Today’s Market Catch
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Swordfish

27.95



Tuna* cooked medium rare

26.95



Faroe Island Salmon

24.95



Arctic Char

24.95



Mahi Mahi

23.95
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Rainbow Trout

18.95



Shrimp

20.95



Sea Scallops

26.95



Haddock

22.95

include a skewer of scallops for 7.95 or shrimp for 6.50

Sides additional sides 3.95 each
french fries
onion strings
brown rice
broccoli & cheese
rice pilaf
cole slaw (1.95)

seaweed salad
jasmine rice
mashed potatoes
baked potato
jalapeño cheddar polenta

Sauces & Flavors
everything spice
cajun spice
chettinad spice
red onion jam

shandong sauce
lemon chive butter
béarnaise butter

Featured Cocktail

Giant-Flavored Shrimp Dinners
Three Course Prix-Fixe 24.95
(beverage, tax and gratuity not included)

First Course - choose one

New England Clam Chowder
Pasta and Bean Soup
Second Course - choose one

Shrimp and Sausage Orecchiette roasted tomatoes, broccoli, pecorino
Cajun Grilled Shrimp and Stone Ground Grits cheddar cheese grits and bacon braised greens
Crispy Fried Shrimp and Pickled Vegetables sweet potato fries and chipotle mayo
Dessert - choose one

Eggnog Bread Pudding rum caramel sauce
Bon Bons bite size scoops of ice cream dipped in chocolate
recommended wine pairing:
DeLoach “Block 1950” Pinot Noir, Sonoma Coast, 2011 glass 11.50 / boƩle 39

Legal Lobsters from the crisp cold waters of the north atlantic
Steamed 1.25 - 1.5o lb

27.95

Steamed 1.50 - 1.75 lb

36.95

Steamed 2.00 - 2.5o lb

49.95

Lobster Bake - clam chowder, steamers, mussels, chorizo, 1-1.25 lb lobster

37.95

Baked Stuffed Lobster - shrimp and scallop buttery cracker stuffing add 5.00
*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.

Lunch Entrées available until 4 pm

Seafood Bar*
Raw Oysters* 2.50 each 13.95 half dozen 26.95 dozen

Anna’s Baked Boston Scrod 17.95

• Cape Cod

topped with crumbs and tomatoes, rice pilaf (cod or haddock depending on landings)

Wellfleet, Wellfleet Harbor
Big Rock Oyster, East Dennis

Legal’s Signature Crab Cake 16.50

Cotuit, Cotuit Bay
Wianno, Cape Cod Bay, Nantucket Sound, Barnstable

• New York

jumbo lump crab, mustard sauce, seasonal salad, choice of one side

Naked Cowboy, Port Jefferson Harbor, Long Island Sound

New England Fried Clams whole-bellied, sweet & petite, cole slaw and french fries 17.95

Raw Clams* six 7.95 twelve 13.95

Grilled Mediterranean Salmon hummus, cucumber yogurt sauce, orzo, pita chips 16.95

Treasures of the Reef* small (serves 2-4) 31.95 large (serves 4-8) 57.95
an assortment of freshly shucked and chilled raw shellfish

• Littlenecks

Louisiana Gumbo shrimp, spicy andouille sausage and crispy fried okra with jasmine rice 12.95
Grilled Shrimp brushed with herb vinaigrette, choice of one side 15.95

Jumbo Shrimp Cocktail 14.95

Jasmine Special 15.95
steamed shrimp and broccoli over jasmine rice with melted monterey jack cheese (available with brown rice)

• New England Clam
• Fish

whitefish stewed with mussels, clams and chouriço sausage in a saffron tomato broth

Fried Fisherman’s Trio shrimp, scallops and clams, french fries, cole slaw 16.95

Steamers with drawn butter 13.95
Mussels 1 1/2 pounds sautéed with garlic, white wine and crushed red pepper 10.95

Legal’s Signature Crab Cake 16.50

Fried Clam Roll 17.95

jumbo lump crab on a bun with mustard sauce

whole-bellied New England clams

Tuna Burger 13.95

Grilled Chicken Sandwich 11.95

freshly ground tuna, chili paste, crumbs and spices

applewood smoked bacon, jack cheese, lettuce,
tomato and mayo

Legal Experience* 26.95
sample our blackened raw* tuna “sashimi”, steamed wontons, shrimp cocktail and crab cakes

Niman Ranch Burger* 11.50

Crispy Fish Sandwich 10.95

hand packed all natural beef
“finest tasting meat in the world, period!”

tartar sauce, lettuce and tomato

(can be undercooked upon request)

• Lite Clam

Lobster Bisque authentic creamy bisque garnished with lobster cup 6.95 bowl 10.95

Sandwiches & Rolls available until 4 pm

freshly shucked native lobster, celery mayo,
brioche bun

Chowders & Appetizers
Chowder cup 4.95 bowl 6.95

Portuguese Fisherman’s Stew 16.50

Lobster Roll ...Market Price

Blackened Raw Tuna* “Sashimi” 14.95
pan seared and sliced with sesame chili vinaigrette, seaweed salad and wasabi
Smoked Salmon* served chilled with homemade toasted brioche 13.50

Mushroom Ravioli portobello mushrooms in a cream sauce 12.95

Crabmeat Roll 16.95
delicate Maine crabmeat on a warm buttery bun

• Cherrystones

Legal’s Signature Crab Cake jumbo lump crab, mustard sauce, seasonal salad 14.95
Oysters Legal baked with spinach, cheese and crumbs 14.95
Hot Lump Crab Dip horseradish, cheddar and cream cheese, seafood chips 11.95
Fried Oysters cassia salt, seaweed salad 10.95

add cheese for 1.00

Crispy Montauk Calamari 11.95
regular, spicy, Rhode Island style (hot peppers and garlic) or Thai style (pineapple and peanuts)

Tuna Salad Melt 9.95
pita wrap with pecorino romano and provolone
cheese

all sandwiches served with a choice of two sides

New England Fried Clams whole-bellied, sweet & petite 14.95
Shrimp Wontons steamed or fried with seaweed salad 9.95
Popcorn Shrimp 9.95

Please note: Before placing your order, please inform your server if a person in your party has a
food allergy.
*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.
Park 091912

Please note: Before placing your order, please inform your server if a person in your party has a
food allergy.
*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.

Salads

Legal Classics

House Salad half 5.95 full 7.95
creamy romano peppercorn dressing, cherry tomato, shaved carrot and sunflower seeds

Wedge Salad iceberg wedge, blue cheese, bacon, tomatoes and blue cheese vinaigrette 9.95

Legal’s Signature Crab Cakes 28.95
jumbo lump crab, mustard sauce, seasonal salad, choose:
• Combo: one crab cake, grilled shrimp and scallops
• Dinner: two crab cakes
Double Stuffed Baked Shrimp 26.50
jumbo shrimp, buttery crabmeat stuffing, choice of one side

Classic Caesar Salad half 5.95 full 7.95
romaine hearts, garlic croutons, shaved romano, creamy dressing

Nutty Atlantic Salmon 24.95
almond encrusted, sautéed in a lemon caper butter sauce, mushroom ravioli and spinach

Chopped Greek Salad half 6.95 full 8.95
diced olives, cucumbers, tomatoes, chick peas and feta

Tortilla, Apple and Goat Cheese half 6.95 full 8.95

Shrimp and Garlic 21.95
sautéed with tomato, scallions and mushrooms, tossed with fresh pasta

avocado, roasted red peppers and chipotle orange dressing

Lemon Caper Grey Sole lemon beurre blanc, jasmine rice, sautéed spinach 24.95

Top any full salad with...

Anna’s Baked Boston Scrod 19.95
topped with crumbs and tomatoes, rice pilaf, seasonal vegetables (cod or haddock depending on landings)

• Grilled Chicken 5.00 additional
• Maine Crabmeat 9.00 additional
• Grilled Shrimp 7.00 additional
• Grilled Salmon 9.00 additional
• Lobster Salad 17.00 additional

Wood Grilled Assortment* 26.95
Variety is the spice of life...Try our Chef’s selection of three fish (can be cooked medium rare)
shrimp and scallops, choice of two sides
Jasmine Special 21.95
steamed shrimp and broccoli over jasmine rice with melted monterey jack cheese
(available with brown rice)

Surf & Turf

Cioppino 27.95
lobster, scallops, shrimp, calamari, littlenecks, mussels and scrod in a light tomato broth

Surf & Turf

Vegetarian Box (vegan friendly, contains nuts/peanuts) 19.95
sesame soy stir-fried vegetables, Thai red coconut curry sauce, cashews, tofu and brown rice
with Shrimp 24.95 or Scallops 25.95

6 oz. filet*, béarnaise butter and choice of two sides
• Three Double Stuffed Baked Shrimp 41.95
• Grilled Shrimp and Scallops 39.95
• Steamed 1 - 1.25 lb. Lobster...Market Price

Filet Mignon* 8 oz. béarnaise butter and choice of two side 32.95
*can be undercooked upon request

Crispy Fried choice of two sides

Marinated Grilled Chicken 20.95

Fried Fisherman’s Platter shrimp, scallops, calamari, clams & scrod 26.95

broccoli, mashed potatoes, lemon chive butter sauce

New England Fried Clams whole-bellied, sweet & petite 23.95

Sides additional sides 3.95 each
french fries
onion strings
brown rice
baked potato
broccoli & cheese
cole slaw (1.95)

Fish & Chips regular or spicy 16.95
seaweed salad
rice pilaf
jasmine rice
mashed potatoes
jalapeño cheddar polenta

Please note: Before placing your order, please inform your server if a person in your party has a
food allergy.
*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.

Shrimp 20.95
Sea Scallops 26.95
Crispy Fried Fillets
• Cod 19.95
• Haddock 22.95
• Sole 24.95
*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.

