ORLEANS WATERFRONT INN

Appetizers
Fried Calamari

15

Sea Scallops Wrapped in Bacon

16

Crab Cakes

15

Buffalo Style Chicken Tenders

14

Shrimp Cocktail

13

Lobster and Shrimp Quesadilla

19

Chicken and Portobello Quesadilla

15

Vegetarian Quesadilla

12

Lightly breaded calamari and pepperoncini delicately fried served with a lemon aioli
Served with a chili-lime dipping sauce

2 premium hand formed crab cakes broiled to perfection served with a Thai-chili aioli
Boneless chicken tenders tossed in our spicy buffalo sauce and served with a side of bleu cheese dressing
chilled shrimp served with cocktail sauce
Lobster, shrimp, basil, shallots and cheese, served with a side of sour cream and salsa
Grilled chicken, portobello mushrooms, sautéed onions, Monterrey Jack and cheddar cheese
Black bean and corn salsa, roasted red peppers, Monterrey Jack and cheddar cheese

Soups & Salads
New England Clam Chowder

cup 6 bowl 9

Lobster Bisque

cup 6 bowl 9

French Onion Soup

9

Topped with crostini and Swiss cheese

Classic Caesar Salad

small 7 large 10

Berry Salad

small 9 large 12

Crisp Romaine lettuce, Parmesan cheese, croutons tossed in our creamy Caesar dressing

Fresh berries, chevre cheese and toasted pecans over baby field greens with a raspberry vinaigrette

Lobster Salad

Fresh lobster meat lightly dressed with lemon, mayonnaise and chives served over baby field greens with
cherry tomatoes, onions and a side of ranch dressing

House Salad

28

small 7 large 10

Baby field greens, cherry tomatoes, red onions, shredded carrots, cucumbers, Parmesan cheese and
croutons with a Balsamic vinaigrette

Add to Any Salad

Grilled Chicken $7, Salmon $12, Shrimp $9
* C o o k e d t o o r d e r . C o n s u m i n g o f r a w o r u n d e r c o o k e d m e a t s a n d fi s h m a y i n c r e a s e y o u r r i s k o f f o o d
borne illnesses, especially if you have certain medical conditions. Before placing your order, please
inform your server if a person in your party has a food allergy.

Entrées
Sea Scallops and Dried Peaches Casserole

28

Broiled Salmon

25

Baked Cod with Honey Bread Crumbs

22

Roasted Vegetables in a Thai Coconut Sauce

18

Baked en casserole with honeyed bread crumbs, served with coconut basmati rice and seasonal vegetables
Lightly seasoned broiled salmon drizzled with a lemon aioli, served with coconut basmati rice and
seasonal vegetables
Cod baked en casserole topped with honey bread crumbs, served with coconut basmati rice and seasonal
vegetables
Roasted vegetables in a Thai-Chili coconut sauce, served over basmati rice and garnished with scallions
• with Sautéed Shrimp $26 with grilled chicken $22

Fish & Chips

22

Fried Clam Platter

28

Fried Sea Scallop Platter

29

Barbeque Pork Ribs

22

Braised Beef Short Ribs

30

Pesto Pasta

16

Lightly breaded and delicately fried local fish, served with French fries and coleslaw
Lightly breaded and delicately fried whole belly clams, served with French fries and coleslaw
Lightly breaded and delicately fried scallops, served with French fries and coleslaw
Served with French fries and coleslaw
Boneless beef short ribs with a maple chipotle glaze and topped with crispy shallots, served with mashed
potatoes and seasonal vegetables
Linguini pasta tossed in a pesto-cream sauce, garnished with parmesan cheese
• with Sautéed Shrimp $24 with Grilled Chicken $21

Sandwiches
Served with choice of French fries, coleslaw or Cape Cod potato chips

Fish Sandwich

15

Lobster Roll

28

Clam Roll

19

Sea Scallop Roll

20

Caprese Wrap

14

*Orleans Inn Angus Burger

15

Lightly breaded and delicately fried local fish,
served on a brioche roll with lettuce and
tomato
Whole belly clams delicately fried served on a
toasted New England roll
Fresh mozzarella, baby field greens, tomatoes,
pesto, roasted red peppers, and a balsamic
glaze in a spinach wrap

Marinated Grilled Chicken
Sandwich

House marinated grilled chicken breast
topped with cheddar cheese and bacon, served
on a brioche roll with lettuce, tomato and
sliced red onions

Fresh made New England lobster salad
lightly dressed with mayonnaise, fresh lemon
& chives served on a toasted New England roll
Local sea scallops lightly breaded and
delicately fried, served on a toasted New
England roll
8oz. Angus burger on a brioche roll with
lettuce, tomato and sliced red onions

14

Additional Toppings for
Sandwiches:

American, Swiss or Cheddar Cheese ($1),
Bacon ($2)

