
WEIRS BEACH LOBSTER POUND 

 ISLAND OYSTERS — 1/2 DOZ. SHUCKED TO ORDER — $12.99 

RHODE ISLAND LITTLE NECK CLAMS — (10) —$9.99 

    JUMBO SHRIMP COCKTAIL — $13.50 (EACH ADDITIONAL  $3.75)  

 PEEL & EAT SHRIMP (1/2 LB.) — $9.75 

 LOBSTER POUND’S RAW BAR PLATTER — $45.99 
 OYSTERS, CLAMS, SHRIMP & JUMBO LUMP CRAB (SERVES 4) 

  NEW ENGLAND CLAM CHOWDER — CUP $2.75 - BOWL $4.50 

    THE WEDGE — $5.99 
  ICEBERG LETTUCE, BLEU CHEESE DRESSING TOPPED WITH BACON  

    HOUSE SALAD —  $2.50 

             TOSSED WITH OUR SPECIAL DRESSING    

    CAPRESE SALAD — $8.99  
     SLICES OF TOMATO TOPPED WITH FRESH MOZZARELLA,  

DRESSED WITH EXTRA VIRGIN OLIVE OIL, BASIL & OREGANO 

STARTERS 

           NEW ENGLAND STEAMERS — (1LB.)          $15.99           

          GOLDEN FRIED CALAMARI —                        $7.75 

          SESAME GINGER SCALLOPS —                      $8.99 
                    BROILED AND SERVED WITH STICKY RICE 

          COCONUT CRUSTED SHRIMP (5) —              $10.99 

           PHILLY CHEESE STEAK ROLL (2) —           $10.99  

           BUFFALO STYLE CHICKEN WINGS —         $7.99 

           FRIED ZUCCHINI STICKS —                           $4.25 

           CATLYN’S CHICKEN FINGERS —                  $6.50 

           2 SLIDERS — $5.75   WITH CHEESE —                 $6.25 

LOBSTER POUND CRABCAKES — $10.99 
PREPARED WITH FRESH CRAB MEAT 

SERVED WITH REMOLAUDE SAUCE 

CLAMBAKE 
INCLUDES CHOWDER, STEAMERS (1/2LB) 

CORN ON THE COB & POTATO* 

  TO ANY LOBSTER SIZE ADD — $10.75 
 

BAKED STUFFED LOBSTER  

TO ANY LOBSTER SIZE ADD — $6.00 

SERVED WITH HOUSE SALAD 

 

LAZY MAN’S LOBSTER — $22.99 
BAKED WITH BREAD CRUMBS & BUTTER, SERVED WITH SALAD 

1-1/4 LB. — $24.95            1-1/2 LB. — $27.95 

      2 LB. —  $38.95            2-1/2 LB. — $45.99  
NOT ALL SIZES AVAILABLE AT ALL TIMES 

  HADDOCK — BAKED STUFFED OR BROILED —  $18.99                                                          

                                                                                 FRIED —  $14.99 

 SCALLOPS —  BAKED STUFFED OR BROILED —  $19.99 

                                                                                 FRIED —  $15.99 

      SHRIMP —  BAKED STUFFED OR BROILED —  $18.99 

                                                                                 FRIED —  $14.99 

                  IPSWICH  FRIED BELLY CLAMS — $23.99                

LAND LOVERS ENTREES 

SERVED WITH OUR HOMEMADE CORNBREAD,  

HOUSE SALAD, CHOICE OF POTATO* OR BAKED BEANS 

1 LB. ALASKAN KING CRAB LEGS 

STEAMED — $29.99 
SERVED WITH SALAD, CHOICE OF POTATO* & CORN ON THE COB 

     FISHERMAN’S PLATTER — $24.99 
            SCALLOPS, CLAMS, HADDOCK & SHRIMP 

SERVED WITH OUR HOMEMADE CORNBREAD, HOUSE SALAD  

AND CHOICE OF POTATO* 

               WEIRS BEACH LOBSTER POUND IS HOME TO THE FRESHEST SEAFOOD AND TOP QUALITY PRIME MEATS 

OYSTERS & RAW BAR 

SOUPS & SALADS 

OUR CLASSIC CAESAR SALAD — $5.99 

 WITH CHICKEN — $9.75   

WITH SHRIMP — $11.99  
ROMAINE TOSSED WITH OUR HOMEMADE DRESSING & CROUTONS 

FRESH STEAMED LOBSTERS 

SERVED WITH OUR HOMEMADE CORNBREAD, 

HOUSE SALAD, CHOICE OF POTATO* OR BAKED BEANS 

LOBSTER ROLLS 
REAL LOBSTER MEAT SERVED ON A TOASTED BUN WITH FRIES* 

DOUBLE STUFFED — $23.99 

LARGE — $16.99 

LOBSTER SPECIALS 

FRESH CATCH 

SERVED WITH OUR HOMEMADE CORNBREAD 

HOUSE SALAD & CHOICE OF POTATO* 

 N.Y. SIRLOIN STEAK —  10 OZ. — $21.99 

                                                16 OZ. — $28.99 

 FILET MIGNON —              8 OZ. — $24.99 
  SERVED WITH A PORT WINE & 

   SHITAKE MUSHROOM DEMI-SAUCE 

 ANGUS TENDERLOIN STEAK TIPS — $14.99  
   12 OZ - SEASONED IN OUR SPECIAL HOUSE MARINADE        

CHILDREN’S MENU 12 OR YOUNGER  

HAMBURGER ANGUS BEEF- 4 OZ-WITH FRIES -   $4.99 

                       WITH CHEESE -  $5.99      WITH BACON - $6.99                  

HOT DOG ALL BEEF - SERVED WITH FRIES -        $3.50 

RAVIOLI - WITH MARINARA SAUCE OR BUTTER -  $4.99 

LINGUINI - WITH MARINARA SAUCE OR BUTTER-$3.99 

MAC & CHEESE —  $3.99 
    WITH CHEESY MARINARA SAUCE OVER SPIRAL PASTA  

FISH AND CHIPS — $8.99 

             STEAMED BROCCOLI IN GARLIC &OIL — $4.50 

       MAC & CHEESE — $6.99     ONION RINGS — $5.99 

   SWEET POTATO FRIES — $2.99  FRENCH FRIES — $2.00 
* ADD $1.95 TO ALL ORDERS OF SWEET POTATO FRIES 

AT TIMES WHEN THE QUALITY OF A GIVEN PRODUCT DOES NOT MEET OUR STANDARDS ITEMS ON THIS MENU WILL NOT BE SERVED. PLEASE NOTIFY US OF ANY FOOD ALLERGIES.  

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, EGGS, SEAFOOD & SHELLFISH MAY INCREASE YOUR RISK OF FOOD-BOURNE ILLNESS.  THANK YOU FOR YOUR PATRONAGE, THE RAY FAMILY                                                                                                                 
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PREMIUM STEAKS 

CHICKEN & RIBS 

    1/2 BARBEQUED CHICKEN — $10.99 

    ST. LOUIS BARBEQUED PORK RIBS 

                                FULL RACK — $18.99 

                                     1/2 RACK — $15.99 

    BARBEQUED CHICKEN & RIB COMBO 

                                                             $15.99 

HOUSE SPECIALTIES 

SERVED WITH OUR HOMEMADE CORNBREAD  

AND HOUSE SALAD 

   CHICKEN PARMIGIANA — $16.99 
BREADED CHICKEN BREAST FINISHED IN THE OVEN                        

WITH MOZZARELLA, SERVED WITH LINGUINI 
SHRIMP SCAMPI — $16.99 

SAUTEED IN WHITE WINE, GARLIC, BUTTER AND  
LEMON OVER  LINGUINI 

         SHRIMP FRA DIAVLO — $16.99 
SERVED WITH A SPICY RED SAUCE OVER LINGUINI 

ADDITIONAL SIDES 

 

 

FRESH FISH         COCKTAILS      

WWW. WB-LP.COM PH# 603-366-2255  

       OYSTERS      PREMIUM STEAKS    



                                                  WHITE WINES                                                                                                                                                                                                                                                                                                                           
               CHARDONNAYS                                                                                                          GLASS       BOTTLE 

  FISH EYE, CALIF., 2006 — ( HOUSE WINE)                                                                                        $5.50 

 

  BERINGER FOUNDERS’ ESTATES,  NAPA, CALIF., 2006 —                                                          $6.25               $22     
     GREEN APPLE & PEAR FLAVOR, BALANCED WITH VANILLA OAK, WITH SILKY FINISH. 
 

  CHATEAU ST. JEAN, SONOMA, CALIF.,2006 —                                                                               $6.25               $22 
     FLAVOR OF RIPE APPLES, PEARS AND CITRUS. 
 

  BENZIGER, CARNEROS, CALIF., 2006 —                                                                                           $8.75               $32 

     RICH WITH RIPE PEACH AND PEAR, AND SOFT NOTES OF VANILLA. 

 

  SONOMA CUTRER, RUSSIAN RIVER RANCHES, CALIF., 2005 —  ( SPECIAL BOTTLE PRICE)                 $32 
     FLAVORS OF LEMON, APPLE, PEAR AND PINEAPPLE WITH A CRISP FINISH. 
 

  FERRARI CARANO, ALEXANDER VALLEY, CALIF., 2005 — ( SPECIAL BOTTLE PRICE)                          $34 
     TROPICAL AROMAS WITH LAYERS OF PINEAPPLE AND MANGO FLAVOR,  

      SUBTLE LEMON-CITRUS. GOOD  MATCH WITH CHICKEN, SEAFOOD & PASTA. 

 

  CAKEBREAD, NAPA, CALIF.,2006 —                                                                                                                           $70 
     DEEP PURE APPLE, MELON AND PEAR FLAVOR, FULL BODY FINISH. 

 

  GREG NORMAN, EDEN VALLEY, AUSTRALIA, 2006 —                                                                  $8.75              $32 
     BOUQUET OF NECTARINE, PEACH AND MELON, CREAMY CITRUS FLAVORS. 

                 OTHER WHITES 

 

   FISH EYE, PINOT GRIGIO, ITALY, 2007 — (HOUSE WINE)                                                           $5.50 

 

   MEZZACORONA, PINOT GRIGIO, ITALY, 2007 —                                                                           $6.25              $22 
     FRESH AND FRUITY, PERFECT WITH FISH ,WHITE MEAT AND PASTA. 
 

   BANFI, LE RIME, CHARD. / PINOT GRIGO, ITALY, 2006 —                                                           $6.25              $22 
     CRISP CITRUS AND APPLE FLAVOR, ENJOY WITH PASTA & LIGHT DISHES. 
 

   FONTANA CANDIDA, MONTEPORZIO CATONE, ITALY, 2006 /07  —                                         $6.25              $22 
     BOUQUET OF WILDFLOWERS & FRUIT WITH A HINT OF ALMOND.     . 
 

   CONUNDRUM, CALIFORNIA, 2006                                                                                                                              $58 
     WHITE TABLE WINE WITH FLORAL, TROPICAL, SPICY FLAVORS AND LUSH TEXTURE. 

      

   BENZIGER, SAUVIGNON BLANC, N. COAST, CALIF., 2006 —                                                       $6.25             $22 
      CRISP FLAVOR OF  LEMON LIME  AND GREEN APPLES. 

 

   BRANCOTT, SAUVIGNON BLANC, MARLBOROUGH. N. Z., 2007 —                                             $6.50            $24  
      FRESH CITRUS & BELL PEPPER FLAVORS, OVERLAID WITH TROPICAL CHARACTERS. 

 

   BERINGER, WHITE ZIN., NAPA, CALIF., 2006 — (HOUSE WINE)                                                  $6.00 

 

   KENDERMANNS, RIESLING, GERMANY, 2006 —                                                                               $7.50           $27 

 

   LINDEMANS, REISLING, BIN 27, AUSTRALIA, 2007 —                                                                      $6.25           $22  

 

 

SPARKLING WINES 

 
KORBELL, BRUT — $27.50 BT.              KORBELL, BRUT — $9 SPLIT           BANFI ROSA REGALE — $43 BT. 

 

                       MARTINI & ROSSI — $29 BT.                          VEUVE CLICQUOT PONSARDIN — $86 BT.    

 

 

RED WINE 
             CABERNET                                                                                                              GLASS             BOTTLE                                                                                                      
 FISH EYE, CALIF. 2005 — (HOUSE WINE)                                                                                  $5.50 

 

CHATEAU ST. JEAN, CALIFORNIA, 2006 —                                                                                $6.50                    $25 
   BEAUTIFUL WINE THAT IS RICH AND COMPLEX. 
 

BONTERRA, MENDOCINO COUNTRY, CALIF., 2006 —                                                                                        $36 
   ORGANICALLY GROWN GRAPES, DISTINCTIVE BERRY-PLUM FLAVOR. 

 

ST. FRANCIS, SONOMA,CALIF., 2004 —                                                                                                                    $36 
   AGED IN FRENCH AND AMERICAN OAK TO ENHANCE ITS COMPLEXITY. 
 

MERRYVALE, NAPA VALLEY, CALIF., 2003 —                                                                                                       $40 
   RICH FLAVOR AND SUPPLE TANNINS, ENJOY WITH BEEF & PASTA. 
 

SILVERADO, NAPA, CALIFORNIA, 2005 —                                                                                                               $70 
   ENJOY  ITS  BLACK CHERRY AROMA, RIPE PLUM FLAVOR AND VELVETY TEXTURE. 
 

CAKEBREAD CELLARS, NAPA, CALIF., 2005 —                                                                                                      $75 
   LUXURIOUS BLACKBERRY AND DARK CHOCOLATE AROMA, RIP, SUPPLE TANNINS. 
 

GREG NORMAN, LIMESTONE COAST, AUSTRALIA, 2005 —                                                 $9.50                    $36 
   BLEND OF CABERNET AND MERLOT, RICH MULBERRY, CHERRY, VELVETY TANNINS.   

 

JOSEPH PHELPS, NAPA, CALIF., 2005 —                                                                                                                   $72 
    
JUSTIN, CALIFORNIA, 2005 —                                                                                                                                      $58          

           MERLOT       
    

FISH EYE, CALIF., 2006 — ( HOUSE WINE)                                                                                  $5.50   

 

BENZIGER, SONOMA, CALIFORNIA, 2004 —                                                                              $8.25                    $29   
   BALANCED WITH BERRY FLAVORS AND SOFT TANNINS.  

         OTHER REDS   
 

MEZZACORONA, PINOT NOIR, ITALY, 2005 — (HOUSE WINE)                                            $6.00 

 

SMOKING LOON, PINOT NOIR, CALIF., 2006 —                                                                         $6.25                   $22 

 

FIVE RIVERS, PINOT NOIR , CENTRAL COAST, CALIF. 2006 —                                           

 

BLACK OPAL, SHIRAZ, AUSTRALIA, 2006 —                                                                              $6.25                   $22 

 

CELLAR NO. 8, ZINFANDEL, CALIF. 2005 —                                                                                $6.25                  $22 

 

Q, MERITAGE, NAPA, CALIF., 2004 — (SPECIAL BOTTLE PRICE)                                                                   $38 

 

“RED”, MERITAGE, SONOMA, CALIF., 2004 —  (SPECIAL BOTTLE PRICE)                                                  $22 

 

CANNONAU DI SADEGNA, ITALY, 2004 —                                                                                   $6.25                   $22 

 

FRANCIS FORD COPPOLA “ROSSO BLEND”, CALIF., 2006 —                                                $8.25                   $29 

 

RUFFINO, CHANTI, ITALY,2006 — ( HOUSE WINE)                                                                   $6.00 

 

RUFFINO “CHIANTI CLASSICO”, ITALY, 2005 —                                                                                                  $48 

 

BANFI “BRUNELLO DI MONTALCINO”, ITALY, 2001 —                                                                                     $120  

 

ANTINORI “TIGNANELLO”, TOSCANA, ITALY, 2005 —                                                                                      $120              

 


