
SANDWICHES
“OUR FAMOUS LOBSTER ROLL” ..................................... 1 ⁄4 LB 1⁄2 LB
SCALLOP ROLL ...................................................................................................
SWEET CRAB ROLL ...........................................................................................

MAINE CRAB

FISH SANDWICH .................................................................................................
CRAB CAKE SANDWICH ...................................................................................

LUMP CRAB

GRILLED CHICKEN ............................................................................................
WITH CHEESE ADD

PANINI OF THE DAY ...........................................................................................

(all include shoestring french fries and cole slaw)

FRIED SEAFOOD DINNERS
FISH AND CHIPS ................................................................................................
FRIED SCALLOP DINNER ................................................................................
FRIED SHRIMP DINNER ...................................................................................
FRIED OYSTER DINNER ...................................................................................
HALF AND HALF ANY TWO OF THE ABOVE ...............................................
FRIED CLAMS ......................................................................................................

WITH ANY HALF AND HALF

CRAB CAKE DINNER (3) ..................................................................................
LUMP CRAB

SOFT SHELL CRAB DINNER ...........................................................................
“MAD FISHERMAN” ...........................................................................................

INCLUDES MUG OF CHOWDER , FRIED SCALLOPS , FISH , OYSTERS , CRAB CAKE

(all include shoestring french fries and cole slaw)

LOBSTER, CLAM BOILS AND ALASKAN KING CRAB
 DINNERS

CHIX (1 – 1 1⁄4 LB) ........................................................................................
DINNER LOBSTER (1 1⁄4 – 1 1⁄2 LB) ..................................................................
CLAM BOIL ...........................................................................................................

SWEET AND RED BLISS POTATO , ONION , LINGUICA , HOT DOG , LB OF STEAMERS , BROTH AND BUTTER

WITH LOBSTER CHIX (1 – 1 1⁄4 LB) ...............................................................
ALASKAN KING CRAB DINNER (1 1⁄2 LB) .............................................

(all include corn, corn bread and cole slaw)

RAW BAR
CLAMS ON THE HALF

OYSTERS ON THE HALF

PEEL AND EAT SHRIMP 1⁄2 LB

PEEL AND EAT SHRIMP 1 LB

COLD LOBSTER COCKTAIL

CRAB CAKE APPETIZER (2)
LUMP CRAB

STEAMERS 16 oz.
BUTTER AND BROTH

STEAMERS 24 oz.
BUTTER AND BROTH

WOLFETRAP STEAMED MUSSELS
COCONUT MILK AND CILANTRO

FRIED CALAMARI
SPICY AND DELICIOUS

SCALLOPS WRAPPED IN BACON

STEAMED “HUGE” SHRIMP

TRAP APPS
LAMB LOLLIPOPS

RISOTTO OF THE DAY

TRAP NACHOS
SPINACH , CHEDDAR , BLEU CHEESE , ARTICHOKES , BACON

HOMEMADE SOUPS
AND CHOWDERS

OUR “OWN” QUAHOG CHOWDER

“DELECTABLE” LOBSTER BISQUE

SPICY CRAB SOUP

SALADS AS A MEAL
SPECIAL SALAD OF THE DAY MKT

CAESAR SALAD
WITH CHICKEN WITH  (6) GRILLED SHRIMP

WITH LOBSTER

FIELD GREENS

WOLFE WATCHERS SALAD
GREENS , FRUIT , VEGETABLES , GRILLED FRESH CHICKEN

ALL SERVED WITH
HOMEMADE GARLIC BREAD

CERTIFIED ANGUS BEEF CHAR GRILLED
HAMBURGER ....................................................................................................
CHEESEBURGER ............................................................................................
GRILLED HOT DOG ........................................................................................

(all include shoestring french fries and cole slaw)

SLOW ROASTED PRIME RIB ................................................8 OZ

KING WOLFE CUT  18 OZ

ADD ALASKAN KING CRAB ..........................................................................
ADD LOBSTER .................................................................................................
HOUSE CHOP OF THE DAY ..........................................................................
HOUSE HAND CUT OF THE DAY ................................................................

(all include garlic smashed yukon gold potatoes
and grilled vegetables)

WOLFETRAP SPECIALS
CHAR GRILLED SWORDFISH ......................................................................
CHAR GRILLED TUNA ...................................................................................
CHAR GRILLED SALMON WITH GERARD’S SPECIAL SAUCE ..........

SALSA , FRESH HERBS AND MAYO

CORIANDER SESAME TUNA WITH WASABI/BALSAMIC REDUCTION
SEAWEED SALAD ...........................................................................................
BAKED HADDOCK ...........................................................................................

STUFFED WITH RITZ , GARLIC , SWEET CRAB AND BUTTER

BAKED SCALLOPS .........................................................................................
BAKED STUFFED SHRIMP ...........................................................................

WITH RITZ , GARLIC , SWEET CRAB AND BUTTER

SHRIMP ON THE BARBIE .............................................................................
“BLUE PLATE” SPECIAL .......................................................................

(all include garlic smashed yukon gold potatoes
and grilled vegetables)

PASTAS
ALFREDO OR MARINARA OVER PASTA ...................................................

ADD CHICKEN WITH SHRIMP WITH SCALLOPS WITH VEGETABLES

LOBSTER SAUTÉ ............................................................................................
(all served with garlic bread)

SIDES
VEGETABLE OF THE DAY .............................................................................
SHOESTRING FRENCH FRIES ....................................................................
HOMEMADE ONION RINGS ..........................................................................
HOMEMADE GARLIC BREAD .......................................................................

WITH MARINARA ADD

HOMEMADE CORN BREAD ..........................................................................
GARLIC SMASHED POTATOES ...................................................................
FRESH CORN ON THE COB .........................................................................
HOMEMADE COLE SLAW .............................................................................

ALL MENU ITEMS ARE AVAILABLE TO GO.

no substitutions please!   •   Parties of 6+ will have 18% gratuity automatically added to their bill.   •   $3.00 split plate charge
food prices do not include 8% NH Rooms & Meals Tax

“Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase the risk of foodborne illness.”


