROLL
Made with New England’s finest Ipswich whole belly
clams, served on a grilled roll. 16.99

FRIED POPCORN SHRIMP ROLL
Tender wild baby shrimp hand breaded and lightly fried
until golden brown, served on a grilled roll. 13.99

CAPE COD REUBEN
Fresh fried North Atlantic cod topped with coleslaw,
Thousand Island dressing and melted Swiss cheese
served on grilled rye bread. 12.99
Add 1.00 for broiled cod

FRIED SCALLOP ROLL

BROILED FISH SANDWICH
Fresh North Atlantic cod with lettuce, vine ripe tomato
and a creamy dill sauce served on a brioche roll. 13.99

Day boat sea scallops lightly fried and served on a grilled
roll. MARKET PRICE

“BUZZY’S” FRIED FISH SANDWICH

FRIED CLAM STRIP ROLL
Tender strips of sea clams hand breaded and lightly fried
until golden brown, and served in a grilled roll. 11.99

Fresh North Atlantic cod served on a brioche roll.
A Lindsey’s favorite! 11.99

Burgers are served with French fries.
Substitute hand battered onion rings or sweet potato fries for an additional $1.00
LINDSEY’S CUSTOM BLEND
Our custom blend of fresh ground chuck, brisket and short ribs, char-grilled to your liking, and then topped
with crisp lettuce and vine ripe tomatoes and served on a grilled brioche roll. 10.99

For an additional 1.00 each add: American, Swiss, Vermont Cheddar or Gorgonzola Cheese,
Sautéed Onions, Mushrooms or 2 Slices of Applewood Smoked Bacon.

Where you see the Happy Clam on the menu, this represents a Lindsey’s Favorite. A Must Try!

HOMEMADE ONION RINGS
Fresh cut onion rings hand-breaded and
fried to a golden brown. 7.99

LINDSEY’S “NEW ENGLAND STYLE”
CRAB CAKE
Shredded Crab, mushrooms, peppers, and onions sautéed
together finished with cream and hand breaded, and then
lightly fried until golden brown, topped with Seafood
Newburg sauce. 9.99

LINDSEY’S FAMOUS STUFFED QUAHOG
Fresh chopped quahog clams, chourico, red and green
peppers mixed with our secret blend of bread and spices.
Served with fresh lemon and butter. 5.99 ea.

CRAB STUFFED MUSHROOMS
Fresh mushrooms stuffed with a creamy crab
stuffing than baked to perfection, finished
with our seafoodNewburg.9.99

HOMEMADE POTATO SKINS
Hand-cut potato skins topped with a mix of
Mozzarella and cheddar cheese, fresh scallions,
chopped Applewood smoked bacon accompanied with
sour cream. 8.99

FRIED CHICKEN WINGS (10)
Fried chicken wings, or try them buffalo style, honey
gold or Sweet Baby Ray BBQ style. 9.99

BONELESS CHICKEN TENDERS
Fresh chicken tenders hand-breaded and lightly fried
until golden brown. Try them tossed in one of our
hand-crafted sauces. 10.99

CALAMARI A LA MAMA
Fresh fried calamari tossed in a butter sauce with
banana peppers, capers, onions and Cajun seasoning.
11.99

APPETIZER SAMPLER

SHRIMP COCKTAIL
Wild Gulf jumbo shrimp served with cocktail sauce. 13.99

CLAM CAKES
Light and fluffy with fresh clams, full of flavor,
fried until golden brown, accompanied with
hand-crafted tartar sauce. ~ ½ DOZEN 6.99

Can’t decide? Try our Appetizer Sampler of handcut fried potato skins, chicken tenders, and
Mozzarella sticks paired with assorted dipping
sauces. 13.99

All of our Soups and Chowders are made daily with the freshest ingredients from local markets.

LINDSEY’S WORLD FAMOUS SEAFOOD BISQUE
Specialty of the house is a rich creamy blend of scallops, shrimp and lobster
sweetened with sherry wine! Cup 8.99 Bowl 12.99
NEW ENGLAND STYLE CLAM CHOWDER
Fresh and creamy, loaded with fresh clams and potatoes
Cup 5.99
Bowl 7.99

HOMEMADE CORN CHOWDER
Sweet and creamy corn and potatoes, slow cooked.
Cup 4.99
Bowl 6.99

HOMEMADE FISH CHOWDER
Creamy broth filled with chunks of fresh haddock and potatoes
Cup 5.99
Bowl 7.99

Tuna Salad: Add 4.99

ENHANCE ANY OF OUR FRESH SALADS BY ADDING THESE ITEMS
Grilled Marinated Or Fried Chicken Tenders: Add 4.99 Char-Grilled Tenderloin Tips: Add 8.99
Grilled Medium Shrimp: Add 8.99

Salads are served with a blend of Romaine and Iceberg lettuce
GARDEN SALAD
Crisp romaine and iceberg lettuce topped with shredded
carrots, sliced red onions, crisp cucumbers and grape
tomatoes with your choice of dressing.
Small 3.99 Large 6.99

GREEK SALAD
Banana peppers, cucumbers, onions, vine-ripe tomatoes,
olives, croutons, and feta cheese with Greek dressing. 8.99

CAESAR SALAD
Fresh romaine tossed with our own Caesar
dressing, croutons, and Parmesan cheese. 10.99

FIELD GREEN FRUIT SALAD
AND GOAT CHEESE
Fresh mixed greens, Mandarin oranges, grapes,
strawberries, goat cheese, Craisins and candied walnuts
served with Raspberry Vinaigrette dressing. 13.99

CHOPPED COBB SALAD
Crisp romaine and iceberg lettuce, vine-ripe tomatoes,
cucumbers, onions, corn, hard boiled eggs, Applewood
smoked crumbled bacon, and chopped avocado topped
with Gorgonzola cheese served with your choice of
dressing. 12.99

O

Served with French fries and Coleslaw
FRESH FRIED CLAM STRIPS

FRESH IPSWICH CLAMS
Local Ipswich tender whole belly clams lightly
fried to a perfect golden brown. 22.99

Tender strips of sea clams hand breaded and
lightly fried until golden brown. 14.99

FRESH FRIED FISH & CHIPS

FRIED POPCORN SHRIMP
Tender baby shrimp hand-breaded and lightly fried
to a perfect golden brown. 14.99

Hand-breaded North Atlantic cod fried until golden
brown. 17.99

OUR FAMOUS SEAFOOD PLATTER

FRIED NATIVE SEA SCALLOPS
Day boat sea scallops lightly fried until golden
brown. MARKET PRICE

A generous portion of whole belly clams,
tender gulf shrimp, day boat sea scallops, fresh
haddock, and onion rings. 29.99

Served with your choice of fresh vegetable and potato
BAKED STUFFED SEA SCALLOPS
Fresh day boat sea scallops topped with wine,
butter, and our famous crabmeat stuffing then
baked to perfection. MARKET PRICE

BAKED STUFFED SHRIMP
Tender jumbo wild Gulf shrimp topped with our
crabmeat stuffing then baked with white wine and
butter. 23.99

LAZYMAN’S LOBSTER
Sweet and tender cold water Maine lobster meat
sautéed in butter or topped with our famous crabmeat
stuffing and baked to perfection.

BAKED STUFFED HADDOCK
Fresh native Haddock topped with our famous
crabmeat stuffing and baked to perfection. 20.99

LEMON HERB HADDOCK
Fresh native Haddock topped with a lemon-herb
topping then baked to perfection. 19.99

NEW ENGLAND SEAFOOD CASSEROLE
Fresh Haddock, tender wild gulf shrimp, and
day boat scallops topped with our famous
crabmeat stuffing. 25.99

MARKET PRICE WHEN AVAILABLE

Served with your choice of fresh vegetable and potato
FRESH BROILED HADDOCK

BROILED SEA SCALLOPS

Flame broiled fresh Haddock,
garnished with Maitre d’ butter. 19.99

Day boat sea scallops broiled in butter, white
wine, and lemon herb topping. MARKET PRICE

BROILED SEAFOOD SAMPLER
A combination of fresh Haddock, wild Gulf shrimp, and day boat sea scallops all broiled in white wine
and butter, then topped with lemon herb topping. 24.99

Intimate Functions!
Whether it be a Family or Corporate Function let Lindsey’s do all the work! Reserve our
Function Room for any event that may come your way! Specializing in breakfast functions,
baby showers, bridal showers, family gatherings, corporate get-togethers, business meetings
and bereavements.

Let Lindsey’s Cater!
Our award winning catering service allows us to do all the work while you take all the credit!
Pick up or drop off available!
Our Commitment to Quality At Lindsey’s
We take pride in using only the best quality products available. We take extra pride in all of our fish and shellfish
products by buying from reputable purveyors that source our products from Cape Cod’s native waters. We treat our
products with the care and respect it takes to keep customers coming back for generations. Plain and simple, if it’s not
the best, we don’t serve it. We hope you can taste the difference that have made many customers “Happy as a Clam”
since 1948!

Cheri Lindsey

FRESH GRILLED CHICKEN TENDERS

Served with a gluten-free ranch dipping sauce. 10.99
FRESH VEGETABLE STICKS

Carrots and Celery Served with your choice of Gluten-Free Dressing For Dipping.
(Honey Mustard, Ranch, Raspberry Vinaigrette, or Caesar) 4.99

SHRIMP SCAMPI

Gluten-free pasta, butter, garlic, and wine sautéed and topped with wild Gulf shrimp, fresh
vine ripe tomatoes and mushrooms. 18.99
GLUTEN-FREE HADDOCK

Baked in Gluten-free lemon crumbs served with a fresh baked potato and steamed fresh
green vegetable of the day. 19.99
LEMON CRUMB SEA SCALLOPS

Baked in Gluten-free lemon crumbs served with a fresh baked potato and steamed fresh
green vegetable of the day. MARKET PRICE
GRILLED CHICKEN PESTO

Fresh all natural free range chicken lightly marinated then open fire grilled to perfection
topped with sliced fire roasted peppers and fresh mozzarella cheese then melted and served
over Gluten-free Penne pasta tossed in fresh basil pesto. $16.99

“GLUTEN FREE” CHOCOLATE LAVA CAKE

Gluten-free decadent chocolate cake filled with a hot liquid chocolate fudge center
accompanied by a scoop of rich vanilla ice cream. 8.99

Ask your server about other gluten-free options.

PEPSI, GINGER ALE, ROOT BEER, DIET PEPSI, SIERRA MIST, MOUNTAIN DEW
OR PINK LEMONADE: 20 oz. FREE REFILLS 2.99 OR Bottled soda 2.99
LINDSEY’S SODA: Cream Soda, Lemonade, Root Beer and Raspberry Lime Ricky 2.99
BOTTLED SPARKLING WATER 2.99 ~ BOTTLED WATER: 1.99
FRESH BREWED COFFEE OR TEA: (Regular or Decaffeinated) 1.99
UNSWEETENED REGULAR OR
RASPBERRY FLAVORED ICED TEA: 20 oz. FREE REFILLS 2.99
ASSORTED CHILLED JUICES: 2.99
ICED COFFEE: 20 oz. 2.99
MILK: 2.79
CHOCOLATE MILK: 2.79
FOR PARTIES OF 7 OR MORE AN 18% SERVICE CHARGE WILL BE ADDED PLEASE
REFRAIN FROM USING YOUR CELL PHONE IN THE RESTAURANT

All old fashioned dinners are served with your choice of fresh vegetable and potato.
TURKEY CROQUETTES
Homemade and full of fresh in-house roasted turkey
and vegetables breaded then lightly fried until golden
brown served with our famous pan style gravy. 16.99

GRILLED CHICKEN BREAST DINNER

BAKED STUFFED CHICKEN
Fresh breast of chicken stuffed with delicious poultry
stuffing topped with house made supreme sauce. 14.99

LINDSEY’S FAMOUS “NEW ENGLAND”
CRAB CAKES

LINDSEY’S SPECIAL TENDERLOIN TIPS

Lindsey’s Family recipe. Shredded crab, onions, red
peppers and a touch of cream hand breaded and lightly
fried until golden brown topped with our famous seafood
sauce. 16.99

Our famous tenderloin tips lightly marinated in our house
made secret marinade. 18.99

NEW YORK STRIP

Fresh marinated chicken breast char-grilled to juicy
perfection. 14.99

YANKEE POT ROAST
Fork tender slow roasted beef topped with homemade pan
style gravy. 14.99

Hand cut New York Strip Angus rubbed with Himalayan
pink salt open-fire grilled to your liking topped with
sautéed onions and mushrooms, finished with our
Maître d’ Butter. 22.99

TURKEY POT PIE

TURKEY DINNER
In-house roasted all white turkey served with homemade
turkey stuffing, cranberry sauce and pan style gravy.
Fresh roasted daily. 16.99

Fresh roasted turkey and fresh mixed vegetables in a
flavorful stock, topped with a homemade flaky crust and
baked until golden brown. 14.99

HOMEMADE MACARONI AND CHEESE
Tender trottole pasta tossed in our handcrafted sauce made with creamy
Mascarpone and Vermont cheddar cheeses. 10.99

Buffalo Chicken Macaroni and Cheese: 15.99
Lobster Macaroni and Cheese: Market Price When Available

Served with your choice of linguini or penne and garlic bread.
CHICKEN PARMESAN

VEGETABLE SAUTÉ

Fresh tender chicken cutlet rolled in seasoned bread
crumbs then lightly fried, topped with our rich red
sauce and baked with Mozzarella cheese. 16.99

Fresh assorted vegetables sautéed and drizzled with
balsamic glaze served over pasta. 14.99

SHRIMP SCAMPI
Tender wild Gulf shrimp sautéed with mushrooms and
sun-roasted tomatoes in a traditional
Scampi sauce. 17.99

CHICKEN AND BROCCOLI ALFREDO
OR SCAMPI
Fresh chicken and broccoli sautéed and tossed with your
choice of rich Alfredo or Scampi sauce. 16.99

“Keep everyone smiling and happy,”
“Keep everything clean, clean, clean!!”

Substitute with shrimp: add 4.99

Paul Lindsey, 1948
Frances Lindsey, 1956

“I expect and accept only the highest quality,”

Paul “Buzzy” Lindsey, 1995

“A great meal needs both great food and great service,”

Cheri Lindsey, 2007

*Consuming raw, undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for food borne illness
Before placing your order, please inform your server if anyone in your party has any food allergies.

