Village Fish Market

& Restaurant

If you have any special dietary requirements
please ask the host, or your server, for the
following menus:

GLUTEN FREE - LOW CARB
LOW CALORIE - LOW FAT

Y
HEART HEALTHY

www.village-fish-market.com

APPETIZERS

MUSSELS

BOSTON CLAM CHOWDER

Blue Mussels served sautéed in garlic and white
wine. Served with garlic bread $1225

Creamy New England style Chowder
Cup $5 Bowl $7 50

LITTLENECK CLAMS

JUMBO SHRIMP COCKTAIL
Chilled, chemical free, shrimp served with
50
horseradish laced cocktail sauce 7 for $13

CALAMARI FRITTI
Domestic calamari, rings and tentacles, hand
breaded, lightly fried and tossed with tomato,
$
75
hot peppers, garlic & olive oil 11

Hard shell clams served steamed with garlic, white
wine and herbs. Served with garlic bread $1325

CHICKEN FINGERS
Hand breaded, antibiotic free, chicken breast fingers,
crisp fried and served with either homemade Alfredo
sauce or our buffalo BBQ sauce for dipping $13

ZUCCHINI AND CHEESE

WHOLE FRIED CLAMS

Half moons of zucchini and melty mozzarella cubes
crisp fried, served with your choice of sauce $1025

Tender, lightly breaded & golden fried, whole
belly Ipswich clams. Served with cornbread $19

HAND-CUT ONION RINGS

BLUE CRAB CAKE

We cut over 630,000 rings a year! Served with
your choice of sauce for dipping $925

Maryland style blue crab cake seasoned with
Old Bay served with remoulade sauce $11 50

PEEL ’N’ EAT SHRIMP

LUMP CRAB CAKE

We do the easy part - you get to shell ’em - served
chilled, by the half pound $1425 or a full pound $2350

The finest lump crab, hand mixed Maryland
style, served with remoulade sauce $16 50

OYSTERS ON THE HALF SHELL***
Raw, shucked to order - Ameri-pure oysters,
$
50
guaranteed safe 12 half dozen $19 full dozen

BUFFALO PLATTER
Shrimp, chicken tenders and cubes of
mozzarella, golden fried and served with our
75
buffalo BBQ sauce $12

CAESAR SALAD
Crisp romaine lettuce, garlic croutons,
parmesan cheese and our creamy Caesar
dressing $7

GREEK SALAD
Mixed greens topped with tomato, feta
cheese, red onion and kalamata olives $7

HOUSE SALAD

SIDES
CHOICE OF INCLUDED SIDES
Fries
Edamame Salad
Onion Rings
Mashed Potatoes
Coleslaw
Garlic Bread
Hush Puppies
Steamed Zucchini
Fried Zucchini
Mini House Salad
Rice Pilaf
Apple Sauce
Steamed Broccoli
Homemade Corn Bread - Southern style with jalapeno
Homemade Mac ‘n’ Cheese - by popular demand!!

EXTRA SIDES
All of the above can be purchased as extra sides for 3
each, or why not try our Sweet Potato Fries exchange for our regular sides and add 1, as an
25
additional side 4 or as an appetizer 8

*** CONSUMER INFORMATION
There
is
a
risk
associated
with consuming raw oysters. If you have
Fresh mixed greens, tomato, cucumber, red
chronic illness of the liver, stomach or blood, or have
onion, garlic croutons and topped with
immune
disorders, you are at greater risk of serious illness from
shredded mexican blend cheese $7
raw oysters, and should eat oysters fully cooked.
IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN

All Finfish, Shellfish and Steak entrees are served
with your choice of two sides as listed in the red box
on the appetizers page.

FISH

FISH ‘N’ CHIPS

You spoke, we listened, now serving center cut,
chemical free, Atlantic cod, 2 x 2.5oz pieces
for a lunch, 4 for a dinner. Comes with ‘chips’
and slaw, or your choice of two sides $1275 $1850

SWAI
By popular demand we have added swai to our
menu, try it fried in fingers, broiled, bronzed or
blackened $1225 $18

BOSTON SCROD
Atlantic cod baked in the manner of the Parker
House in Boston, with Ritz cracker crumb
topping, or broiled $1275 $1850

FRESH GULF RED GROUPER
Wild caught grouper hand cut into filets served
blackened, broiled, bronzed or try it fried in
fingers $17 $2625

SMELTS
Canadian lake smelts, lightly breaded and
crisp fried, when available $1275 $1850

HADDOCK
Wild caught haddock filet served skin on and
baked, broiled or golden fried $1375 $20

YELLOWFIN TUNA - Sushi Grade
seared, bronzed, blackened or with Thai chili
glaze. Best served rare $1525 $2350

SALMON
Atlantic farm raised salmon served baked,
broiled, bronzed, blackened $1475 $22

SALMON ROCKEFELLER
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SHEWHOLE FRIED CLAMS
Whole belly New England ’Ipswich’ clams,
lightly breaded and golden fried $17 $2625

OYSTERS
Lightly breaded and golden fried $17 $2625

BLUE CRAB CAKE
Maryland style homemade blue crab cake
with remoulade sauce on the side $1550 $2375

LUMP CRAB CAKE
Finest lump crab, hand mixed Maryland style
with remoulade sauce on the side $2050 $3275

SEA SCALLOPS
Large New England sea scallops served baked,
golden fried or broiled $1575 $24

BAY SCALLOPS
Genuine bay scallops served baked,
golden fried or broiled $1375 $20

SHRIMP AND SCALLOP SCAMPI
Gulf shrimp and bay scallops sautéed in garlic
butter cream sauce $1375 $20

SHRIMP
Chemical free Gulf shrimp, golden fried.
Choose six or twelve $14 $2125

CLAM STRIPS
Tender sweet clam strips, lightly breaded
50
and golden fried $1275 $18

CALAMARI
Lightly fried rings and tentacles dusted with
50
garlic & herbs, with marinara sauce $1275 $18

LOBSTER MAC ‘N’ CHEESE

Atlantic farm raised salmon stuffed with
spinach, bacon, garlic and parmesan, finished
with hollandaise $1475 $22

Maine lobster meat tossed in home made
mac ‘n’ cheese $23

NEW ENGLAND CASSEROLE

MAINE LOBSTER - when available

Shrimp, scallops & cod baked with our homemade Choose steamed, baked with our Ritz cracker
crumb or stuffed with shrimp and scallops and
Ritz cracker stuffing $14 $2125
topped with Ritz cracker crumb. Served with
LOBSTER SEAFOOD CASSEROLE
drawn butter. Market Priced
Lobster, shrimp & scallops baked en casserole with
ALASKAN KING CRAB LEGS
a hint of tarragon and our Ritz cracker stuffing
$
Steamed & served hot (not less than 1 pound) $3550
17 $2625

FISHERMAN’S PLATTER
Choose our a la carte platter chose the seafood you fancy and add sides if you want to.
3, 4 or 5 items for the prices marked per item and add sides at $3 each.
$

4 for Sweet Potato Fries. Must have 2 or more different items.

$ 75
$ 50
$ 75
$ 75
$ 75
Shrimp 5 ~ Cod 3 ~ Clam Strips 4 ~ Calamari 4 ~ Smelts 4
Scallops $550 Swai $450 ~ Haddock $550 ~ Grouper $750 ~ Ipswich Clams $750
Oysters $750 ~ Sea Scallops $7 ~ Blue Crab Cake $975~ Lump Crab Cake $1475

Most items are lightly breaded and golden fried, if you choose crab cakes they will be sautéed.
Some items may be broiled upon request. Bronzed and blackened not available on platters.
All items are 3 oz. portions except cod (1 piece weighing 2.5 oz), shrimp (4 count) and crab cakes (1 each).
Larger Sea Scallops that are to be fried are cut into uniform pieces so that they cook evenly.

STEAKS
GRILLED SIRLOIN STEAK*

Pasta dishes are topped with
parmesan cheese & served
with garlic bread

3
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1. Choose your sauce:

As above, topped with sautéed
onions, mushrooms and peppers $25
1/2 steak $1675

Milano - mushrooms, peppers, white wine and garlic
Palermo - mushrooms and zucchini in marinara
Alfredo -homemade classic Alfredo sauce
Scampi -creamy garlic butter
2. Choose your pasta:

SURF & TURF*

linguine, fettuccine, wholewheat

10oz sirloin strip or 9 oz filet grilled
to order and served with shrimp
scampi or fried shrimp $27 $30

3. Choose your seafood or chicken:

10oz sirloin strip steak, grilled to
25
order $2350 1/2 steak $15

STEAK BOCA GRANDE*

FILET MIGNON*
A succulent 9oz hand cut tenderloin
filet, grilled to order $2650

shrimp $19, chicken $1575, lobster $27,
shrimp and scallop $19

GRAND FINALE
KEY LIME PIE

(Regular or Gluten Free)

Our version of the classic $675

GRAPENUT PUDDING
$

TENDERLOIN TIPS*

Homemade New England favorite 675

Broiled with mushrooms, onions and
peppers, served with wild mushroom
sauce. $1775 or $2575

Southern favorite, warm or chilled 675

PECAN PIE
$

CHOCOLATE CREATION
$

75

$

Ask about today’s chocolatey creation 6 to 9
*These items can be cooked to your
preference. Please see warning
statement on last page of this menu.

PEANUT BUTTER PIE (Gluten Free) $675
SALTED CARAMEL CHEESECAKE
New to our menu and unbelievably delicious! $675

We use only fresh whipped 40% cream

Sandwiches are served with your choice of side item,
and are served on the type of roll specified. Side
choices
are listed in the red box on the appetizers
FISH SANDWICH
page. You may substitute: Kaiser roll, New England
Atlantic cod, MSC Certified and chemical free,
roll, Butter Croissant or our Sprouted Grain roll.
deep fried or broiled, served on a Kaiser roll $1275

SANDWICHES & SALADS

LOBSTER SALAD ROLL

SWAI SANDWICH

Luscious Maine lobster salad served on a
New England roll or a flaky croissant $1975

Swai filet served blackened, broiled,
bronzed or deep fried on a Kaiser roll $1225

WHOLE FRIED CLAM ROLL

FRESH RED GROUPER SANDWICH

Soft shell ‘Ipswich’ clams, fried with the
belly on, served on a New England roll $17

Hand cut filet served blackened, broiled,
bronzed or deep fried on a Kaiser roll $17

CLAM STRIP ROLL

CRAB CAKE BLT

Strips of tender sweet sea clams served on a
New England roll $1275

Hand breaded blue crab cake with bacon,
lettuce and tomato served on a Kaiser roll with
remoulade sauce on the side $1650

CHICKEN SANDWICH
Golden fried, bronzed, blackened or broiled
chicken breast served on a Kaiser roll $1225

CRAB SALAD CROISSANT
Our famous surimi**(see description below) crab
salad served on a warmed flaky croissant $13

ANGUS BEEF BURGER*
8oz Angus burger, broiled to your liking and
served on a Kaiser roll, $12 add cheese 75c

TUNA SALAD CROISSANT
Homemade tuna salad served on a warmed
flaky croissant $13

ATLANTIC SEA SCALLOPS
Sea scallops cut into smaller pieces, breaded and
crisp fried served on a New England roll $1575

BEEF HOT DOG
Large hot dog served in a New England roll $1075
add raw or sautéed onions 50c

PHILLY CHEESESTEAK

Our version of the classic, with shaved ribeye
sautéed onions and peppers topped with
EAFOOD ALAD LATTERS steak,
provolone cheese on a grilled sub roll $15
A bed of lettuce, served with tomato, cucumber and coleslaw topped with your choice of:

S
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Maine Lobster Salad

P

$

2575

Tuna Salad

$

15 or our famous Surimi**

Crab Salad

$

15

HOUSE SALAD

GREEK SALAD

CAESAR SALAD

Fresh mixed greens,
cucumber, tomato, red onion,
garlic croutons and shredded
mexican blend cheese $1075

Mixed greens topped
with tomato, feta
cheese, kalamata olives
and red onion $1075

Crisp romaine lettuce tossed in
creamy Caesar dressing with
garlic croutons and parmesan
cheese $1075

Choose from House, Greek or Caesar salads topped with the following:

Shrimp Cocktail & Bacon $2050, Tuna*$1850 or Salmon $1650 Blackened, Bronzed or Broiled
Chicken $1575 Blackened, Bronzed, Broiled or Fried Anchovies can be added to any salad for 50c
Dressings: French, Thousand Island, Honey Mustard, Blue Cheese, Italian, Ranch, Mango Chardonnay, Oil and
Vinegar, Fat Free Italian, Low Fat Balsamic Vinaigrette, Fat Free Raspberry Vinaigrette

*These items can be cooked to your preference. Please see warning statement on last page of this menu.
**Surimi is a Japanese term meaning ‘ground meat’. The white meat from pollock is ground, flavored and
formed into chunks that resemble crab. Our surimi crab salad has been a favorite here for over 30 years.

BOTTLED BEERS

DRAFTS
Our rotating taps mean new draft options
for your indulgement.
Ask your server what’s new from
the lounge.
Dogfish Head 60min IPA 10 oz $3.73
Stella Artois Belgium Lager 20 oz $6.07
Guinness Irish Dry Stout 60 oz $1593

Mich Ultra
Bud Light

10 oz
20 oz
60 oz

$

Boddingtons in cans
Coney Island - Hard
Root Beer

Pitcher

Sam Adams Seasonal
Yuengling Lager
Sam Adams Boston Lager
Angry Orchard CIDER
Shock Top NEW

Blue Moon
Corona
Corona Light
Heineken
Redbridge gluten free

3.50
$ .84
5
$
1401

4.43

$

5.14

$

Pitcher

Amber Bock
Kaliber non alcoholic
Bud Light Lime
Yuengling

10 oz $3.03
20 oz $514
60 oz $1261
Pitcher

BEVERAGES
$ 50
Bottled Water $2 or Sparkling Perrier 2
$ 75
Ginger Beer can or Red Bull can 2
Hot Chocolate $375
The following are refillable:
$
Coca-Cola
2 75
Diet Coke
Caffeine Free Diet Coke
Cherry Coke
Sprite
Sprite Zero
Raspberry Tea
Sweet Tea
Lemonade
Root Beer
Ginger Ale
Tonic Water
Coffee, Decaf Coffee
Fresh brewed Iced Tea
Hot Tea, Decaf Hot Tea

WARNING - Consuming raw or
undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk
of foodborne illness, especially if you
have certain medical conditions.

$

4.20

Budweiser
Bud Light
$ .75
3
Bud 55 Select
Miller Lite
Michelob Ultra
Coors Light
O’Douls non alcoholic
O’Douls Amber non alcoholic

Craft Brews

$

4.67

Sierra Nevada Pale Ale - unique piney and
grapefruit aromas from the use of wholecone hops have made this beer a classic
Harpoon IPA - The citrus and pine of
Cascade hops complement a sturdy malt
backbone and the fruity aromas of our
beloved yeast.
New Belgium Fat Tire - Sweet biscuity and
caramel aromas with a flash of fresh hop
bitterness make this a well balanced beer
Cigar City Maduro (cans) - hints of caramel,
toffee, chocolate and espresso make this
brown ale a great beer to have with food.
Left Hand Milk Stout - Roasted malt and
coffee flavors build the foundation for this
creamy sweet stout.

What’s New In The Lounge
Introducing new craft brews and specialty drinks
regularly. Ask your favorite bar tender what’s
new in the lounge.
Bring in your crew for good laughs, great food,
and a taste of something special. We’re always
ready to serve you.
The Lounge at The Village Fish Market.
“ It just feels like home.”

FULL LIQUOR BAR
Enjoy your favorite cocktail from our fully stocked bar.

Thank you for dining at the Village Fish Market &
Restaurant. If there is anything we can do to make
your visit more enjoyable, please let us know.

Nick and Sue Randall

Although every effort is made to supply our meal items as described, sometimes products are not available
and therefore we reserve the right to make substitutions. Prices subject to change. Printed November 2018.

