
CRAB HOUSE
PLATTERS
Calamari Platter $20
Crispy golden calamari served
with a side of marinara sauce.

Fried Captains Platter $38
Crispy fried fish, shrimp, calamari, and
fries with a fresh crab cake and slaw.

Steamed Clams $20
Steamed clams perfumed with salt
from the sea. Served with drawn
butter and seafood seasoning.

Jambalaya $20
Chef’s choice of fresh seafood, sautéed
onions & peppers. Cooked with yellow
rice, slightly spicy with Cajun twist.

Grilled Salmon $25
Grilled salmon filet braised in
brown butter. Served with
yellow rice, corn, and slaw.

Fried Shrimp $20
(8) Crispy fried jumbo shrimp.
Served with crispy fries and slaw.

Fish and Chips $22
Chef’s choice of battered and golden
fried fish with crispy fries.

Fish Tacos $21
(2) Street tacos with seasoned fish.
Topped with chopped onion and
cilantro with a side of corn and slaw.

Jumbo U-Peel Shrimp $18
(18) Poached shrimp, served with drawn
butter and seafood seasoning. Served
with steamed corn, yellow rice, and slaw.

SIDES 
$7Garden Salad
$7Macaroni and Cheese
$7Yellow Rice

Steamed Vegetables $7

*Seasonal menu and prices are subject to change without notice

BEVERAGES
$5Fresh Lemonade
$4Coca-Cola Products

Smoothies $12

acconcessions.com

LOBSTER
Lobster Mac and Cheese $30
Al dente pasta tossed in a luscious
garlic and cheddar sauce with
poached lobster on top.
Lobster Grilled Cheese $30
Perfectly toasted bread stuffed with
melted cheese with lumps of lobster.
Whole Maine Lobster $39
(2) Poached Maine lobster lightly seasoned.
Served with drawn butter and seafood
seasoning, steamed corn, yellow rice, and slaw.
Lobster Roll- Boston Style $30
Nothing but the best. Fresh tender
lobster with hot drawn butter on a
perfectly toasted bun.
Lobster Roll- Connecticut Style $30
Nothing but the best. Fresh tender lobster
tossed in a secret blend of seasoned mayo
on a perfectly toasted bun.

Dungeoness Crabs $29/49
Whole Dungeness crab served with
garlic butter with a side of sweet corn.
Crab Cakes $28
(2) Jumbo lump crab meat cakes, served
with steamed corn, yellow rice, and slaw.
Alaskan Snow Crab $24
(2) Clusters of salty, sweet crab legs with
drawn butter and seafood seasoning. Served
with steamed corn, yellow rice, and slaw.

CRAB


