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            6004 Miller Avenue, Gary, IN 219.239.2639 captainshouserestaurant.coml WED - MON 7AM - 2PM All Day Brunch Served with fruit yogurt parfait, applesauce or sliced tomato and choice of potato *Consuming raw or undercooked meats, poultry, seafood, shellﬁsh, eggs or unpasteurized milk may increase your risk of foodborne illness. Parties of 6 or more will be assessed a 20% gratuity. Seafood prices subject to change without notice. Extra dressings and sauces $.75 each Buenos Dias Breakfast BREAKFAST CHIMICHANGA 16 Pork sausage, scrambled egg, corn, black bean, tomato, red onion, peppers, wrapped in tortilla, garnished with lettuce, tomato, onion, salsa, sour cream, jalapeno, guac, peppers Oatmeal Bowls (Steel Oats) 8 SALTED CARAMEL APPLE Cinnamon roasted apples, caramel, brown sugar, whip cream Captain's Blu Plate 14 eggs, potato, toast, protein, fruit parfait (toast options: wheat, rye, sourdough, english mufﬁn, bisquit, challah) Protein: (pork sausage, applewood bacon, chicken sausage, carved ham) Seafood Crepes 18 ﬁlled with lobster, crab, shrimp, scallops, asparagus, parmesan cream sauce Lobster Florentine Quiche 15 ﬂaky pastry, spinach, swiss, lobster (served with soup or salad) Sailor's Delight MONTE CRISTO 15 ham or turkey, swiss, raspberry jelly, challah french toast HANGOVER BURGER 16 Prime rib burger, Applewood bacon, hashbrowns, cheddar, lettuce, tomato and a fried egg, served on a brioche roll. GOOD VIBRATIONS SANDWICH 14 grilled vegetables with scrambled eggs, melted swiss, grilled sourdough The Smokey Griddle VERY BERRY WAFFLE STACK 16 Wafﬂe stack layered with seasonal berries, vanilla yogurt, granola, topped with powdered sugar, side of maple syrup MIXED UP FRENCH TOAST 15 french toast dipped in pancake batter, fresh berries, topped with bacon and whipped cream cheese Anchor’s Away Omelette CRAB & ASPARAGUS 17 Crab, asparagus and parmesan cheese. ALASKAN HARBOR 17 Smoked salmon, spinach, cream cheese, red onion, avocado TAVERN CREOLE 15 Shrimp, peppers, onion, tomato, sausage, creole sauce LOBSTER FARMHOUSE 17 fresh lobster, seasonal vegetables Breakfast Side Options Sweet Potato Fries, Fingerling Skillet Potatoes (Sautéed with onions, tomatoes and peppers), or Cracked Out Hash Brown Casserole (topped with cheddar, scallions, ranch), Seasoned Fries, Grits Southern Charm SHRIMP & GRITS 16 Grilled shrimp with green onion, tomato, peppers on top buttery grits topped with feta cheese and balsamic glaze. BUTTERMILK CHICKEN N’ WAFFLES 16 Buttermilk-fried chicken atop a Belgian wafﬂe with maple syrup and a powdered sugar drizzle. BISCUITS & GRAVY 15 Buttermilk biscuits smothered in sausage gravy. ROOSTER BLT BREAKFAST SALAD 15 Mixed greens, hard boiled egg, bacon, grape tomatoes, peppers, cucumber, onions, avocado, roasted pecans, burrata cheese, mixed berries Country Skillets CAPTAIN'S 14 Pork Sausage or Chicken Sausage, Tomato, Peppers, Onion, Scrambled Eggs MEAT LOVER’S 16 Pork sausage, carved ham, Applewood bacon, Scrambled Eggs VEGETARIAN 14 Seasonal Vegetables, Scrambled Eggs SEAFOOD 17 Lobster, Crab, Shrimp, parmesan Portside Eggs Benedict HAM & ASPARAGUS EGGS BENEDICT 16 Grilled ham, poached eggs, Hollandaise, toasted English mufﬁn. VEGETARIAN EGGS BENEDICT 15 Seasonal vegetables, poached eggs, Hollandaise, toasted English mufﬁn. FRENCH QUARTER EGGS BENEDICT 17 English mufﬁn, pimento cheese, fried green tomato, crab and asparagus, poached eggs, Cajun Hollandaise. PIRATES BOOTY BENEDICT 17 Lobster, shrimp, crab, in creamy garlic sauce, poached eggs, English mufﬁn COUNTRY FRIED EGGS BENEDICT 17 Buttermilk bisquit, melted cheddar, applewood bacon, fried chicken tenders, poached eggs, sausage gravy TROPICAL SALMON EGGS BENEDICT 17 with spinach artichoke spread with grilled pineapple Breakfast Appetizers NEW ORLEANS BEIGNETS 9.5 Cinnamon-sugar beignets, powdered sugar, maple syrup, strawberry garnish FRIED BUFFALO DEVILED EGGS 9.5 Lightly fried deviled egg, guacamole-egg mixture, Buffalo sauce. CANNON BALLS 11 Hard boiled egg wrapped in pork sausage, fried, hollandaise or sausage gravy AVOCADO TOAST 11 whipped cream cheese, avocado, red onion, boiled egg, radish, carrot SALMON BAGEL BITES 15 toasted bagel, cream cheese, smoked salmon, onion, cucumber, egg,caviar 
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6004 Miller Avenue, Gary, IN219.239.2639captainshouserestaurant.coml
 WED - MON 7AM - 2PM
 All Day Brunch Served with fruit yogurt parfait, applesauce or sliced tomato and choice of potato
 *Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.Parties of 6 or more will be assessed a 20% gratuity. Seafood prices subject to change without notice.
 Extra dressings and sauces $.75 each
 Buenos Dias BreakfastBREAKFAST CHIMICHANGA 16Pork sausage, scrambled egg, corn, black bean, tomato, red onion, peppers,wrapped in tortilla, garnished with lettuce, tomato, onion, salsa, sour cream,jalapeno, guac, peppers
 Oatmeal Bowls (Steel Oats) 8
 SALTED CARAMEL APPLECinnamon roasted apples, caramel, brown sugar, whip cream
 Captain's Blu Plate 14eggs, potato, toast, protein, fruit parfait (toast options: wheat, rye, sourdough,english muffin, bisquit, challah)Protein: (pork sausage, applewood bacon, chicken sausage, carved ham)
 Seafood Crepes 18filled with lobster, crab, shrimp, scallops, asparagus, parmesan cream sauce
 Lobster Florentine Quiche 15flaky pastry, spinach, swiss, lobster (served with soup or salad)
 Sailor's DelightMONTE CRISTO 15ham or turkey, swiss, raspberry jelly, challah french toast
 HANGOVER BURGER 16Prime rib burger, Applewood bacon, hashbrowns, cheddar, lettuce, tomatoand a fried egg, served on a brioche roll.
 GOOD VIBRATIONS SANDWICH 14grilled vegetables with scrambled eggs, melted swiss, grilled sourdough
 The Smokey GriddleVERY BERRY WAFFLE STACK 16Waffle stack layered with seasonal berries, vanilla yogurt, granola, toppedwith powdered sugar, side of maple syrup
 MIXED UP FRENCH TOAST 15french toast dipped in pancake batter, fresh berries, topped with bacon andwhipped cream cheese
 Anchor’s Away OmeletteCRAB & ASPARAGUS 17Crab, asparagus and parmesan cheese.
 ALASKAN HARBOR 17Smoked salmon, spinach, cream cheese, red onion, avocado
 TAVERN CREOLE 15Shrimp, peppers, onion, tomato, sausage, creole sauce
 LOBSTER FARMHOUSE 17fresh lobster, seasonal vegetables
 Breakfast Side OptionsSweet Potato Fries, Fingerling Skillet Potatoes (Sautéed with onions,tomatoes and peppers), or Cracked Out Hash Brown Casserole(topped with cheddar, scallions, ranch), Seasoned Fries, Grits
 Southern CharmSHRIMP & GRITS 16Grilled shrimp with green onion, tomato, peppers on top buttery grits toppedwith feta cheese and balsamic glaze.
 BUTTERMILK CHICKEN N’ WAFFLES 16Buttermilk-fried chicken atop a Belgian waffle with maple syrupand a powdered sugar drizzle.
 BISCUITS & GRAVY 15Buttermilk biscuits smothered in sausage gravy.
 ROOSTER BLT BREAKFAST SALAD 15Mixed greens, hard boiled egg, bacon, grape tomatoes, peppers, cucumber,
 onions, avocado, roasted pecans, burrata cheese, mixed berries
 Country SkilletsCAPTAIN'S 14Pork Sausage or Chicken Sausage, Tomato, Peppers, Onion, Scrambled Eggs
 MEAT LOVER’S 16Pork sausage, carved ham, Applewood bacon, Scrambled Eggs
 VEGETARIAN 14Seasonal Vegetables, Scrambled Eggs
 SEAFOOD 17Lobster, Crab, Shrimp, parmesan
 Portside Eggs BenedictHAM & ASPARAGUS EGGS BENEDICT 16Grilled ham, poached eggs, Hollandaise, toasted English muffin.
 VEGETARIAN EGGS BENEDICT 15Seasonal vegetables, poached eggs, Hollandaise, toasted English muffin.
 FRENCH QUARTER EGGS BENEDICT 17English muffin, pimento cheese, fried green tomato, crab and asparagus,poached eggs, Cajun Hollandaise.
 PIRATES BOOTY BENEDICT 17Lobster, shrimp, crab, in creamy garlic sauce, poached eggs, English muffin
 COUNTRY FRIED EGGS BENEDICT 17Buttermilk bisquit, melted cheddar, applewood bacon, fried chicken tenders,poached eggs, sausage gravy
 TROPICAL SALMON EGGS BENEDICT 17with spinach artichoke spread with grilled pineapple
 Breakfast AppetizersNEW ORLEANS BEIGNETS 9.5Cinnamon-sugar beignets, powdered sugar, maple syrup, strawberry garnish
 FRIED BUFFALO DEVILED EGGS 9.5Lightly fried deviled egg, guacamole-egg mixture, Buffalo sauce.
 CANNON BALLS 11Hard boiled egg wrapped in pork sausage, fried, hollandaise or sausage gravy
 AVOCADO TOAST 11whipped cream cheese, avocado, red onion, boiled egg, radish, carrot
 SALMON BAGEL BITES 15toasted bagel, cream cheese, smoked salmon, onion, cucumber, egg,caviar

Page 2
                        

DessertsSEASONAL DESSERTS(ask your server)
 SoupsSOUP DU JOUR Cup 3 | Bowl 5 LOBSTER BISQUE Cup 4 | Bowl 6 CHILI BOWL Cup 3 | Bowl 5
 *THE PIRATE CLUB 15Carved turkey, Applewood bacon, lettuce, tomato, red onion, your choice ofcheese and mayo on grilled sourdough. Add avocado $1
 PLANKS & CHIPS (CHICKEN, OR COD) 16Choose from chicken tenders, perch (when available) or cod loin
 FIRST MATE BURGER 14Prime Rib Burger, Lettuce, Tomato, Onion, Brioche
 SOUP & SALAD 7.5cup soup and house salad
 • From the RanchWALDORF CHICKEN SALAD CROISSANT 15Roasted, shredded chicken, celery, green onion, pecans, apples and grapeson toasted croissant.
 • From the Garden •PORTABELLO FARM 15Sautéed portabella, spinach, roasted red pepper, tomato, pesto,balsamic glaze, red onion and goat cheese served on a toasted Brioche.
 CHIPOTLE BLACK BEAN BURGER 15Black bean cilantro, roasted red pepper, feta patty topped with lettuce,chipotle mayo, red onion and tomato, served on a Brioche roll.
 • From the Sea •NEW ENGLAND LOBSTER ROLL 18(See other lobster roll options) Sweet, succulent chunks of Maine lobster,tucked into a buttery toasted bun, brushed with clarified butter and toppedwith shredded lettuce and heirloom tomato bits.
 LOUISIANA PO’BOY SANDWICH 17Your choice of Alaskan cod, gulf shrimp or both. Light, flaky, tender andhand-dipped in beer batter. Served with tartar sauce, malt vinegar, lettuce,tomato and Cajun rémoulade in a French roll.
 CHESAPEAKE CRAB CAKE 17Fresh, perfectly seasoned, sweet, lump Crab, lightly pan-fried, served ona Brioche bun with Swiss, tartar, lettuce, tomato and rémoulade sauce.
 THE KINGFISHER 17Spinach tortilla wrap with grilled salmon, cucumber dill sauce,goat cheese, capers, fresh spinach, red onion and heirloom tomatoes.Keep it as a wrap or make it a salad!
 SURF N’ TURF 18Our seasoned prime rib burger, grilled portabella cap, caramelized onionsand Swiss, topped with lobster and rémoulade sauce on a brioche bun.
 LOBSTER GRILLED CHEESE 16Our house lobster with melted Swiss, pesto and heirloom tomato onbuttery Texas toast.
 BUFFALO SHRIMP SCAMPI WRAP 16Grilled shrimp, spinach tortilla, celery, bleu, buffalo sauce, mixed greens,tomato, avocado, red onion
 PONCE REUBENfried cod, melted swiss, russian dressing sauerkraut coleslaw, toasted rye
 Artisan SandwichesIncludes chips, a pickle choice of potato salad,coleslaw,
 applesauce or fruit and a cookie. Upgrade to a side ofsweet potato or seasoned fries +2.
 The Main Eventsoup or salad
 LOBSTER POT PIE 24Fresh lobster, asparagus, corn, broccoli, béchamel sauce layered with puffpastry, side of cherry applesauce, served with soup or salad.
 LOBSTER ARTISAN MAC & CHEESE 20Corkscrew pasta, lobster and four cheeses, topped with feta cheese andserved with a side of sourdough toast, cherry applesauce, soup or salad.
 SALMON WELLINGTON 24Wild-caught Alaskan salmon wrapped in a puff pastry with mushrooms,spinach and béchamel sauce, served over quinoa and rice blend withseasonal vegetables and soup or salad.
 From the Garden (Salads)Dressings: House (Blueberry Raspberry Pomegranate),
 Buttermilk Ranch, Pineapple Bleu Cheese, Basil Avocado,Blood Orange Vinaigrette
 CAPTAINS SIGNATURE HOUSE 4 Mixed greens, tomato, cucumber, red onion, radish, carrot, crouton, berries
 KALE CAESER 5 half 10 wholeRomaine, kale, parmesan, crouton, tomato, cucumber, red onion, anchovy
 SHRIMP LOUIE WEDGE 16Romaine, shrimp, avocado, tomato, cucumber, red onion, boiled egg, bleucheese, bacon
 VEGAN CHOPPED 8 half/ 15 wholeMixed greens, romaine, chickpeas, celery, zucchini,cucumber, radish, carrot,black beans, corn, tomato, sunflower seeds, vegan cheese
 Appetizers & Sharing PlatesLOBSTER BRUSCHETTA: 15Lobster Bruschetta, Pesto, Swiss, Heirloom Tomato
 CHESAPEAKE CRAB CAKE 13Two, lump crab cakes on mixed greens, rémoulade garnish and tziki sauce.
 STUFFED PORTABELLA 8Portabella cap stuffed with sautéed spinach, roasted red pepper andgoat cheese, topped with balsamic glaze.
 FRIED GREEN TOMATO 11Fried green tomatoes with goat cheese, remoulade sauce andApplewood bacon bits.
 GENERAL TSAO’S CAULIFLOWER 12Fresh cauliflower, lightly fried then dipped in General Tso’s Asianginger sauce, served with quinoa, diced scallions and sesame seeds.
 GOAT CHEESE FRITTER LOUKOUMADES 11Savory goat cheese fritters topped with orange blossom honeyand pistachios, served with blackberries and crackers.
 HOT BALTIMORE CRAB DIP 15Spinach, artichoke, crab, buffalo pimento, flatbreads
 LOBSTER GUACAMOLE 15pineapple guacamole with lobster, housemade tortilla chips
 SINBAD'S MUSSELS 14mussels, tomato, onion, white wine clam sauce
 Lunch & Main Event
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                                A gathering of Irvin classmates who have celebrated their ...LOBSTER ROLL $14 Chunks of Succulent Lobster prepared New England Style and Piled on a Buttered Toasted Bun All Sandwiches

                            

                                                    
                                SATURDAY BRUNCH MENU SUNDAY BRUNCH MENU

                            

                                                    
                                Brunch with Santa! · 12 Oz. New York Strip Steak $30 U.S.D.A. Choice, charbroiled to your liking Lobster Tails North Atlantic 7 ounce lobster tail, served with drawn butter & a lemon

                            

                                                    
                                both store)- Other Rent… · GENKI ROLL Spicy Lobster, Fried Shrim Sriracha Sauce, BBQ Ee Sauce, Flour Fried Jalapeño NINJA ROLL Flour Fried String Bean, Cream Cheese, Spicy Salmon,

                            

                                                    
                                Newtown Brunch Menu-2 · BRUNCH Lobster Hash 20 Smoked Bacon, Potatoes, Monterey Jack Cheese, Red Bell Peppers, Caramelized Onions, Poached Lobster, Sunny Egg, Scallions,

                            

                                                    
                                TRIP IDEA: WHALE WATCHING Eastport | DownEast & Acadia …...Treat yourself to a classic Maine lobster roll at Quoddy Bay Lobster on the waterfront. Take a 3-hour whale-watching cruise

                            

                                                    
                                LOBSTER FEST - Darrenkamps · 2015. 6. 6. · LOBSTER FEST LIVELIVE or STEAMEDSTEAMED $9.99 each or $12.9912.99 meal Includes: Baked Potato, Coleslaw, Roll and Butter Orders in by

                            

                                                    
                                Great American Lobster Roll

                            

                                                    
                                TABLE - staging.atlas-group.flywheelsites.comstaging.atlas-group.flywheelsites.com/wp-content/... · years for the lobster roll including “Best Lobster Roll” in Baltimore Magazine’s

                            

                                                    
                                MENU - The Fisherman Burgerthefishermanburger.it/wp-content/uploads/Fish-Menu-DEF.pdf · SONGINO 1. salad roll 2. bacon roll 3. onion roll 4. classic roll Lobster Salad Mayonnaise

                            

                                                    
                                Starters Margaritas - busites- · Golden fried and served with cocktail and tartar sauce $12.99 Starters Lobster Roll Maine lobster with celery, scallions, parsley ... Cointreau®

                            

                                                    
                                Third Annual Lobster Roll Eating Contest Schedules ... · PDF fileThird Annual Lobster Roll Eating Contest Schedules Qualifying Round ... the winner receiving ... rights along with

                            

                                                    
                                imgix - Image Processing On-Demand, Served By CDN...Lobster Roll Fresh, succulent lobster meat blended with chopped celery, mayonnaise and a light seasoning on a freshly baked roll

                            

                                                    
                                Breakfast Brunch Lunch Dinner Wines/Cocktails...Goat heese, Spinach, Semi-Sundried herry Tomatoes rab cake* 9.5 SEAFOOD 16 Shrimp & Lump rab Meat, Lobster Sauce , Fresh asil & Micro

                            

                                                    
                                Lobster #65 (Summer 2013) - Lobster Magazine

                            

                                                    
                                Chinese Egg Roll (Vegetable or Pork)1.99 Brunch Buffet ... Ham, or Vegetable Fried Rice ... Dinner Buffet Sun - Thu 5pm - 8pm Fri & Sat 5pm - 9pm Lunch Buffet 11am - 3pm Brunch Buffet

                            

                                                    
                                Lobster Lobster Sauce and Lobster Noodle

                            

                                                    
                                LUNCH& DINNER - Ocean City · Fresh basil, tomato, fresh mozzarella, red peppers, pesto, and mixed greens on a toasted ciabatta roll. 7.99 Lobster Roll This New England classic has

                            

                                                    
                                THURSDAY C OCK TAILSkingsfishhouse.net/menus/Orange/King'sDinnerMenu.pdf · Lobster Crunchy Roll 15.25 Tempura Maine lobster/krab salad/ asparagus/cucumber/eel sauce Caterpillar Roll

                            

                                                    
                                salads pizza & sandwiches brunch€¦ · LOBSTER BENEDICT* fresh maine lobster, poached eggs, hollandaise, breakfast potatoes 24 EGGS FLORENTINE* poached eggs, ... lemon zest PLAYING

                            

                                                    
                                Understanding the Stresses Incurred By a Typical Lobster ......lobster tap begins as a roll of wire mesh, in this case Seaplax , and is cut then bent into the trap parts. Each part

                            

                                                    
                                POWERED BY FRANCHESCO’S RISTORANTE · Cuban. Served with a side of Fresco chips. $12 LOBSTER ROLL This epic chef driven sandwich is designed with FRESH lobster, shrimp, scallions,

                            

                                                    
                                PREMIUM ROLLS - Shogun Restaurant Teppanyaki Steak, Sushi ... · PREMIUM ROLLS SPICY LOBSTER ROLL 12 Asparagus Tempura, Avocado, Spicy Slipper Lobster, Kani-Kama Crab & Crawfish Inside,

                            

                                                    
                                Italian Sunday Brunch / Olasz Sunday Brunch

                            

                                                    
                                Frozen rock lobster and frozen lobster products derived ... · frozen rock lobster and frozen lobster products derived therefrom i, ... frozen lobster and frozen lobster products

                            

                                                    
                                50. The Lobster Roll Issue 51. Sustainable Lobster …...50. The Lobster Roll Issue 51. Sustainable Lobster Fishing Words by Hilary Nangle Photography by David DegnerFIFTH generation

                            

                                                    
                                Viva La Pastavivalapastasimivalley.com/images/12-12-18.pdfVIL/AlÃPÃ5tA KITCHEN OF ITALY Presenting The One & Only SUNDAY CHAMPAGNE BRUNCH BUFFET with Lobster Only Our Sumptuous Brunch

                            

                                                    
                                New England Lobster Roll “Lobstah Roll” L. History of Lobster  When European settlers reached North America, lobsters were so abundant, they would wash

                            

                                                    
                                AUGUST 3 PM - 11 PM - Foodieland Night Market...G9 G10 C19 Blue Maine Lobster and Seafood Lobster Roll, New England Style Crab, Shrimp, Bacon and Pulled Pork Roll, Clam Chowder Fries,

                            

                                                    
                                SMALL PLATES - Mohegan Sun Arena...butter-toasted brioche roll, beef demi-glace. BLT LOBSTER ROLL $25 Cracked lobster, chopped celery, green onions, fresh lemon, mayo, Applewood smoked

                            

                                                    
                                lobster roll recipe - airplanesandavocados.comairplanesandavocados.com/.../lobster-roll-recipe.pdf · lobster salad and refrigerate for 30 minutes. Mix the lobster salad: Drain lobster

                            

                                                    
                                Take-Out MenuTake-Out Menu - Port Lobster...Lobster Roll Regular: $15.75 Extra Large: Includes Lobster roll, coleslaw & chips Cooked to Order For Take out Call ahead & we will be ready

                            

                                                    
                                BEER SNACKS & BITINGS CHHOTA CHATPATA...Tawa Masala Lobster & Shrimp Kati Roll 15.00 Wagyu Seekh Kebab Anda Kati Roll 12.00 Wood Fired Mushroom Methi Malai Naan 8.00 Beef Chuck Bonemarrow

                            

                                                    
                                ArmadilloCon Dining Guiderestaurant featuring lobster, shrimp, crabs, oysters, and fresh fish. Brunch includes shrimp & grits, lobster omelet, and po’boys. 50. Poke-Poke (1.9 mi,

                            

                                                    
                                GINZA · 2020. 12. 13. · Ginza Roll (8 pcs) soft shell crab, tempura shrlmps, toblku cucumber, asparagus, green onnn and mayonnalse Boston Lobster Tempura Roll (8 pcs) deep fn.:
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