
* $MP: Market Price

The following can be added to any plate: 
Rice                          3
Roasted Baby Potatoes               4
Roasted Butter & Chive Mashed Potatoes    4
Seasonal Vegetables                5

Sautéed Garlic Spinach & Mushrooms      5
Salmon or Trout                   9
Garlic Tiger Shrimp                9
Seared Chicken Breast              10
Seared Sea Scallops                $MP
Steamed Lobster                  $MP

Fish Taco                   14
Cilantro-lime sour cream, red cabbage & pico de 
gallo drizzled w/ sriracha

Crab Cake & Caeser Salad   15
2 Handmade Panko fried Crab cakes with house 
made Garlic Aioli (served w/Caeser Salad & Lemon)

Atlantic SalmonAtlantic Salmon            17
Seared salmon fillet served with your choice of a 
maple glaze or spicy maple glaze or arugula pesto  
accompanied by a cup of the daily soup.

Rainbow Trout              19
Blackened RainbowBlackened Rainbow Trout fillet drizzled with 
roasted red pepper & lemon sauce, served with 
roasted baby potatoes and sautéed garlic spinach 
& mushrooms.

Soup & Sandwich Special   $MP
Daily sandwich creation accompanied by a cup of 
the daily soup.

Basque Stew                14
White fish, vegetables & baby potatoes sautéed in 
a creamy siracha & rosemary rosé sauce.

Penne PomodorroPenne Pomodorro          15
Fusilli pasta, tiger shrimp, bay scallops, leeks & 
confit tomatoes served with tomato sauce and 
topped with Parmesan cheese.

Sambuca Shrimp Penne      15
Tiger Shrimp, Spinach and diced tomatoes in a 
Sambuca cream sauce topped with Parmesan

Haddock                       15
Cod                          15
Pickerel                        17

Lapointe Fish & Chips
Lapointe’s beer battered fish accompanied by fresh cut fries, coleslaw & tartar sauce. Substitute for gluten free tempura batter for $2.

Halibut                       $MP
Shrimp                        21
Scallops                        21

Crispy Calamari           12
Lightly floured squid rings tossed in Old Bay 
seasoning & oregano served with cocktail sauce.

East Coast Oysters            15        
Half Dozen Oysters served on the half shell Half Dozen Oysters served on the half shell 
accompanied by red wine vinegar dill mignonette, 
citrus onion & fried capers.

Fried Smelts                13
Lightly floured smelts tossed in Old Bay seasoning 
served with cocktail sauce.

Mussels                     13 
1Lb of mussels served in your choice of sauce:
   - White wine butter with parsley & leeks.
      - Tomato sauce & leeks.
   - Daily Special
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