
 

   APPETIZERS    
 

Cape Cod Clam & Sweet Corn Fritters … 6.75 
 Classic – from an old Cape fisherman’s recipe 
 
Crispy Onion Rings … 6.99 
 
Baked Stuffed Quahog … 4.49 
 The large Clam – removed, chopped & blended 
 With Our own zingy Stuffing, served with melted Butter 
 
Shrimp Cocktail … 10.99   
 Six Jumbo Shrimp with Cocktail Sauce & Lemon 
 
Honey Cornflake Chicken Tenders … 7.99 
 Crunchy, tender & sweet with Honey Plum Sauce 
 
Fried Popcorn Shrimp … 8.75 
 Your choice of Cajun or Regular Fried 
 
Spicy Buffalo Chicken Tenders … 8.50 
 
Steamed Mussels with Garlic, White Wine & Herbs … 9.99 
 
Sweet Potato Fries with Mango Dipping Sauce … 7.50 
 
 

   SOUPS    
 

All of our soups are made in-house with only the freshest ingredients 
 

Soup Du Jour … cup 2.99  … crock 3.99 
 
Our French Onion Soup … 4.99 

Served in the crock, with loads of Onions & a touch of Sherry,  
Topped with a Crusty Crouton & Melted Swiss Cheese 

 
New England Clam Chowder … cup 3.50 … crock 4.50 
 The traditional recipe, light on the starch, heavy on the clam 
 
Baked Stuffed Quahog & a Crock of Chowder ... 8.50 
 
Crock of Texas Style Chili … 4.99 (topped with Cheddar) 

 
 



   SALADS    
 

Garden Salad … 9.50 
A mixture of Fresh Greens with Tomato, Red Onion, Cucumber, Green 
Peppers, Carrot, Mushrooms & Our “Bee-Hive Made” Croutons 

 
Spinach Salad … 11.99 

Just what it says, with Mushrooms, Chopped Egg, Real Crumbled Bacon, and  
Our “Bee-Hive Made” Croutons (We recommend Our House Dressing) 

 
Greek Salad … 11.99 

Mixed Greens with Spinach thrown in & topped with Feta Cheese, Tomato, Red 
Onion,  
Cucumber & Kalamata Olives (We recommend the Balsamic Vinaigrette) 

 
Caesar Salad … 9.99 

The classic combination of Chilled Romaine topped with Our “Bee-Hive Made” 
Croutons, Parmesan Cheese and tossed with Caesar Dressing 

 
 

Top Your Salad with One of the Following: 
 
Grilled or Blackened Chicken Breast … 4.50 
Grilled or Blackened Salmon or Tuna … 7.00 
Grilled or Blackened Scallops or Jumbo Shrimp … 8.50 
Lobster Salad … 12.00 
 
 
 

Our salads are definitely “dinner size” 
 

All Our dressings are made fresh here at The Bee-Hive 
Dressings are served on the side, except for the Caesar 

You won’t want that bottled stuff again! 
 

Dressings: The Bee-Hive House Dressing (Creamy Garlic), Balsamic Vinaigrette, Raspberry 
Vinaigrette,  

Fat Free Honey Dijon, Caesar and Bleu Cheese 
 

We can add a smaller Garden Side Salad to any entree for an additional 2.95 
 
 

Mediterranean Anti Pasta for Two … 14.99 
Marinated Eggplant, Tabbouleh, Hummus, Portabella, Kalamata Olive, 

Feta Cheese, Artichoke Hearts, Garlic Pita Chips & Lavosh Crackers 
 
 

 
 



 

   OLD STYLE SEAFOOD FAVORITES     
These are served with French Fries & Our own Cole Slaw 

Or substitute Sweet Potato Fries for an additional 3.50 
And prepared with the highest quality cholesterol-free fry shortening 

 
Fresh Fish & Chips … 14.50 
 
Fried Calamari with Cherry Peppers … 14.99 
 
Lobster Roll … 18.99 
 
Fried Scallops … 16.99 
 
Whole Fried Clams … 19.99 
 While they last  
 
Fisherman’s Platter … 20.99 
 Fish, Shrimp, Scallops & Clams or Oysters 
 
Fried Oysters … 14.99 
 
Fried Popcorn Shrimp … 12.99 
 
Half Dozen Fried Jumbo Shrimp … 16.99 
 

We can add a Garden Side Salad to any entree for an additional 2.95 

 
 
 
 

   HOUSE FAVORITES    
 

Bee-Hive Surf & Turf … 19.99 
Our Grilled Tavern Sirloin with  
Your choice of Baked Stuffed Shrimp or Scallops  

 
Sautéed Chicken Marsala with Wild Mushrooms & Shallots … 16.99 
 
Chicken Picatta … 16.99 
 Traditional classic of Chicken Breast with Extra Virgin Olive Oil, Capers & 
Lemon Butter Sauce 
 
Baked Stuffed Sole with Seafood Stuffing & Citrus Butter Sauce … 17.99 

 
 



   ENTREES    
Served with Our world famous fresh baked Onion Dill Rolls, Vegetable 

And Your choice of Potato, Rice or Pasta 
Or substitute Sweet Potato Fries for an additional 3.50 

 
A Nominal Plate Sharing Charge will apply to any shared Entrees 

 

Baked Stuffed Shrimp … 16.99 
 Jumbo Shrimp baked with Lobster Stuffing & Lobster Sauce 
 

Fresh Boiled or Baked Stuffed Lobster … Market Price 
 While they last 
 

Tenderloin of Beef … 24.99 
 Grilled to perfection & served with Red Wine Demi-Glace 
 

“The Best of Land & Sea” … 48.99 
 Why choose? The ultimate combination - Grilled Tenderloin of Beef & Boiled 
Lobster 
 

Fresh Baked Scrod … 17.25 
A traditional local favorite topped with Sherry Cracker Crumbs & Citrus Butter 
Sauce  

 

Baked Seafood Trilogy … 19.99 
 Shrimp, Sea Scallops & Scrod with Lobster Sauce 
 

One Pound Rack of Our St. Louis-Style Barbecued Ribs … 14.99  
Top Choice, Basted with Hickory Honey BBQ Sauce (of course) & charbroiled 
to perfection 

 

Shrimp Scampi … 17.99 
 Jumbo Shrimp sautéed in Butter, Virgin Olive Oil, Garlic, White Wine & 
Parmesan over Pasta 
 

Swordfish or Chicken Primo … 18.99/16.99 
Your choice of Grilled Center Cut Swordfish or Chicken, topped with a blend 
of Feta Cheese, Kalamata Olives, Tomato, Fresh Basil & Virgin Olive Oil, 
served on Pasta  

 

Fisherman’s Stew … 17.99  
         Shrimp, Scallops, Mussels & Fish simmered in a zesty seafood & vegetable broth 

with 
Garlic 
Bread 

 

New York Sirloin … 19.99 
 Choice Black Angus Sirloin of Beef served with Demi-Glace 
 

Our Traditional Lobster Pie … 21.95 
 

Fresh Baked Sea Scallops … 16.99 
Baked in a casserole with a dusting of Sherry Cracker Crumbs & Citrus Sauce 

 

Crab Pie … 16.99 



Just like our long-time favorite Lobster Pie but for crab meat lovers, cooked in 
a Lobster Sauce & Topped with a Sherry Cracker Crust 

 

Blackened Salmon with Oriental Barbeque Sauce … 16.99 
 Spicy, hot & tangy, a wonderful flavor combination 

 

   SANDWICHES    
 

Veggie Focaccia Sandwich … 10.99 
 Grilled Portabella on Focaccia Bread & topped with  
 Hummus, Lettuce, Tomato, Feta Cheese & Marinated Eggplant 
 
Chicken Breast Focaccia Sandwich … 11.99 
 Grilled or Blackened on Focaccia Bread & topped with  
 Tomato, Melted Cheddar Cheese & Basil Dressing 
 
The Traditional Reuben … 9.99 
 
Basic Bee-Hive Burger … 8.50 
 Plain Burger, with nothing on top 
 
Cheeseburger … 8.99 
 Your choice of American, Swiss, Cheddar or Feta 
 
Bacon Cheeseburger … 9.49 
 
Chili Burger … 9.99 
 
Chili Cheeseburger … 10.49 
  
Our Special Portabella Mushroom Cheeseburger … 10.50 
 
 
 
 

Our Burgers are Fresh Ground Black Angus Beef 
Served with French Fries, Lettuce, Tomato & a Pickle 

 
 
 

Notes to Our Patrons: 
Consuming raw or uncooked  

Meats, poultry, seafood, shellfish, eggs 
Or any other raw food 

May increase your risk of food borne illness, 
Especially if you have certain medical conditions 

 
 
 

To our visiting friends … gratuities are not included in pricing 
In America, 15 – 20% is customary 

18% gratuity will be added to check for parties of 8 or more 
We accept MasterCard & Visa credit cards 

 



                            
         It is the Customer’s responsibility to inform server of any food allergies 

   


