Sandwiches

All sandwiches served with a choice of French Fries,
coleslaw or soup clujour.

80z. Hamburger $5.95
American Cheese at no charge

Fried Fish Sandwich $6.95
Haddock and a!ways fresh

Chicken Sandwich $6.95

BBQ, Cajun or Teriyaki

Pasta and Stir Fry

Vegetarian Stir Fry $7.95
Bok chog, celery, mushrooms, snow peas,
onions and peppers in oriental soy sauce.

Chicken Stir Fry $9.95
Fresh vegetaHes and chicken in oriental
SOy sauce over rice.

Shrimp Stir Fry $10.95

Scallop Stir Fry $10.95
Your choice of fresh Sl‘xrimP or Sca”oPs and
vegetables in oriental soy sauce over rice.

Shrimp and Scallop Stir Fry $12.95
S]ﬁrimP and sea sca”ol:)s with vegetables
in oriental SOy sauce over rice.

Chicken Marsala, Scampi, or Picatta $9.95
Chicken tenders sautéed in your choice
of Preparations over linguini‘

Seafood Chatham $13.95
Fresh Haddocl(, ShrimP & Sea Sca”oPs with
marinara sauce and cheese over linguini.

Shrimp Scampi $10.95
Succulent Shrimp sautéed with mushrooms
in garlic butter over 1inguini.

Chicken Parmesan $10.95
Breacled, sautéed, then toPPed with
marinara sauce and cheese over Iinguirn',

Shrimp & Scallop Scampi $12.95
5]’1riml:> and Sca”ops sautéed with fresh
mushrooms in garlic butter over linguini‘

Above entrées served with choice of one:
otato, rice, coleslaw, or vege’cable,
Choice of one: Soup du Jour, Clam Chowder,
or a Garden Fresh House Salad.
$1.00 c]’xarge fora CuP of Onion SouP,
Greek or Caesar Salad.

Beer Selection

Draft 120z. or 160z.
Coors Lig]ﬁt, Boston Ale, IPswich Ale, Killians Red,

HarPoon IPA and Seasonal

Domestic Bottle
Miller Ligl’\t, Miller High Lhce, Sam Adams, Ro”ing Rock,
Budweiser & Bud Light, Coors Extra Gold, Sam
Adams Ligl‘l’c, Michelob Ultra, Odouls Non-Alcoholic
Imported Bottle
Heineken Light & Dark, Amstel Light & Corona, Haake
Beck Non-Alcoholic

Desserts
GraPenut Puclc[ing $1.75
w/ ice cream $2.25
White Russian Pie $%.95
Ice Cream: Vanilla or Specia| of the Day $1.75
Sherbet $1.75
Créme Brulee $3.95
APPle Strudel $2.95
w/ ice cream $3.50
TaPioca Pudding $1.75
Strawberrg or Hot F‘uclge Sundae $2.50
Ice Cream Puff $2.95
Strawberry Shortcake $2.75
Brown Derby $2.95
Banana Cream Pie $3.75
Chocolate Mousse Pie $3.50
Lemon Chiffon Pie $3.50
r N\
Hey Kids!!
Hot Dog & French Fries $2.50
Spag]ﬁetti & Small salad $3.50
Hamburger & French Fries $3.95
Chicken l:ingers & French Fries $3.95
Cheeseburger & French Fries $4.25
Fried Haddock & French Fries $4.95
Small Hot F‘udge or Strawberrg Sundae $.99
\\ J

| ewis’ Restaurant

234 John Wise Avenue
Essex, MA 01929

(978) 768-6551

CALL FOR RESERVATIONS

HOURS
Sunday 11:30 am to 9:00 pm
Friday - Saturday 11:30 am to 10:00 pm
Monday ~ Thursday 11:30 am to 9:00 pm




Appetizers
New Englan& Clam Chowder cup $2.50
bowl  $3.25
Soup du Jour cup $1.95
bowl $2.75
Onion Soup cup $2.75
bowl $3.50
stuffed Clams $3.95
Fried Mozzarella Sticks $3.95
Fried Calamari $6.95
Clams Casino (4) $5.75
Oysters Casino (4) $6.25
Cherry Stones on the Half shell (©)* $6.50
Oysters & Cherrg Stones Combo (3&%)*  $6.95
Oysters on the Half shell 6)* $7.50
Fried Shrimp $7.95
Fried Oysters $8.95
S]ﬁrimp Cocktail $8.95
Sca”ops Wrapped in Bacon $8.95
Fried Clams $9.95
Salads
House Salad $2.95

House Italian, Ranch, Russian, Parmesan Peppercorn,
Bleu Cheese or Low Fat Zinfandel Vinaigrette.

Caesar Salad $3.95  addtoanyEntrée $1.00
Crisp romaine tossed with classic Caesar clressing,
and gratecl cheese.

Greek Salad $4.95  addto anyEntrée $1.00
Fresh greens topped with tomatoes, onions,
mushrooms, feta cheese and Calamata olives
accompanied bg an olive oil and vinegar clressing.

Chicken Caesar Salad $6.95
Fresh char-broiled Chicken lagerecl across our
Caesar salad.

Chicken Chef Salad $6.95
Char-broiled Chicken, slices of Swiss cheese and your

Cl’TOiCC O‘F CJI‘CSang SCI"VCCI over a bCCl O{: Fresh greens.

Land

Chicken Supreme $9.95
Deep fried breast of chicken served with supreme sauce.

Roast 1/2 Chicken $9.95

P[ump and moist, baked with a lemon pepper seasoning,

London Broil $9.95
Sliced thin and char-broiled to your Iiking‘

Served with Au Jus.

Open-Steak Sandwich $13.95
A 100z. Sirloin char-broiled to your liking
and served open faced.

Petite Filet Mignon $14.95
A 70z. Filet served with mushroom sauce
and char-broiled to your !iking‘

Beef Wellington $15.95
Our version of the classic: A tender Filet Mignon
topped with peaches and wrapped ina pug pastrg.

New York Sirloin Strip $16.95
A full pouncl Sirloin Strip char-broiled to your !iking.

Filet Mignon $17.95
A char-broiled 110z. Filet served with a side

OF our c!assic mushroom sauce.

Our Famous PRIME RIB

Available all day
Fridaﬂ, Saturdag

English Cut
with Baked 5ca”ops $19.95
with Baked Shrimp $19.95 and Sundag——

hile it lasts!!!
Regular Cut $17.95 whiie fhiasts

Large Cut $21.95

*Consuming raw or undercooked meats, oultrg,
seafood or shellfish may increase your risk of food borne
i”ness, especia”g if you have certain medical conditions.

Land & Sea entrées served with choice of one:
otato, rice, coleslaw, or vegetable.
Choice of one: Soup du Jour, Clam Chowder,
or a Garden Fresh House Salad.
$1.00 c]’xarge for a Cup of Onion Soup,
Greek or Caesar Salad.

Sea

Fried Sole $11.95
Fresh Sole deep fried. See your server
for the fresh Sole Casserole of the dag.

Haddock Casserole $12.95
Choose from: Honey Baked, Au Gratin,
Tomato & Basil or Chatham stgle with marinara,
feta cheese and fennel.

Fried Shrimp $10.95
Succulent Shrimp hand breaded and cleep fried.

Baked Stuffed Shrimp $13.95
Large Shrimp baked en casserole with
our own seasoned crumbs.

Fresh Sea Scallops $13.95
Choose from three delicious Eriparations: Baked with
C b

seasoned crumbs, Honey Ba or Deep Fried.

Fresh Haddock $12.95
Your choice of: Baked with seasoned
crumbs or Deep Fried.

Fried Oysters $10.95
Deep Fried to a go|den brown.

Fried Clams lunch size $12.95

Fried Clams dinner size $14.95

Fresh Native Clams !igh’clg fried and
served with home made Tartar sauce.

Shrimp Athenian $12.95
Tender Shrimp baked en casserole with
a delicious blend of oregano, garlic but’cery
and topped with feta cheese.

Seafood Sampler $13.95
Sca”opsj Haddock and Shrimp served in your
choice of: Baked en casserole with seasoned crumbs,
Au Gratin, Athenian, Thermidore or Deep Fried.

4 Au Gratin: Cheddar Cheese Sauce N
Tl"lcrmiclore: Lobster base sauce with
eppers & mushrooms
Athenian: Feta Cheese & Oregano
Honey Baked: Seasoned crumbs with
Honeg butter sauce

\_ Chatham: Marina, Feta & Fennel )




