
Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood 
may increase the risk of food-borne illnesses.  

Alert your server if you have special dietary requirements.

JuMbO ShRiMp CoCkTaIl
Min. (4) $14.75 (1/2 DOZ) $20.75 Dozen $40

EdGaRtOwN SpEaRpOiNt OyStErS
Min. (4) $14.50 1/2 Doz. $20.50 Dozen $40

LiTtLeNeCkS
1/2 Doz. $11.50 Dozen $20.50

RaW BaR SaMpLeR
2 Jumbo Shrimp, 2 Littlenecks, 2 Oysters $19

BURGERS

Salads

RAW BAR

LoOkOuT WiNtEr SaLaD 15.95
Mesclun Greens, Tomatoes, Cucumbers, Jalapeno Bacon
Bits, Dried Cranberries w/ Warm Naan Bread
CaEsAr SaLaD 13.95
Hearts of Romaine tossed in our homemade dressing w/
shaved Parmesan & Garlic Croutons
CoBb SaLaD 17.95
Mixed greens, sliced grilled chicken, Bacon Bits, Blue
Cheese Crumbles, Avocado, Black Olives, Sliced Egg &
Tomato
ClUb HoUsE SaLaD 16.75
Mixed Greens, Tomato, Cucumber, Red Onion, Ham,
Turkey, Swiss Cheese & Crispy Chicken Tenders
SpInAcH SaLaD 15.95
Baby Spinach, Green Apples, Warm Goat Cheese,
Cranberries, Walnut & Egg
GaRdEn SaLaD 12.95
Mixed Greens, Cucumbers, Tomato, Carrots, Green Pepper
& Red Onion w/ choice of dressing

ChEeSeBuRgEr w/ Swiss, Provolone, American or Cheddar 16.50
TeXaS BuRgEr w/ Cheddar, BBQ Sauce & Fried Onions 18.50
B.B. KiNg w/ Smoked Bacon & Blue Cheese 18.50
HoNeY MuStArD w/ Smoked Bacon, Honey Mustard & Provolone Cheese 17.50
*PaTtY MeLt Caramelized Onions, Melted Swiss, 1,000 Island Dressing on Marble Rye 17.50
*SuRf N TuRf Topped w/ Lobster Salad, Mixed Greens & Avocado 25.95
*BeYoNd BuRgEr  6 oz. Plant based burger made w/ beets, peas, beans, rice, w/ pomegranate, lemon
& apple extracts w/ avocado 18.95
*ItAlIaN CaPrEsE Tomato, sliced mozzarella, pesto w/ a balsamic glaze served on a ciabatta roll 17.95
MiKeS BuRgEr Owner's Favorite! w/ Boursin Cheese, fried egg & capers 19.95

SiRlOiN TiPs 27.50
Balsamic House Marinade
CaJuN MaHi MaHi 23.95
Topped w/ Mango Salsa

GrIlLeD SaLmOn 25.95
w/ a Sweet Chili Sauce

chef specialties

GrIlLeD SaLmOn 11.50

GrIlLeD JuMbO ShRiMp (4) 13.50

GrIlLeD ChIcKeN 8.50

GrIlLeD TuNa 10.50

LoBsTeR MeAt 20

GrIlLeD SiRlOiN TiPs 13.50

CaJuN MaHi 10.50

TrY CaJuN StYlE 2

SALAD ADD ONS

APPETIZERS
FrEnCh FrIeS 10.95
Cajun Style w/ Blue Cheese 12.50
SwEeT PoTaTo FrIeS BaSkEt 11.95
w/ Honey Mustard 12.95
HoUsE MaDe ChIpS 9.95
w/ Ranch Dressing 10.95
BuFfAlO BaKeD PoTaTo 13.95
2 Whole Potatoes, Baked & Topped w/ Melted Butter,
Buffalo Chicken Tender Pieces, Celery & Blue Cheese
Dressing
BrEaDeD ChIcKeN WiNgS 16.95
Habanero Mango Sauce - 17.50 
Buffalo Style w/ Blue Cheese - 17.95
FrEsH BrEaDeD ChIcKeN FiNgErS 15.95
Buffalo Style w/ Blue Cheese - 16.95
StEaK SkEwErS 18.95
Marinated in a Jack Daniels Hoisin Sauce & served w/
Horseradish Cream Sauce
CrAb CaKeS 19.95
House made w/ a Spicy Mango Salsa
FrIeD CaLaMaRi 15.95
Sweet & Spicy chili sauce w/ mild banana peppers
PoPcOrN ShRiMp 15.95
Breaded & fried w/ tartar sauce
Buffalo Style w/ Blue Cheese Dressing - 16.95
FrIeD WhOlE BeLlY ClAmS Market Price
ClAm StRiPs 20.95
Fresh, battered & deep fried w/ tartar sauce
CoCoNuT ShRiMp 17.95
w/ Orange Horseradish Marmalade Sauce
FiSh BiTeS 12.95
Beer Battered w/ tartar sauce
SnOw CrAb ClUsTeR Market Price
w/ butter (Chose 1 or 2 clusters)
SaUtEeD MuSsElS 17.95
1 lb. w/ Garlic, Lemon, Butter, White Wine & Thyme
CoCoNuT CuRrY MuSsElS 19.95
w/ Coconut/Curry Broth

chowder & bisque
NeW EnGlAnD ClAm ChOwDeR

Cup - 9.75 Bowl - 10.75
CrEaMy LoBsTeR BiSqUe
w/ fresh lobster meat added
Cup - 12.50 Bowl - 13.50

JuMbO TaVeRn LoBsTeR RoLl 32.95

tacos
GrIlLeD ChIcKeN 17.50
Smoked Poblano Aioli, Sautéed Onions, Peppers,
Cheddar Jack & Cabbage
MaHi MaHi 17.95
Grilled Blackened Mahi, Mango Salsa, Cabbage &
Smoked Poblano Aioli
GrIlLeD TuNa 18.95
w/ Edamame Rice Noodle Salad & Wasabi-Ginger
Mayo
GrIlLeD StEaK 20.95
Grilled Sirloin, Smoked Poblano Aioli, sautéed Onions,
Peppers, Cheddar Jack & Cabbage

SANDWICHES
CaLiFoRnIa TuRkEy 15.50
w/ Avocado, Tomato, Swiss & Mayo on your choice of
Wheat Berry Bread, Brioche or Ciabatta Roll

GrIlLeD ChIcKeN ClUb 17.50
Swiss, Avocado, Smoked Bacon, Lettuce, Tomato & Mayo
on Ciabatta Roll

GrIlLeD ChIcKeN BrEaSt 15.50
on a Brioche Roll w/ Lettuce, Tomato,Onion & Mayo

BuTtErMiLk CrIsPy FrIeD ChIcKeN BrEaSt 16.50
on a Brioche Roll w/ Ranch Dressing

ChIcKeN iN PaRaDiSe 18.50
Jamaican Jerk Chicken, Cheddar, Bacon, Avocado &
Coconut Curry Mayo on a Ciabatta Roll

GrIlLeD PoRtAbElLa MuShRoOm 17.50
Roasted Red Peppers, Goat Cheese & Spinach finished
w/ a Balsamic Glaze on a Ciabatta Roll

panini  Served on Pressed Panini Bread w/ House made Chips (*Except where noted)

Fresh, Lean Angus Beef on a Brioche Roll w/ Lettuce, Tomato, Onion & 
Pickle & Fries  (*except where noted) Add Gluten Free Bun - $ 1.50

(2) Served w/ house made chips - choose soft corn or soft flour tortilla

Served w/ lettuce, tomato, onions & house made chips  
- Add Gluten free bun -$1.50

OrIgInAl CuBaN 16.50
Fresh Roasted Pork, Ham, Swiss, Pickles & Dijon
Mustard
ChIcKeN PeStO 16.50
Grilled Chicken Breast, Provolone, Pesto Sauce &
Tomato

Battered & Fried
BeEr BaTtErEd FiSh & ChIpS 21.95
Haddock Filets Battered & Fried
ScAlLoP PlAtE 29.95

WhOlE BeLlLy ClAmS MARKET
ClAm StRiP PlAtE 23.95
ShRiMp PlAtE 25.95

JuMbO SaUtÉeD LoBsTeR RoLl 33.95
Claw & Knuckle Meat sautéed in butter & served warm

FiShErMaN'S PlAtTeR MARKET
Whole Belly Clams, Haddock, Scallops,
Shrimp
CoMbO PlAtE 
Combine any two plate items....add $5
to higher priced item.

GrIlLeD JuMbO ShRiMp (6) 24.95
In a Honey Lime Marinade
*GuAvA BbQ RiBs 26.95
St. Louis Style, 1/2 Rack Ribs slow
cooked & grilled, served w/ fries,
Broccoli Slaw & Jalapeño Corn Bread

FrIeD FiSh 16.50
Beer Battered Fried Haddock w/ roasted Corn Salsa,
Cabbage, Smoked Poblano Aioli

SaUtÉeD LoBsTeR 27.95
Sweet Lobster Meat sautéed in butter & topped w/
Roasted Corn Salsa, Cabbage & Smoked Poblano
Aioli

SaUtÉeD CaJuN ShRiMp 16.95
Roasted Corn Salsa, Cabbage & Smoked Poblano
Aioli

VeGgIe TaCoS 17.95
Plant Based Beyond Burger w/ Roasted Corn Salsa,
Cabbage, Sliced Avocado & Smoked Poblano Aioli

FiSh SaNdWiCh 15.50
Beer Battered Fried Haddock w/ American Cheese &
tartar sauce on Brioche Roll
CaJuN MaHi 18.95
Lettuce, Tomato & Mango Sauce on a Ciabatta Roll
GrIlLeD YeLlOwFiN TuNa 19.95
Brushed w/ Sesame Soy Sauce & Topped w/ Wasabi- 
Ginger Mayo on a Ciabatta Roll
SaLmOn BlT 19.95
Grilled on Ciabatta Roll w/ Lettuce, Tomato,
Applewood Smoked Bacon w/ spicy mayo
JuMbO 1/4 lB HoT DoG 12.50
Mild all beef w/ fries
GrIlLeD ReUbEn 16.50
Corned Beef, Sauerkraut, Swiss, 1,000 Island Dressing
on Rye
FrEnCh DiP 15.95
Prime Roast Beef, Melted Provolone on toasted
Ciabatta bread w/ Au Jus Sauce

*TuRkEy FlAtBrEaD 15.50
Sliced Turkey Breast, Cheddar, Lettuce, Tomato, Avocado
& Wasabi Mayo wrapped in Naan Bread

CaPrEsE 16.50
Fresh Mozzarella, Tomato & Pesto Sauce w/ a Balsamic
Reduction

Sweet Potato Fries  $4                Side Salad   $4

choose (2) items from the substitution
list below (*except where noted).

SuBsTiTuTiOnS :

dEsSeRt: Godiva Chocolate Cheesecake - 12
 Broccoli Slaw   $3                    Shoestring French Fries  $3

04-01-2022

*DrEsSiNgS 
GOLDEN ITALIAN, RANCH, HONEY MUSTARD,  

BLUE CHEESE & CAESAR
*ViNaIgReTtE'S 

FAT FREE RASPBERRY, BALSAMIC, HONEY LIME

w/ ChOiCe oF DrEsSiNg 

100 % Claw & Knuckle Meat w/ a touch of Mayo - No Additives 
Served on a Buttered & Grilled Brioche Roll w/ House Chips

Lobster ROLLS
- Voted Best of the Vineyard 11 Years Running -

Served w/ fries, broccoli slaw & tartar sauce

*MaC & ChEeSe 20.95
Baked w/ Buttered Crumb Topping &
Jalapeno Bacon served w/ Garlic Bread

*LoBsTeR MaC & ChEeSe 34.95
Served w/ Garlic Bread
*BuFfAlO ChIcKeN MaC & ChEeSe 26.95
Served w/ Garlic Bread

voted best lobster rolls
2012     2013      2014     2015     2016     2017     2018      2019     2020     2021 



SuShI MeNu
SUSHI CHEF TONY NI

LOOKOUT TAVERN

*APPETIZERS
Sushi five pieces Nigiri  18
Sashimi six pieces assorted Sashimi  18
Edamame cooked salted soybeans  12
Shumai Shrimp Dumpling  14
Gyoza Pork dumpling  14
Seaweed Salad   12
Miso Soup   6
Sushi Rice w/ Sesame Seeds  8
Seared Tuna Peppered w/ wasabi sauce & tobiko  18
Spicy Tuna Salad w/ mixed veggies & tempura crunch  19
Kani Salad crab stick & cucumber w/ ponzu  16
Yellowtail Jalapeno Yellowtail Sashimi, sliced Jalapeño, cucumber,
Ponzu & Siracha  18

Tuna/Maguro 10
Yellowtail/Hamachi 10
White Tuna Albacore 10
Salmon/Sake 10
Sea Scallop 10
Shrimp/Ebi 9

Squid/Ika 10
Smelt Roe /Masago 10
Salmon Roe/Ikura 10
Octopus/Tako 10
Eel/Unagi 10
Egg Cake / Tamago 8
Red Clam / Hokkigai 10

Sushi Regular 7 piece assorted nigiri and 1 California roll 29

Sushi Deluxe 9 piece assorted nigiri & 1 tekka maki 35

Sashimi Regular our Chef's 10 piece assortment 36

Sashimi Deluxe our Chef's 16 piece assortment 40

Sushi & Sashimi for one - 5 assorted pieces nigiri, 6 sashimi &
1 California roll 45

Lookout Special Sushi for two - 14 piece assorted Nigiri &
(1) Rainbow Roll 66

Islander Sushi & sashimi for two - 10 piece assorted Nigiri, 10 piece
assorted Sashimi & choice of 1 Chef's special roll & 1 Rainbow Roll 99

*nigiri or Sashimi - 2 pieces per order

*Special sushi plates
Served w/ Miso Soup & seaweed salad

*special maki combos - 3 rolls per order

*vegetable maki
Avocado Roll 10
House Vegetable Roll 12
Avocado, cucumber & carrot

Cucumber Roll 10
Fried Sweet Potato Roll 14
w/ kabayaki sauce

Veggie Avocado roll, cucumber roll, asparagus roll 26

Classic Tuna avocado roll, salmon cucumber roll, California roll 36

Spicy Trio Spicy tuna avocado roll, spicy salmon cucumber roll, spicy white
tuna crunch roll 36
Cooked Combo Unagi roll, Philly roll, tempura shrimp roll 39

*Regular Maki
California Roll crab stick, avocado & cucumber 13
Rainbow Roll Tuna, salmon, yellowtail & whitefish over Calif. roll 20
Spicy Tuna Roll  14
Alaska Roll Salmon, Cucumber & Avocado 13
Hamachi Negi Yellowtail & scallion 13
Tekka Roll  13
Yellowtail Crunch Roll Spicy yellowtail, apple & crunch 15
Spicy Salmon Roll Spicy salmon & avocado 14

*Cooked maki
Spider Roll Deep fried soft shell crab, cucumber & avocado 20
Shrimp Tempura Roll Deep fried shrimp, cucumber & avocado w/
kabayaki sauce 16
Dragon Roll Shrimp tempura inside w/ sliced avocado, kabayaki sauce &
sesame seeds on outside 18
Unagi Roll Broiled eel & avocado w/ kabayaki sauce 14
Philadelphia Roll Smoked salmon, cream cheese & avocado 14

*Chef's Special Maki
Tashmoo Spicy Tuna, salmon, avocado, crab stick & scallion 18

Volcano Roll Spicy Tuna, cucumber, avocado, tempura crunch inside w/
kabayaki sauce, spicy mayo, wasabi mayo & tobiko 28
South Beach Roll Thinly sliced tuna over crab meat, shrimp & flying
fish roe 26

MV Roll Shrimp tempura inside, outside spicy tuna topped w/ tempura
crunch 24
Crystal Roll Spicy Tuna & avocado inside, topped w/ spicy scallop &
tobiko 26

Steve's Special Roll Spicy tuna & tempura crunch inside, outside
avocado, salmon, tuna, eel, albacore & yellowtail 28
Mango Tango Roll Spicy tuna & avocado w/ mango, tobiko w/ yuzu
sauce 28

Shawn's Special Roll Salmon, cucumber, mango inside, outside
yellowtail, avocado, scallion w/ kabayaki sauce 26
Tiger Roll Shrimp tempura inside, topped w/ avocado & salmon 24

Tuna Tuna Tuna Roll Seared black pepper tuna & avocado inside,
tuna & white tuna layered on top 28
Angry Bird Roll Inside shrimp tempura & spicy tuna topped w/
steamed shrimp, avocado, kabayaki sauce, spicy mayo & topped w/ tobiko 28

Snow Mt. Roll Shrimp tempura inside, spicy crab meat salad on top 24

OB Roll Fresh salmon, tuna, yellowtail, scallion, cucumber, avocado,
masago 28

Summer Roll Black peppered tuna & asparagus inside w/ white tuna,
tobiko & scallion on top served w/ wasabi mayo 26
Super Roll Spicy lobster, shrimp tempura & fried banana wrapped w/ soy
paper served w/ ponzu sauce 30

Vineyard Roll Tempura shrimp, cucumber, crab salad & mayo inside
topped w/ tobiko 28
Fantasy Roll Spicy blue crab meat & cucumber inside topped with
broiled BBQ eel & avocado 28

Sumo Roll Thinly sliced cucumber rolled w/ tuna, white tuna, salmon,
avocado, scallion & tobiko w/ ponzu sauce 26
Mike's Special Roll Black peppered tuna, cucumber & jalapeño inside
topped w/ tuna, avocado, spicy mayo & wasabi mayo 28

Tony's Special Roll Shrimp tempura & cream cheese inside, topped
w/ white tuna, eel sauce, spicy mayo & masago 24
Coco Maki Shrimp tempura, avocado & cucumber inside - Coconut flakes,
eel sauce & sweet chili sauce outside 28*Substitute Brown Rice - $2

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk 
of food-borne illnesses.  Alert your server if you have special dietary requirements. 04-01-2022

 Best of the Vineyard ***** *****
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voted best sushi


