Soup & Salads

Seaweed Salad 8
Chicken Caesar Salad

0 Fathom’s Award Winning Clam Chowder 4/6
— Cup or Bowl

Lobster Bisque 5/8

Marinated chicken breast grilled, served over romaine
lettuce tossed in a creamy house Caesar dressing and
imported Parmesan cheese. 12

— Cup or Bowl

French Onion Crock 6
House Salad 5

Sesame Salmon Salad

Salmon fillet sesame crusted, served over a house salad
with a citrus sesame dressing. 16

— Add grilled chicken 3

º Stuffed Quahog 3.5
º Fathoms Clam Casino

Appetizers

Chicken Tenders or Chicken Wings

Buffalo, BBQ, Teriyaki or Mango Habanero. Served with
bleu cheese and celery. 8

Fresh littlenecks topped with bacon and seasoned
crumbs. 10

— Extra Sauce ADD: 0.50 —

Bacon Wrapped Scallops

Potato Skins

Sea scallops wrapped with smoked apple wood bacon,
finished with a maple brown sugar glaze. 16

Potatoes baked with cheddar, Monterey Jack and bacon.
9

Lobster Quesadilla

Avocado Scallop Salsa
Fresh blend of scallops, avocados, tomatoes, red peppers,
cilantro, onions, and cucumbers, served with tortilla
chips. 12

Bacon Shrimp
Shrimp stuffed with fresh mozzarella and basil, wrapped
with bacon and served with horseradish Dijon. 15

Lobster meat, mozzarella blend cheese, tomatoes, bacon,
and avocado, served with sour cream. 16

Crab and Artichoke Dip
Crabmeat. artichokes, Parmesan, cream, sour cream, and
garlic, served a with crostini. 8

Fried Calamari
Lightly breaded calamari, deep fried to golden, topped
with banana peppers and served with marinara sauce.
10

Crab Cakes
Lump crabmeat, onions, peppers, and bread crumbs
baked to golden brown served with remoulade. 12

Cajun Shrimp Bites

Toasted Cheese Ravioli

Blackened shrimp over guacamole, roasted red peppers,
arugula and toasted crostinis. 14

Breaded cheese filled ravioli deep fried and served with
marinara sauce. 10

ª Fresh Sesame Crusted Ahi Tuna

Pan Seared Littlenecks

Fresh Yellowfin tuna pan seared to rare, served with soy
sauce and a wasabi dipping sauce. 14

Fresh little necks, caramelized onion, roasted garlic,
chourico and diced tomato. 10

Pizza

12 “Pub Style Pizza

¦ BUILD YOUR OWN PIZZA
Chopped Sea Clams, Crabmeat, Linguica, Ham, Bacon, Pepperoni, Sausage 1/ea
Add Any Topping: Onions, Mushrooms, Tomato, Broccoli, Black Olives, Feta, Pineapple, Peppers .75/ea

Plain Cheese

Lobster Meat, Sea Scallops 10/ea

Meat Lovers

8

Linguica, ham, bacon, pepperoni, and sausage. 12

Chicken, buffalo sauce and cheese served with a side of
bleu cheese. 11

Shrimp, garlic sauce, tomatoes, cheese, and scallions. 14

º Buffalo Chicken

Shrimp Scampi

Chicken Bacon Ranch Pizza

Tender chicken tossed with ranch dressing, on a thin pizza
crust with three cheese blends, and diced bacon. 11

Vegetarian Pizza
Broccoli, baby spinach, diced tomatoes, black olives,
cucumbers. 12

Burgers

ª Mushroom Swiss Burger
Certified Angus beef grilled to your liking, topped with sautéed mushrooms & imported Swiss cheese, served with french
fries. 12

ª Bacon Bleu Burger
Certified Angus beef grilled to your liking, topped with crisp bacon, crumbled blue cheese, served with french fries. 12

ª Chipotle Burger
Certified Angus beef grilled to your liking, topped with american cheese, sliced bacon, fried onion rings, and chipotle sauce,
served with french fries. 12
ª Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. -Due to the limited size of our
kitchen meal preparation can take longer on busy days-

