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% Red Lobster

SEASIDE STARTERS

Parrot lsle

Jumbo Coconut Shrimp
Hand-dipped in cur sigrature batter,
then bossed in coconut and

fried galdan brawn, Served with
pifia colada sauce. 759

Create Your Qwn

Appetizer Combination

Choase fram:

Crispy Calamari and Vegetables
Clam Strips

Chicken Breast Strips

Maozzarella Chessesticks

Stuffed Mushrooms (199 addittanal)
Ly Two 799 « Any Three @50

Buffalo Chicken Wings
Servad spicy hot with celery sticks
and Hua cheoese dru;sin& ars

Lobster Machos

Crispy tortilla chips bopped

with langostine lohster meat. crearmy
Cheddar and Montarey Jack
chess fresh pieo de gallo, jalapefia
peppers and sour cream. 899

Crispy Calamari and Vegetables
A generous portion af hand-breaded,
golden-fried calamari, broccoli and
rad bell peppars. Servad with tangy
marinara and creamy ranch. 850

Pan-Seared Crab Cakes

Two erab cakes made with sweat
hump crabmeat, celery, omions
and bell peppers. Served with
remoulade sauce. B9

Mozzarella Cheesesticks
Sarvad with tangy marinara, 459

Peaach-Bourbon BBQ Scallops
Wood-grilled, bacon-wrapped sea
scallops with a sweet peach-bourbon
BBC sauce, over crispy onion

rings with pico de galle. 859

- Chillad Jumbo Shrimp Cocktail

Six jumi:m 5|‘|rim|:| served with
our signature cocktall sauce, 799

Mew England Seafood Sampler
Lobster, crab and seafood-stuffed
mushrooms, lightly Breaded clam
strips and & skewer of wood-grilled.
baconwrapped sea scallops. w050

SOUPS

Lobster, Crab and
Seafood-Stuffed Mushrooms

Fresh mushrooms stuffed with seafood,
smotharad in Mnnlnr:l-( Jack cheesa

and beked golden brown. 759

Lobster, Artichoke

and Seafood Dip

A creamy threecheese blend
with artichokes, spinach, Maine
and langostino lobster. and
seafood. Served with tortilla
chips and pico de gallo, 875

Wood-Grilled Shrimp Bruschatta
Chilled, waosd-grilled sheimp tessad
with fresh tomatoss, basil

red onions and balsamic vinaigretis,
over garlic sourdough toast. 799

Lebster Pizza

A crigp thin-cruzt pizza topped
with langesting lobster meat,
melted mozzacella chease, fresh
tomatoes and sweet basil, g9

Mew England Clam Chowder
Cup 359 « Bowl 459

Bayou Seafood Gumbo
Cup 359 - Bowl 409

ADD TO ANY MEAL

Creamy Potato Bacon Soup
Cup 4.50 + Bowl 550

Maine Lobster Tail
Woad-grilled or rassted, 1059

Morth Pacific King Crab Legs
W pownd, steamed. 999

Snow Crab Legs
¥z pound, steamead, 7.50

SAYOR MORE OF THE SEA ON MONDAYS AND TUESDAYS

Shrimp Lover's Monday and Tuesday

Choase from fried shrimp, scampé. coconut shrimp bites or popeam shrimg,

hn.}- Thrun 1375 = .ﬁnf Feur 17.25

Seafood is naturally good for you. To learn why, visit redlobster.com
or ask your server to show you our LightHouse™ nutritional guide.

Hecouse of occasianal shortoges, soma Ingrediants may vary, Jf you have special
food sensitivities ov dietary needs, please ask to speak with o manoger

Far yow, convenience, an optiosal 159 gratuity will be added for parties of 8 ormove

"These menu iterns are cookad to the level of doneness you reguest.
Consuming sw or undercooked meats or shslifish may incremse your risk of food borne iliness.



Red Lobster %

SIGNATURE DRINKS

Sunset Passion Colada

A classic, frozen Malibu
coconul rum pifa colada b\:lppucl
with & taste of strawberry.

Bahama Mama

A frozen blend of tropical fruit
flavees mixed with Captain Mn:-rsan
Origingl Spiced Rum and topped
with a splash of Myarss dark rum,

Berry Mango Daiquiri

A frezen combination of Bacardi
rum and tropical mangoes
swirled and topped with swaat,
blended strawberries.

Classic Margarita
Made with Sauza Gold tequila.
Frozen or on the rocks,

Top-Shelf Margarita

Owr Sauza Gold tequila margarita
served with a sidecar of Grand
Marnier. Frozen or on the rocks.

Lobsterita®

Our extra-large, Frazen
Sauza Gold |:nquil;|
rmargarita. Traditional,
strawharry or raspbarry.

Malibu Hurricane

Malibu coconut rum and
tropical fruit juloes, topped with
a splash of Scuthern Comfort

Top-Shelf Long lsland leed Tea
A premium biand of Absalut.
Tanqueray, Bacardi and

Patrén Citrdnge.

Mango Mai Tai

Malibu rmango rum, triple see
and granadine blandad with
the sweet, tropical juices

of oranges and pineapples.

Triple Berry Sangria

Sutter Home marlot and the juices
off blusberries, strawberries and
blackberrias with a hint of ginger.

Be sure [o alss azk Your server ohowut aur varety :|_|l Eremium s.llz'.:."h‘s

WINE

Cir wines are lisked from milder o bolaler within vorietals.

Sparkling Splik Blush Glass  Bottle
Sparkling Brut FKorbel 250 White Zinfandel Suttar Home 525 2000
White Glass Bottle White Zinfandel Ba.n'ﬂg\qr 5T .00
Riesling Chateau St Michelle 435 2400 Red Glass Bottle
Pinot Grigio Cavit 575 2200 Merlot Sutter Home 495 W00
Pinot Grigio Ecco Damani 435 2400 Merlat Caolumbin Cresd Two Vines 505 2300
Sawvignen Blanc BV Constal Estates G5 2300 Merlot Blackstone b95  ZrOO
Ch-ardunnaf Sutter Home 455 i Le o] Cabernet Sauvignon
Chardonnay Yailow Tail 575 2300 Baringer Founders' Estute 450 2500
Chardannsy Cabernet Sauvignon Excalsior 495 DO
Robert Mondavi Privode Selection 6,95 700
Chardennay
Kendoll Jackson Vintner's Paserve 785 300
BEER
Ak HRUE Servier far our additional nlf,le.'lngs, and oo ].'_fc:rc(lfes
Draft Beer Bottled Boor
Sam Adams Imported and Specialty Domestic
Bud Light Sam Adams Seasonal Michelob® ULTRA™
Yuengling Corona Extra Coors Light
Caorona Light Bud Light
Guinness O'Daul's (nenalcahslic)
Heineken Millar Lite
Stalla Artels Miller Genuine Draft
Amstel Light Budweiser
NONALCOHOLIC DRINKS
Fountain Beverages Caffoes and Tea Sail Away Smoothies 259
Cioka"+ Dist Coke® « Sprita® Harbar Café Coffes™ Sunsat Strawbarry
Dr Peppar® lced Toa Barry Strawberry Banana
Mimute Maid® Light™ Lemaonade Hot Tea Banana Bay Chocolate
Minute Maid® Raspberry Lemonade Boston lced Tea

Tropical Freezes =59
Bottled Beverages Orange or Pineapple
IBC™ Root Beer 2.45
Saratoga Spring Water 245

Parrier Sparkling Water 245

Caomplimentary relills an Fountain




% Red Lobster

Coastal Soup and
Grilled Shrimp Salad
Our frash salad with wood-grillad
shrimp and your chalce of soup ina
toasted sourdough bowd, Bog
Choose ,fmm.-
MNew England Clam Chowder
E!'FDIJ EIEﬂFmI:F Gumhn
Creamy Potato Bacon Soup

Hand-Tossed Caesar Salad

Topped with your choice of:
Wood-Grillad 3hnimp Bgg
Woed-Grilled Chicken &9

CREATE YOUR OWN LUNCH

Hand-Breaded Shrimp

EBroiled or Fried Bay Scallops

LUNCH

QUICK CATCHES
Lunches created with your busy schedule in mind.
Add a side salad be Quick Catehes for 159

Crunch-Fried Fish Sandwich
O & toasted sourdough roll with
Montarey Jack. Sarved with freshly
cooked potato chips. 499

mod:ﬁr:_na.jchichn BLT
O & toasTed sourdough roll with
frashly cooked patato chips, 750

Wood-Grilled 5almon BLT
O a toasted sourdough roll with
freshly cooked potats chips. 900

Shrimp Jambalaya

Tender shrimp, swest roasted
peppers, anions, celery, andouille
susage and spicy Crocla
seasonings over wild rice pilal. 40

Choosze Any Twe 8.9

Garlic Shrimp Scampi
Chicken Breast Strips

Shrimp and Wood-Grilled Chicken
Pair your fawarite shrimp with grifled
chicken owar wild rice pilat 775
Choose from:
Waod-Grillad Shrimp Skawar
Hand-Breadad Shrimp
Garlic $hrimp Scampi

Wood-Grilled Shrimp Skawars
Served aver wild rice pilat
with fresh broceall. 454

Boar-Battored Shrimp and Chips
Served with fhe.1.|'||'r cooked potato
chips and remoulade sauce, 59

Lightly Breaded Clam Strips
Crunch-Fried Fish

WOOD-GRILLED FRESH FISH

Explore our “Today’s Fresh Fish™ menu for the day's selections and our chef's latest seasonal recipe.

Chef's Signature
Lobster and Shrimp Pasta

Maine lobster, tender shrimp, fresh
asparagus and tomatoes in a white wine
and lobster bubter sauce aver ||n3-uini_

Lunch nge « Full w5
Flounder

Chwven-broiled or golden-fried. 799

Seafood-Stuffed Flounder
Baked with crab-and-seafood

stuffing. Boo

Maple-Glazed Chicken
Wood-grilled chicken breast with
a sweet maple and cherry glazs,
OvEr wild rice pi‘h{. bt

Add a skewer of Maple-Glazad
Jumba Shrimp 400

LUNCH CLASSICS

Hand-Breaded Shrimp
Cine dezen shrimp fried to
& polden brown, 825

Farm-Raised Catfish

Blackened or golden-fried, 225

Crunchy Popeorn Sheimp
Bite-size shrimp fried until
golden brown, 799

Chicken Breast Strips

Sarved with honey mustard, 825

Shrimp Linguini Alfredo
Tender shrimp lossed ina
garlic Parmesan cream sauce
an a bed of linguini

Lurch g5 « Full 1375

Garlie Shrimp Scampi
Tender shrimp oven-broiled in
garlic butler saies, 815

Garlic Crab-and-Shrimp Pasta
Sweel crabmeat. tender shrimp
and fresh tomatoes toppad

with & garlic Parmesan cream
saucs on a bed of linguini,

Lunch was « Full 1659

Cajun Chicken Linguini Alfredo
Spicy. lender chicken breast
tessed in a garlic Parmesan

cream sauce on a hEd DF Iﬂ'.‘s‘.lil'li.

Lunch 859 - Full 350

Sallor's Platter

Hand-breaded fried shrimp,
garlic shrimp scamgi and an
aven-broiled Fsh fillat. 050

ACCOMPANIMENTS

Al splrdes excent Guick Catehes come with: Garden or Casser aalad l:elrjci petile Shrlnlp Far £9) or coleslaw,
With the ﬁn:np!&nn of Pa:lan and Cluick Catches, sntréss aleo coma with:
Yaur cholee of fresh brecesll, home-style mashed potatoss, wild rlee pllaf, baked pelate or fries seasoned with sea talt.

OR SUBSTITUTE OME OF OUR PREMIUM SIDES

Fresh Asparagus
Seasonal.
2.2% additianal

Creamy Langostine Lobster

Baked Potato
296 additicnal

Creamy Langostine Lobster

Mashed Potatoes
2.9 additionsl
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* SIGNATURE COMBINATIONS *

Admiral's Feast
Walt's Favorlbe Sheimp, bay scallops, elam strips
and flounder friad to a goldan brown, .75

Seaside Shrimp Trio
A generous sampling of our Walt's Favorite Shrimp, savary
v g.ar|ir.'. shrirnp scampi and #\rimp |ir\|;ulni Alfredo. 1659

Ultimate Feast™ Broiled Seafood Platter
& bender aplit Maine lobster tal, steamed snow crab lags, Biay scallops, garlic shrimp scampi
garlic shrimp scampi and Walt's Favorite Shrimp, 2399 and stuffed floundes. 1309

CREATE YOUR OWN FEAST

Choose Any Two 1599 « Choose Any Three 19.99

Garlic-Grilled Jumbo Shrimp Walt's Favorite Shrimp Garlic Shrimp Scampi
Seafood-Stuffed Flounder Shrimp Linguini Alfredo Stoamed Snow Crab Legs
Parrot lsle Jumbo Coconut Shrimp ~ Wood-Grilled Fresh Salmon  Peppercorn-Grilled Sirloin® (359 moye)

SHRIMP, LOBSTER ««£ CRAB

‘Walt's Favorite Shrimp Parrot lsle Snow Crab Legs
Hand-breaded, butterflied s’nnmp Jumba Caconul 5ilfi.ﬂ'|.p i p-ctur'ld. steamed and served
fried to a golden brown, 1550 Hand-dipped in cocomuit batber with meltes] butter, 17.25
Ldd s dozen more 375 and fried galden brown, Served with Add v pownd more 450

pifa colada sauce. 1359
Shrimp Your Way Acld five more 425 Morth Pacific King Crab Legs
Choass from fried shrimp, 1Y pounds, steamed and served
scampi, coconut shrimp bites Rock Lobster Tail with melted butter, 2459
or popcorn shrimg. Oven-roastad and served
Any Twa 175 + ﬁln',.' Three 1555 fluffed an the shell, XG0

WOOD-FIRE GRILL
shellfich

‘Wood-Grilled Lobster, Shrimp and Scallops Maui Luau Shrimp and Salmen

A split Maine kobster tail and skewsred jumbo ‘Wood-grilled fresh salman and skewerad jumbo shrimp,
shrimp and sea scallope with & butlery garlie findsh, brushed with our sweet and spicy glaze and served over
cwver wikd rice pi!-a‘F. 1359 waild rice palat with E,ri"c—d pmespple. 1550
Garlic-Grilled Jumba Shrimp Peach-Bourbon BBQ Shrimp and Scallops

Twn skewees of wood-grilled jumbo shrimp finished Shewaned, wood-grilled jumba shrimp and bacon-

with a buttery garlic saucs, over wild rice pilaf. 1399 wrapped sas scallops with a sweet peach-bourbon

BECH sauce, over crispy onion rings. 1559
‘Woad-Grilled Scallops, Shrimp and Chicken

Skewerad sea 5|:.a||ups.jmnhq shrimp and a tender
chicken brasst with a buttery garlic finish,
ovar witd rice pilaf, 1499

sleak

Wood-Grilled Peppercorn Sirloin® and Shrimp Steak’ Lobster-and-Shrimp Oscar

Our canter-cut sirkain rubbed with peppercorn seasoning il wnn-d-gnlled 14 oz MY Strip I{IHJEEI with Maine lobster
and a shewer of umbe shrimp finished with & buttery gadic meat, tender shrimp and fresh asparagus in a white wine
gl.aze_ Served over home-itﬂe mashed potatoes. TS0 and lobster butter sauce aver mashed polatoes. 24090
Center-Cut NY Strip Steak® MY Strip” and Rock Lobster Tail

A genaerous 14 oz LISDA Choice center-cut MY Strip, & |ighl|-( sgasonod, wua-d-Brrllucl 14 az. cenler-cul WY Stip
lightly seasaned and grilled over a wood fire. w59 snd our svenroasted rock lobster tail. 2099

Loos
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SEASIDE STARTERS

Parrot Isle

Jumbe Coconut Shrimp
Hand-dipped in our signature batter,
then tossad i cocanut and

fried golden brown. Served with
pifia colada sauce. 759

Create Your Own

Appetizer Combination

Cheose from:

Crispy Calamari and Vce,:l:ul:dﬂ.
Clam Strips

Chicken Breast Strips

Mazzarella Cheesesticks

Stuffed Mushrooms (1e9 additional)
Any Two 759 « Any Throe 9.50

Buffalo Chicken Wings
Sarvad spicy hot with celery sticks
and blue cheese dressing. 875

Lobster Machos

Crispy tostilla chips topped

with langosting lobstar meat, creamy
Cheddar and Monterey Jack
cheesa, fresh pico de gallo, jslapeiic
peppers and sour cream. 8.00

Crispy Calamari and Vegetables
A generous portion of hand-breaded.
gann—ﬁiod calamari, broccali and
red bell peppers. Served with tangy
marinara and creamy ranch. B.50

Pan-Seared Crab Cakes

Twa crab cakes made with sweet
lurg erabmeat, celary, onions
and bell peppars, Served with
remoulsde sauce. 890

Mozzarella Cheesesticks
Served with tangy marinsra, 499

Peach-Bourbon BBQ Seallops
Wood-grilled, bacon-wrapped sea
scallops with a sweet peach-bourbon
BBQ) satce, aver crispy ankan

rings with pico de gallo. 859

Chilled Jumbe Shrimp Cocktail
Sin jumbo shrimp servad with

our signature cocktail sauce, 799

Mew England Seafood Sampler
Lobster, crab and seafsad-stuffed
mushrooms, ightly breaded clam
strips and a skewer of wood-grilled,
bacon-wrapped sea scallops. w050

Lobster, Crab and
Seafood-Stuffed Mushrooms

Frush mushrooms stuffed with seafead,
smothered in Monterey Jack cheesa
:nd baked Eulsdun l:lDer To0

Lobster, Artichoke

and Seafood Dip

A creamy three-chease bland
with artichokes, spinach, Maine
and langostino lobster, and
saafond. Servad with tartilla
chips and pico de gallo. 875

Wood-Grilled Shrimp Bruschetta
Chilled, wood-grilled shrimp tossed
with fresh tomatoss, basil,

reed anions and balsamic vingigralts,
over garlic sourdough toast. 799

Lobster Pizz

A crisp thin-crust pizza topped
with langosting labster mest,
melted mozzarella cheess, fresh
tomatoes and swoot basil, S99

SOUPS ansd SALADS

Mew England Clam Chowder
Cup %099 + Bowl 459

Bayou Seafood Gumbo
Cup 399 - Bowl 499

Hand-Tossed Caesar Salad

Frash, Crisp romaine lettuce tossed with
Caesar dressing and topped with Parmesan
cheess and your choics of;

Wood-Geilled Shrimp 1000

Wood-Grilled Chicken 959

Creamy Potato Bacon Soup

Cup 450 - Bowl 550

ADD TO ANY MEAL

Maine Lobster Tail
Wood-grilled or rassted. wge

Maorth Pacific King Crab Legs

s pound, steamed. 99

Snow Crab Legs
¥z poundl, steamed, 7.50

SAVOR MORE OF THE SEA ONM MONDAYS AND TUESDAYS

Shrimp Lovaer's Monday and Tuosday
Choose from fried shrmp, scampl, coconut sheimp bites ar papearn shrimp,
Any Three 1375 = Any Four 17.25

Seafood is naturally good for you. To learn why, visit redlobster.com
or ask your server to you our LightHouse™ nutritional guide.



% Red Lobster

*SIGNATURE COMBINATIONS *

Seaside Shrimp Trie

A genercus sampling of our Walt's Favarite
Shrimg. savory garlic shrimp scampi ane
shrimp linguini Alfredo. séog

Admiral’s Feast

Walt's Favorite Shrimp, bay scallops,
M clam strips and Aownder

Ultimate Feast” fried to 8 golden brawn. 1475

A tander split Maine lobster tail, steamed snow crab legs.

garlie shrimp scampi and Walt's Favorite Shrimp. 23.99

CREATE YOUR OWN FEAST

Choose Any Two 15.99 - Choose Any Three 19.99

Garlic-Grilled Jumbo Shrimp Walt's Favorite Shrimp Garlic Shrimp Scampi
Seafood-Stuffed Flounder Shrimp Linguini Alfredo Steamed Snow Crab Legs
Parrot Isle Jumbo Coconut Shrimp ~ Wood-Grilled Fresh Salmon  Peppercorn-Grilled Sirloin® (359 more)

WoobD-FIRE GRILL
liday’s freshfish

Explore our “Today's Fresh Fish” menu for the day's selections and our chef’s latest seasonal recipe.

shellfish

Wood-Grilled Lobster, Shrimp and Scallops Mauf Luau Shrimp and Salmon

A aplit Maine lobstar tail and shkawared jumbe Wood-grilled fresh salman and skewerad jumba shrimg,
shrimp and sea scallops with a buttery garlic finish, brushad with our sweet and spicy glase and served aver
ower wild rice pilaf 2209 wild rice pilaf with grilled pineapple. ¥a0
Garlic-Grillod Jumba Shrimp Peach-Bourbon BBQ Shrimp and Scallops

Two shewers of wood-grillad jumbe shrimg finlshed Skewered, wood-grilled jumbe shrimp and bacan-

with a buttery garlic sauce, aver wild rice pilaf. 1300 wrappod sea scallops with & sweat pesch-bourbon

BBQ sauce, cver Crispy anion rings. 150
Wood-Grilled Scallops, Shrimp and Chicken
Skewered soa scallops, JIJran:h :hrimp anda
tenelar chicken breast with a buttery garlie fnish,
over wild rice pilal wog

sleak and chickes

Waad-Grilled Papporcorn Sirlein® and Sheimp Steak” Lobster-and-Shrimp Oscar

Our canter-cut sidoin rubbed with poppercorn seasoning & wood-grilled 14 oz MY Strip topped with Maine lobster
#nd a shewsr of jumbo shrimp finished with a buttery garlic meal, lender shrimp and fresh asparagus in a white wine
glaze. Served over heme-style mashed potatoes. 1750 and |obster butter sauce over mashad patatoas, 2490
Center-Cut MY Strip Steak® Maple-Glazed Chicken

A generous 14 oz. USDA Choice center-cut MY Strip, Wood-grilled chicken breast with a swest maple

lightly seazoned and grilled aver a wood fire. 100 snd charry glaze, over wild rice pilsf. nog

ld a shewer of Maple-Glazed Jumbo Shrimp 400
NY Strip® and Rock Lobster Tail

& lightly seazoned, woad-grilled 14 oz, center-cut MY Strip
and our aver-roasted rock lobster tail, 2959
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LOBSTER 2«4 CRAB

Chef's Signature Lobster Morth Pacific King Crab Legs Rock Lobstar Tail
and %F Pasta 1Yz pounds, steamad and served Chven-roasted and served
Maina lobstar, tander sheimp, fresh with melted butter. 2600 fluffed on the shall, 2750
asparagus and bomatoes in & white wina
and kobster butter sauce ovar linguini. Snow Crab Legs
Half 1450 « Full =80 1 pound, steamed and served
with melted butter, 1725
Garlic Crab-and-Shrimp Pasta Add 'z pound mare 4.50
Swest crabmeat, tender shrimp
and fresh tomatoes topped Live Maine Lobster
with a garlic Parmesan cream Our fresh live Maine lobsters are
sauce an & bed of linguind served steamed, or roasted with
Half 13.25 + Full 99 crab-and-seafood stuffing. Please

refer Lo owr “Today's Fresh Fish®
manu for availability and pricing,

SHRIMP

Walt's Faverite Shrimp Parrot Isle Jumbo Coconut Shrimp
Hand-breaded, butterfied ahrimp fried Hand-dippﬁd in our signal:urz batter,
toa golden brown. 13.50 then tossed in coconut and fried golden brown,
Add Ve dozen more 375 Sarved with pifia colada sauce, 13.99
Adld five more 4.25
Crunchy Popeorn Shrimp
Bite-size shrimp fried until golden brown, 1025 Shrimp Your Way
Choose from fried shrimp,
Shrimp H“FI“E Alfredo scampi, coconut shrimp bites ar
Tender shrimp tossed in a garlic Parmaesan popcorn shrimp.
cream sauce on a bed of linguini. Ary Twe 175 + Any Three 15.50

Half ngg « Full 1375

TRADITIONAL FAVORITES

Seafeod-Stuffed Flounder Cajun Chicken Linguini Alfreds

Twin fillets baked with crab-and- Splcy, tender chicken breast tossed

seafood stuffing. 13.25 in a garlic Parmesan cream sauce an
a bed of linguini.

Flounder Helf 1.7 » Full 1350

Prepared even-broiled

or golden-fried, NgY Broiled Seafood Platter

Bay scallops, garlic shrimp scampi
and stuffed flounder. 1359

ACCOMPANIMENTS

Unlass nated, all antrées coma with: Garden or Caesar salad (add petite shiimp for 99) or coleslaw,
With the exception of pastas, entrées alse come with:
Your choice of fresh broccoll, home-style mashed potatoes, wild rice pilal, baked potate or fries sepsomed with ses sakt,

OR SUBSTITUTE ONE OF OUR PREMIUM SIDES

Fresh Asparagus Creamy Langostine Lobster Creamy Langostino Lobster
Seasonal, Baked Potato Mashed Potatoes
2.25 additional 254 additional 2.5 additional

Because of accasional sharfoges, some ingredisnts moy vary. f you hove special
food sepsittvilies ar diefany needs, please ask to speak with o monager,

For your conveniancs, an optional 15% gratuwity will be adaded fewr parties of 8 ar move.

*These menu items are cocked to the level of doneness you request.
Consuming raw ar undarcooked meats or shellfish may increase your risk of food borne illness,



% Red Lobster

SIGNATURE DRINKS

Sunset Passion Colada

A classic, frozen Malibu
coconut rum pifia colada topped
with a taste of strawberry,

Bahama Mama

A Tioper blend of trapiesl fruit
flavars mined with Caplain Margan
Criginal Spiced Rum and topped
with a splash of Pyers's dark rum.

Berry Mango Daiquiri

& froren combination of Bacardi
rum and tropical mangoes
switled and topped with swaet,
blended strawberries.

Classic Margarita
Plardes will) Geames Gald tequ]la.
Frozen or on the rocks.

Top-Shelf Margarita

Qur Sauza Gold tequila margerita
served with a sidecar of Grand
Marnier, Frozen or on the rocks.

Lobsterita®

Chr extra-large. frozen
Sauza Gold tequila
margarita, Traditional,
strawberry or rasphenny

Malibu Hurricane

Malibu coconut rum and
tropical Fruit juices, topped with
& splash of Southern Comfort.

Top-Shelf Long Island Iced Tea
A& premium blend of Absolut,
Tamauaray, Bseardi and

Patrdn Citrongs,

Mango Mai Tai

Malibu mango rum, triple sec
and grenadine blended with
the sweet, tropical juices

of oranges and pineapples.

Triple Berry Sangria

Sutter Home meriot and the juices
of blueberries, strawherries and
hlackberries with a hint of ginger.

e sure toalsa ask your server about our variety af e ks,

WINE

{Sir wines e fisted from milder to bolder willin v ieluls,
Sparkling Split Blush Glass Bottle
Sparkling Brut Horbe! 7.50 White Zinfandal Sutfer Home 525 2000
Wiile Glass Bettle Whita Zinfandel Beringer 575 2200
Riesling Chateau Ste Michelle 435 2400 Rad Glass Bottle
Pinot Grigio Covif 575 2200 Merlot Sutter Home 455 Q00
Pinot Grigio Ecco Domom 625 24,00 Merlot Columbia Crest Twe Vines 505 2500
Sauvignon Blang BV Coasial Esfoles 505 2300 Merlot Blockstone 1= by iale)
Chardonnay Sutter Home AR5 1900 Cabernet Sauvignon
Chardonnay Vellow Tl 575 2200 Beringer Founcders’ Estote 650 2500
Chardonnay Cabernet Sauvignen Excelsior &95 2700
Robert Mondavi Private Selection 695 2700
Chardannay
Kendall-fackson Vintner's Reserve 7495 300
BEER
Ask gour server for our additional afferings and lecal favorites,
Draft Baer Bottled Beer
Sam Adams Imported and Specialty Domestic
Bud Light Sam Adams Seasanal Michelob® ULTRA™
Yuengling Corana Extra Coors Light
Corana Light Bud Light
Guinness O'Doul’s (nonaleaholic)
Heinzkan Iillar Lite
Stalla Artois Miller Genuine Draft
Amstal Light Budweiser

NONALCOHOLIC DRINKS

Fountain Beverages Coffee and Tea
Coke® + Diet Coke®+ Sprite® Harbor Café Coffee™
Dr Pepper® leed Tea

Minute Maid® Light™ Lemonade Hat Tea

Minute Maid* Raspberry Lemonade

Bottled Beverages

IBC™ Root Bear 245
Saratoga Spring Water 2.65
Perrier Sparkiing Water 2.65

Baston lced Tea

Complimentary refills on Fountoin
Baveroges, Coffee and Tea

Sail Away Smoothies 399
Sunset Strawberry

Barry Strawberry Banana
Banana Bay Chocolate

Tropical Freezes 559
Orange ar Pineapple



