SANDWICH BOARD

All Sandwiches Are Served With French Fries. Substitute Hand Battered Onion Rings or
Sweet Potato Fries or Fresh Vegetable +$1.00

Turkey Club Sandwich - Our classic triple stack of in-house
roasted turkey, applewood-smoked bacon, crisp lettuce, vine ripe
tomatoes, and mayo on your choice of bread. $14

The Pilgrim - In-house roasted turkey, homemade stuffing and cranberry
mayo on two pieces of artisan cranberry bread. $14
Chicken Caesar Wrap - All-natural free-range chicken breast lightly
marinated then grilled tossed with our own Caesar dressing and crisp
romaine served in a tasty wrap. $14
Honey Gold BBQ or Buffalo Chicken - All-natural free-range chicken breast
basted in a honey gold BBQ sauce and Vermont cheddar cheese OR spicy
buffalo-style on a grilled brioche roll with lettuce and tomato. $14
Hot Turkey Sandwich - A generous portion of in-house roasted ALL WHITE
MEAT turkey served open-faced, with pan gravy and cranberry sauce, on your
choice of bread. $12
Custom Blend Half Pound Burger - Our custom blend of FRESH GROUND
CHUCK, BRISKET, AND SHORT RIB, open-fire grilled to your liking, and then
topped with crisp lettuce and vine ripe tomatoes and served on a grilled
brioche roll. $15
For an additional $1.00 each add: choice of Cheese, Sautéed Onions, Mushrooms
or 2 Slices of Applewood-Smoked Bacon.

TRIED & TRUE
SEAFOOD SANDWICHES
Fried Clam Roll - Made with New England’s finest Ipswich whole belly
clams, served on a grilled roll. $25
Fried Day Boat Scallop Roll - Fresh sea scallops lightly fried and served
on a grilled roll. $26
CAPE COD REUBEN - Fresh fried North Atlantic cod topped with coleslaw,
Thousand Island dressing and melted Swiss cheese served on grilled rye
bread. $16

Fresh Grilled Chicken Tenders- With gluten-free ranch dipping sauce. $13
Shrimp Scampi- Fresh wild Gulf shrimp sautéed in butter, garlic and wine,
oven-roasted tomatoes and mushrooms; gluten-free pasta. $23
Gluten-Free Haddock- Fresh native haddock, gluten-free lemon crumbs with
baked potato and steamed green vegetable of the day. $25
Lemon Crumb Scallops- DAY BOAT SEA SCALLOPS in gluten-free lemon
crumbs with a baked potato and steamed green vegetable of the day. $35
Grilled Chicken Breast Dinner- Chicken lightly marinated and grilled. $16
Gluten Free Chocolate Lava Cake- Decadent chocolate cake with hot
chocolate fudge center with a scoop of rich vanilla ice cream. $10
Ask your server about other Gluten-free options

PASTA ENTRÉES

Served with your choice of linguine or penne and garlic bread.
Chicken Parmesan - Fresh all-natural free-range tender chicken breast rolled
in seasoned breadcrumbs then lightly fried, topped with our rich marinara
sauce and baked with mozzarella cheese. $20
Chicken Broccoli Alfredo or Scampi - Fresh all natural free range chicken and
broccoli sautéed tossed with our rich Alfredo sauce. $20
Substitute shrimp +$3
Shrimp Scampi - Tender wild Gulf shrimp sautéed with mushrooms and ovenroasted tomatoes in a traditional scampi sauce. $22
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

FRIED CLAM STRIP ROLL - Tender strips of sea clams hand breaded and
lightly fried until golden brown, served in a grilled roll. $17
Buzzy’s Fried Fish Sandwich - Fresh fried North Atlantic cod
served on a brioche roll. A Lindsey’s favorite! $15
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HOME COOKING
For Folks Who Can’t
Be Home Cooking!

Lindsey’s Family Restaurant
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LOCAL FARM-FRESH
SALADS
Garden Salad - Crisp romaine and iceberg lettuce topped with shredded
carrots, sliced red onions, crisp cucumbers and grape tomatoes with
choice of dressing. Small $5 or Large $8
Caesar Salad - Fresh romaine tossed with our own Caesar dressing,
croutons, and Parmesan cheese. Small $7 or Large $12
Chopped Cobb Salad - Crisp romaine and iceberg lettuce, grape tomatoes,
cucumbers, onions, corn, hard-boiled eggs, applewood-smoked bacon and
chopped avocado topped with gorgonzola cheese and served with your
choice of dressing. $15

APPETIZERS
Homemade Onion Rings - Fresh cut onion rings hand-breaded
and fried to a golden brown. $10
Lindsey’s Famous Stuffed Quahog - Fresh chopped quahog, chourico,
red and green peppers mixed with our secret blend of bread and spices.
Served with fresh lemon and melted butter $8 each
Homemade Potato Skins - Lindsey’s own hand-cut potato skins topped
with a mix of mozzarella and cheddar cheese, fresh scallions, chopped
applewood smoked bacon served with sour cream for dipping. $11

Greek Salad - Banana peppers, cucumbers, onions, grape tomatoes, olives,
croutons and feta cheese with Greek dressing. $12

Boneless Chicken Tenders - Fresh all-natural free-range chicken tenders
hand-breaded and lightly fried until golden brown. Try them tossed in one
of our hand-crafted sauces. $14

ENHANCE ANY OF OUR SALADS BY ADDING THESE ITEMS
Grilled, Marinated Or Fried Chicken Tenders +$7
Char-Grilled Tenderloin Tips +$16 • Grilled Medium Shrimp +$9

Clam Cakes - Light and fluffy with FRESH CLAMS, full of flavor, fried until
golden brown, accompanied with handcrafted tartar sauce. ½ dozen $10

HOMEMADE
SOUPS & CHOWDERS
Lindsey’s Award-Winning Famous Seafood Bisque
Specialty of the house is a rich creamy blend of scallops,
shrimp and lobster sweetened with sherry wine!
Half Pint $11 • Pint $18 • Quart $38
New England Style Clam Chowder - Fresh and creamy, loaded with
fresh clams and potatoes. Half Pint $7 • Pint $11 • Quart $18
Homemade Corn Chowder - Sweet and creamy chowder slow cooked
with corn and potatoes. Half Pint $6 • Pint $8 • Quart $15

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

Fried Chicken Wings - Fresh all-natural free-range chicken wings,
seasoned and then deep fried or try them buffalo style, honey gold, hot
honey garlic, pit sauce, or kickin’ sauce. $15

YOUR FAVORITE
NEW ENGLAND DINNERS
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. $17
Lindsey’s Special Steak Tips - Our famous steak tips lightly marinated with
our in-house teriyaki recipe. $29
Turkey Dinner - Fresh all white turkey in-house roasted daily served with
homemade poultry stuffing, cranberry sauce and pan style gravy. $18
Grilled Chicken Breast Dinner - Fresh free-range, all-natural marinated
chicken breast open fire grilled to juicy perfection. $16
Baked Stuffed Chicken - Fresh organic all-natural free-range chicken
breast seasoned and stuffed with homemade poultry stuffing then baked
to perfection finished with a classic homemade supreme sauce. $17
Homemade Macaroni & Cheese - Tender trottole pasta tossed in our
handcrafted sauce made with creamy marscarpone and Vermont cheddar
cheeses. $15 or Buffalo Chicken Flavor $19

FRIED FOOD SPECIALTIES

Served with French fries and Cole slaw—substitutions +$1.00
Fresh Ipswich Clams - Made with New England’s finest Ipswich whole belly
clams hand breaded and lightly fried to a perfect golden brown. $32
Fried Native Sea Scallops - DAY BOAT SEA SCALLOPS hand breaded and
lightly fried until golden brown. $32
Cape Cod Fish ‘n Chips - Hand-breaded North Atlantic cod fried until
golden brown. $20
Fried Seafood Platter - A sampling of fresh Ipswich whole belly clams,
fresh haddock bites, tender wild gulf shrimp, DAY BOAT SEA SCALLOPS,
topped with our famous hand-cut onion rings.
THIS MOUNTAIN CAN FEED TWO! $41
Fresh Fried Clam Strips - Tender strips of sea clams hand-breaded and
lightly fried until golden brown. $19

SEAFOOD

Served with your choice of fresh vegetable and potato

Fresh Broiled Haddock - Fresh North Atlantic haddock broiled in butter
and white wine garnished with Mâitre d’ butter. $23
Broiled Sea Scallops - DAY BOAT SEA SCALLOPS broiled in butter, white
wine, and lemon herb topping. $34
Broiled Seafood Sampler - Fresh haddock, wild Gulf shrimp, and DAY
BOAT SEA SCALLOPS all broiled in white wine and butter, then topped
with lemon herb crumbs. $29

SEAFOOD SPECIALTIES
FROM THE OVEN

Served with your choice of fresh vegetable and potato
Baked Stuffed Day Boat Sea Scallops - Fresh DAY BOAT SEA SCALLOPS
topped with wine, butter, and our famous crabmeat stuffing and baked to
perfection. $35
Baked Stuffed Shrimp - Tender wild gulf jumbo shrimp with white wine
and butter and our crabmeat stuffing and baked to perfection. $29
Baked Stuffed Haddock - Fresh native haddock topped with our famous
crabmeat stuffing and baked to perfection. $24
Lemon Herb Haddock - Fresh native haddock topped with a lemon-herb
crumb and baked to perfection. $23
New England Seafood Casserole - Fresh haddock, tender wild gulf shrimp,
and DAY BOAT SEA SCALLOPS topped with white wine and butter with
our famous crabmeat stuffing and baked to perfection. $30

