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B E Y O N D  T H E  C A T C H

A D D - O N S

B E V E R A G E S

ESCARGOT (SNAILS)

PRAWNS 

CLAW & PRAWN CAESAR

HOUSE SALAD
CAESAR SALAD

CRAB CAKES

MUSSELS

SEAFOOD CHOWDER

$3.5

$8

$17

$6
$6

$14

$14

$19

Tender escargot baked in a rich garlic herb
butter with fresh parsley and Parmesan,
served bubbling hot with toasted baguette
for dipping.

Our signature crab cakes are packed with
sweet blue crab and lightly crisped to golden
perfection. Served with creamy tartar sauce.

A half pound of Fresh mussels with
chorizo, fennel, cherry tomato. garlic,
white wine, lobster stock, cream.

A hearty coastal classic made with fresh
seafood, tender potatoes, herbs, and a
velvety cream broth, served in a warm,
freshly baked bread bowl.

L A N D  &  S E A
A L L  S T E A K S  A R E  6 O Z  N Y  S T R I P L O I N

A L L  L O B S T E R  T A I L S  A R E  3 O Z

STEAK & LOBSTER

STEAK & LOBSTER & CRAB

STEAK & FRIES

$25

$35

$15

A tender 6 oz New York striploin grilled to
your liking, served alongside Atlantic
lobster tail. served with fries 

A tender 6 oz New York striploin grilled to
your liking, served alongside Atlantic
lobster tail and sweet snow crab with old
bay butter. served with fries 

A tender 6 oz New York striploin grilled to
your liking, served with fries 

CONSUMING RAW OR UNDERCOOKEDSEAFOOD. SHELLFISH, OR EGG MAYINCREASE YOUR RISK OF FOODBORNILLNESS, ESPECIALLY IF YOU HAVECERTAIN MEDICAL CONDITIONS*

P l e a s e  v i s i t  o u r  R e s e r v a t i o n s  p a g e  o n  t h e  w e b s i t e  a b o v e  t o  b o o k  y o u r  t a b l e  o r  i n q u i r e
a b o u t  p r i v a t e  e v e n t s .  W e  l o o k  f o r w a r d  t o  w e l c o m i n g  y o u  a n d  p r o v i d i n g  a n  e x c e p t i o n a l

d i n i n g  e x p e r i e n c e .

FRESH SHUCKED OYSTERS
Fresh-shucked Fanny Bay oysters,
served on the half shell with house-
made mignonette, fresh horseradish.

$20

CRAB BUCKET
five snow crab legs served in a bucket of ice
with warm old bay butter, and lemon wege.

$18

ESPRESSO MARTINI

MINI SANGRIA BUCKET

ALL SEASONAL STOUTS

$14

$14

$8

BREAD

EGG
CAVIAR

$4

$4
$6/$25

ALL TIKI DRINKS $8


	SURF N TURF SUNDAYS
	LIBRARY SQUARE PUB
	$35

	ADD-ONS
	$25
	$15
	PRAWNS
	BREAD
	$8
	$4
	EGG
	CAVIAR
	HOUSE SALAD
	CAESAR SALAD
	$4
	$6/$25
	$6
	$6
	$3.5
	$14
	$14


	BEVERAGES
	CLAW & PRAWN CAESAR
	$17
	ESPRESSO MARTINI

	$14
	MINI SANGRIA BUCKET

	$14
	$8
	ALL SEASONAL STOUTS
	ALL TIKI DRINKS

	$8
	STEAK & LOBSTER & CRAB
	A tender 6 oz New York striploin grilled to your liking, served alongside Atlantic lobster tail and sweet snow crab with old bay butter. served with fries

	STEAK & LOBSTER
	A tender 6 oz New York striploin grilled to your liking, served alongside Atlantic lobster tail. served with fries

	STEAK & FRIES
	A tender 6 oz New York striploin grilled to your liking, served with fries



	BEYOND THE CATCH
	FRESH SHUCKED OYSTERS
	Fresh-shucked Fanny Bay oysters, served on the half shell with house-made mignonette, fresh horseradish.

	ESCARGOT (SNAILS)
	Tender escargot baked in a rich garlic herb butter with fresh parsley and Parmesan, served bubbling hot with toasted baguette for dipping.

	MUSSELS
	A half pound of Fresh mussels with chorizo, fennel, cherry tomato. garlic, white wine, lobster stock, cream.

	CRAB CAKES
	$19
	CONSUMING RAW OR UNDERCOOKED SEAFOOD. SHELLFISH, OR EGG MAY INCREASE YOUR RISK OF FOODBORN ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS*
	Our signature crab cakes are packed with sweet blue crab and lightly crisped to golden perfection. Served with creamy tartar sauce.


	SEAFOOD CHOWDER
	$20
	A hearty coastal classic made with fresh seafood, tender potatoes, herbs, and a velvety cream broth, served in a warm, freshly baked bread bowl.
	$18

	CRAB BUCKET
	five snow crab legs served in a bucket of ice with warm old bay butter, and lemon wege.
	www.LIBRARYSQUAREPUB.com




