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Lobster

King of the Sea

Brought in fresh daily by our 

New England Lobster man.  This three pound 

baked stuffed lobster is filled with scallops, sea legs 

and seafood stuffing – allow forty minutes.

~Two pound king also available~

Cape Cod Lobsters

Native lobsters that range in size from 1 ¼  to 

three pounds.  We prepare them either boiled or baked stuffed,

served with drawn butter.

Beef and Reef

Boiled 1 ¼ lb. Native Lobster served with a char-

broiled petite filet mignon.

Fresh Lobster Roll – summer only

Prepared daily from fresh lobster meat – no canned!


Due to the fluctuation of lobster prices, daily fare

will be quoted.

Combinations


Pacific Coast

$18.95

An 8 oz. Broiled Salmon Steak teamed up with a

New York Sirloin.


Prime Time


$26.95

Roast Prime Rib served with a casserole of

baked stuffed shrimp.




Surf and Turf


$19.95


A casserole of local sea scallops baked on our house

stuffing, enhanced by a steak teriyaki that is broiled to perfection.



Land & Sea


$23.95

Fresh crabmeat casserole teamed up with

a petite filet mignon.



Coast to Coast


$22.95

Blackened Atlantic Swordfish served along

side of 5 oz. Filet Mignon.



Teri and Teri


$17.95

8 oz. Steak teriyaki char-broiled along side a

skewered shrimp teriyaki served over rice pilaf.




Specialties

Roast Prime Rib of Beej au Jus

~Petite Cut



$21.95

~Whitman House Cut


$25.95

~Cattleman’s Cut



$30.95

Perfectly aged, perfectly prepared, and simply

Delicious, a cut above the rest.  Served “Au Jus”,

naturellment.

Blackened Native Swordfish

$18.50

Slightly blackened, sautéed until golden brown 

and succulent. Remains moist and flavorful.

Chef’s favorite, served with béarnaise sauce.

Char-Grilled Shrimp Teriyaki
$17.95

Six jumbo shrimp, marinated in our own

teriyaki sauce. Char-grilled over an open flame

and served over rice pilaf.

Baked Seafood Assortment

$17.95

A combination of Boston Scrod, sea scallops

and jumbo shrimp, served with lemon.

Native Sea Scallops


$15.95

Baked in casserole with house stuffing.

Whitman House Mix Grill

$22.95

Char-broiled assortment at its best.

5 oz. Veal chop, center cut 5 oz. Pork chop

and a 5 oz. Loin lamb chop.
Chicken

Chicken Parmesan


$14.95

Boneless breast of chicken sautéed in butter

and finished in tomato sauce and cheese.

Served with pasta.

Chicken Teriyaki


$12.95

Double breast marinated and char-broiled.

Chicken Cordon Blue

$13.95

Sauteed skinless chicken breast baked with 

Virginia ham and cheese.

Chicken a la Whitman

$15.95

Boneless breasts of chicken stuffed with asparagus

and cheese – baked with crumbs.




