Seafood Bar*
Raw Oysters*
• Cape Cod

Jumbo Shrimp Cocktail

2.50 each 13.95 half dozen 26.95 dozen
• Connecticut

Wianno, Nantucket Sound, Cape Cod Bay

• New York

Blackened Tuna* Sashimi

10.95
sesame chili vinaigrette, seaweed salad and wasabi

Blue Point, Long Island Sound

• Canada

Naked Cowboy, Long Island Sound

Clams* littlenecks or topnecks

13.50

Malpeque, Prince Edward Island

Legal’s Shellfish Tower*

small 24.95 large 48.95
freshly shucked chilled raw shellfish

six 7.95, twelve 13.95

Steamers beer broth, drawn butter

13.95

Small Plates great for sharing

Chowders & Salads

Fried Stuffed Olives sundried tomato goat cheese 4.95
Smoked Salmon Tartare rye bread, mustard aioli 13.95

Chowders

Harissa Marinated Grilled Calamari chick pea salad

9.95

Ricotta & Goat Cheese Fritters sundried tomato pesto

6.95

Slow Roasted Ribs

Lobster Bisque

Edamame togarashi or sea salt

9.95

Big Green Salad

6.95
roasted shallot vinaigrette, cinnamon toasted chick peas

10.95

Chopped Greek Salad

8.95
diced olives, cucumbers, tomatoes and feta

Legal’s Signature Crab Cake

14.50
jumbo lump crab, mustard sauce, seasonal salad

Fried Montauk Calamari togarashi spiced or Rhode Island style

10.95

New England Whole Belly Fried Clams crispy lemon wedges
Warm Spinach and Feta Dip whole wheat pita chips

13.95

6.95

White Clam Pizzetta grilled zucchini, mozzarella, bacon
Turkish Lamb Pizzetta fennel spiced yogurt

cup 6.95 bowl 9.95

9.95
blue cheese, bacon, tomatoes, blue cheese vinaigrette

4.95

Grilled Lamb Skewers cucumber sauce

• Lite Clam

Classic Iceberg Wedge

9.95

Sautéed Mussels white wine, shallots and butter

cup 4.95 bowl 6.95

• New England Clam
• Fish

8.95

Caesar Salad

7.95
romaine hearts, garlic croutons, shaved romano, creamy dressing

Red Salad 7.95
radicchio, crumbled gorgonzola, candied pecans, dried cherries,
balsamic vinaigrette
Top any of the above salads with
• Grilled Chicken 5.00 additional
• Maine Crabmeat 9.00 additional
• Grilled Shrimp 7.00 additional
• Grilled Salmon 9.00 additional

9.95

Fried Pickles 2.95
Devilish Deviled Eggs crispy shallots, blue cheese, bacon 2.25
Sweet Potato Fries curry aioli 3.95

Sandwiches
choice of any side dish

Grilled Salmon Reuben Russian dressing, gouda and cole slaw
Crabmeat Roll delicate Maine crabmeat on a warm buttery bun
Niman Ranch Burger* all natural beef

12.95

16.95

10.95

Lobster Roll...Market Price

freshly shucked native lobster, celery mayo, brioche bun

Tuna Burger freshly ground tuna, spices, roasted red pepper sauce

antibiotic and hormone free (can be undercooked upon request)

Crispy Fish Sandwich tartar sauce, lettuce and tomato

Surf & Turf Burger* 17.95

Fried Clam Roll whole-bellied New England clams

lobster meat, guacamole, lettuce and tomato (can be undercooked upon request)

Romano Chicken Sandwich pickled cucumbers, garlic basil aioli

*Consuming raw or undercooked meat, fish, shellfish, poultry or eggs can increase your chances for a
foodborne illness. More information for alternative choices is available upon request.

13.95

10.95

15.95
10.95
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Simply Grilled

Legal Lobsters

choice of two side dishes

premium hard shell lobsters from the cold waters of the North Atlantic

Swordfish

Yellow Fin Tuna*...Market Price

28.95

Rainbow Trout

Faroe Island Salmon
BBQ Steak Tips*

Shrimp

18.95
18.95

18.95

18.95
also available crispy fried

Sea Scallops

21.95
also available crispy fried

Include a skewer of scallops for 7.95 or shrimp for 6.50

Sides additional sides 3.95
sweet potato mashed
onion strings
garlic spinach
french fries
brown rice

seaweed salad
romano roasted potatoes
bacon braised collard greens
black rice & peanut salad

Steamed...Market Price
• 1.25-1.50 lb.
• 1.50-1.75 lb.
• 2.00-2.50 lb.

Baked Stuffed

5.00 more
baked and stuffed with a shrimp and scallop buttery cracker stuffing

New England Lobster Bake...Market Price
cup of our famous clam chowder, steamed clams and mussels,
grilled chouriço, corn on the cob, steamed 1-1.25 lb. lobster
The Lobster Wrap...Market Price

freshly shucked native lobster, avocado, bacon and chipotle mayo
on grilled flatbread

Classic Mains
Legal’s Signature Crab Cake Combo

27.95
one jumbo lump crab cake, grilled shrimp and scallops,
mustard sauce, seasonal salad

Flavors
cajun spice
shandong sauce

lemon chive butter sauce
tomato basil butter

Fish & Chips cole slaw, onion strings and fries

15.95

Anna’s Baked Boston Scrod

17.95
topped with crumbs and tomatoes, spinach, brown rice

Nightly Special

Fried Fisherman’s Platter

Sunday - Seafood Casserole

20.95
scallops, shrimp, lobster, whitefish, cheese and sherry garlic butter

Monday - Sole Meunière

22.95
brown rice, spinach, fried capers, lemon beurre blanc

Tuesday - Cioppino clams, mussels, lobster in a light tomato broth 21.95
Wednesday - Truffled Lobster Mac & Cheese...Market Price
Thursday - Steamed Snow Crab Legs
corn on the cob, parsley buttered potatoes

34.95

26.95
shrimp, scallops, calamari, clams and scrod, fries, cole slaw

Seafood Paella

21.95
fish, shellfish and chorizo in a saffron tomato broth

Linguini and Clams 17.95

white wine, garlic, bacon and crushed red pepper

Pan Seared Lemon Chicken 17.95

preserved lemons, toasted almonds, mushroom polenta

Pumpkin Ravioli blue cheese and apple sage butter

18.95

Roger Special 20.95
steamed shrimp and broccoli over brown rice with melted monterey
jack cheese

Please note: Before placing your order, please inform your server if a person in your party has a food allergy.
*Consuming raw or undercooked meat, fish, shellfish, poultry or eggs can increase your chances for a
foodborne illness. More information for alternative choices is available upon request.
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