


SPECIALS 

Appetizers 
Stockman’s Stew 

Chili if you will, made with cubed Tri-tip beef, spiced ground pork, tomato, 
spices and laced with pinto beans  Served with jalapeño honey cornbread.   bowl  19 

Lobster Rangoons 
Crispy fried and served with Sweet Chili Sauce    14 

************************************************************************************** 

Firecracker Ribs 

Meaty pork ribs marinated in a tangy house made BBQ sauce, slow roasted and 
served with, Cole slaw and French fries.    30 

Golumpki  
Tender leaves of cabbage stuffed with ground beef, rice and spices braised in a light tomato 

broth, Served traditionally with sliced rye bread  28 

Roast Corned Brisket 

Flavorful beef brisket, brined (like corned beef) and slow roasted, glazed with brown sugar 
and crisped in a 500* oven. Served with Horseradish cream, french fries and cole slaw   24 

Spaghetti Alle Vongole 
Local little neck clams and local chopped sea clams in butter, olive oil, garlic, crushed red 

pepper and white wine served over thin spaghetti.  35 

Haddock Almondine 
Fresh haddock fillet, butter, lemon, almonds   32 

Frutti Di Mare 
Shrimp, Scallops, Haddock and Calamari simmered in an Arrabbiata sauce of olive oil, 

tomatoes, garlic, white wine and lemon Finished with a Portuguese Pimento Moida sauce 
made with crushed Malagueta peppers for just the right amount of kick. Served over pasta  

32   
Chicken or Shrimp Mozambique 

 “A Portuguese Specialty” 
Boneless Chicken Breast or 5 Jumbo Shrimp in a  Spicy Portuguese sauce of  

Butter, garlic, Sazon Goya, beer and piri piri hot sauce.  
Served traditionally with rice and French fries 

Chicken     27      Shrimp      29     Combo  38 

Desserts    

“All Desserts Are Home Made On Premises And You Will see the Dessert Menu On Your Table”



Fried Calamari 
Rings of calamari (squid) fried to golden brown and served with 

our cocktail sauce and a lemon wedge ••• 14- 

Caution, eating raw or undercooked meat or seafood may cause food borne illness.  Before placing your order, please inform your server if anyone in your party has a food allergy.

A P P E T I Z E R S
Portuguese Fish & Chips 

Fried scrod served with a Portuguese 
sauce made from vinegar, oil, garlic, and spices. 

Served with french fries and cole slaw ••• 28- 

 
 
 

Pork Chops Vinho de Alhos 
Two bone in pork chops marinated 

in vinegar and spices and grilled to perfection. 
Choice of potato ••• 28- 

Portuguese Baked Scrod 
Ten ounces of scrod lightly fried and then baked in our 

spicy tomato sauce made with vinegar, 
onions, green and red peppers and garlic. 

Choice of potato ••• 28- 
 

P O R T U G U E S E
New England Clam Chowder 

A traditional recipe made with 
sea clams, potatoes, onions, and milk 

Cup ••• 9-  /  Bowl ••• 11- 

Portuguese Kale Soup 
Made from kale (a green leafy vegetable), linguica (a spicy 
Portuguese pork sausage), potatoes, and red kidney beans 

Cup ••• 9-  /  Bowl ••• 11- 

Garlic Bread 
Locally baked bread topped with garlic butter 

and toasted to golden brown ••• 9- 
Add a side of our marinara sauce $1- 

Add cheese for $2- 

C O M F O R T   F O O D 
A garden salad can be substituted for 

cole slaw for an additional charge of $3-

I T A L I A N 
Baked Stuffed Manicotti 
Three manicotti stuffed with ricotta cheese, 

topped with tomato sauce and cheese, 
and baked until golden brown ••• 19- 

Eggplant Parmigiana 
Served with a side of spaghetti ••• 22- 

Chicken Parmigiana 
Made with eight ounces of fried boneless chicken 
breast and served with a side of spaghetti ••• 26- 

Fish Parmigiana 
Made with fried scrod and served 

with a side of spaghetti ••• 28- 

Italian Spaghetti 
A large portion of spaghetti with our 

meatless tomato sauce ••• 14- 

Homemade Lasagna 
Made with ground beef and ricotta cheese ••• 20- 

Spaghetti and Meatballs 
Two of our homemade meatballs with tomato 
sauce over a large portion of spaghetti ••• 19- 

Spaghetti & Boneless Fried Chicken 
Eight ounces of boneless skinless chicken breast 

served with a large portion of spaghetti 
and our homemade tomato sauce ••• 25- 

Portuguese Baked Chicken 
An eight ounce chicken breast fried, and baked in a 
spicy tomato sauce made with vinegar, onions,  
peppers and garlic. Choice of potato ••• 26-  

Onion Rings 
Crispy golden fried onion rings ••• 9- 

Steamers 
A local favorite from Cape shores.  These sweet soft shell clams 
are served with broth for rinsing and drawn butter ••• market price 

Peel and Eat Shrimp 
Steamed shrimp served chilled with our 

cocktail sauce and a lemon wedge 
1/2 Pound (approximately 14 shrimp) ••• 13 - 
Full Pound (approximately 27 shrimp) ••• 24- 

Baked Stuffed Clam 
Two quahog shells filled with a bread stuffing 

made with linguica and sea clams then baked ••• 9- 

Cheeeez Fries 
A large plate of french fries smothered 

with our homemade smoked gouda cheese sauce ••• 9- 

Boneless Fried Chicken  
Eight ounces of boneless skinless chicken breast 

topped with brown gravy and served with 
french fries, cole slaw, and cranberry sauce ••• 23-  

Chicken Croquettes 
Three of our homemade chicken croquettes 

topped with brown gravy and served with 
french fries, cole slaw, and cranberry sauce ••• 24- 

Hot Turkey Sandwich 
An open faced sandwich topped with brown gravy and served 

with french fries, cole slaw, and cranberry sauce ••• 19- 

Salisbury Steak 
One pound of ground Angus beef grilled, topped with brown 

gravy, and served with fries and cole slaw ••• 23-



Baked Stuffed Shrimp 
Five jumbo shrimp baked stuffed  our Ritz cracker stuffing ••• 31-

F R I E D   S E A F O O D 
Served with french fries, cole slaw, and tartar sauce. 

A garden salad can be substituted for cole slaw 
for an additional charge of $3-
Fried Whole Clams 

Tender, sweet, small-bellied clams ••• market price 

Fried Clam Strips 
Tender and sweet from the sea clam ••• 28- 

Fried Oysters 
Fried to perfection ••• 33- 

Fried Shrimp 
Lightly breaded and fried shrimp ••• 24- 

Fried Sea Scallops 
Always local sea scallops ••• 37- 

Fish & Chips 
Fresh Scrod ••• 28-

Caution, eating raw or undercooked meat or seafood may cause food borne illness.  Before placing your order, please inform your server if anyone in your party has a food allergy.

S U R F  &  T U R F 
Served with choice of potato. 

Surf & Turf with Scallops 
A twelve ounce sirloin steak with 
baked stuffed sea scallops ••• 36- 

Surf & Turf with Shrimp 
A twelve ounce sirloin steak with 

three baked stuffed jumbo shrimp ••• 36- 
Surf & Turf Combo 
A twelve ounce sirloin steak with 

two baked stuffed jumbo shrimp and 
baked stuffed sea scallops ••• 36-

THE BUTCHER SHOP 
Served with choice of potato. 

Baked Stuffed Pork Chops 
Two bone in pork chops 

topped with our corn bread stuffing and 
served with apple sauce ••• 29- 

Cape Cod Stuffed Pork Chops 
Two bone in pork chops 

topped with our sea clam and linguiça stuffing••• 29- 
Pork Chops 

Two bone in pork chops lightly seasoned and grilled to  
perfection.  Served with apple sauce ••• 28- 

 
Grilled Sirloin Tips 

A half pound of tender juicy steak tips 
grilled with mushrooms and onions ••• 31-

The Traditional Lobster Roll 
Simply lobster, mayonnaise, and a bit of lettuce 
 in a griddled New England style frankfurter roll. 

Served with french fries and cole slaw ••• 29- 
gluten free frankfurter roll available $2- 
Hot Lobster Roll 

Hot buttery claw and tail meat in a griddled 
 New England style frankfurter roll. 

Served with french fries and cole slaw ••• 35- 

The Lobster Club 
A club sandwich made with our lobster salad. 

Served with french fries ••• 31- 

Lobster Tacos  
Soft white flour tortillas filled with lightly fried Lobster, 

fresh slaw, salsa, and topped with  
fresh cilantro lime cream  ••• 35- 

The Lobster Salad Plate 
Lobster salad (simply lobster and mayonnaise), 
cole slaw, and potato salad served over a bed 

of lettuce with tomato, onion, and cucumber ••• 38- 

1 1/4 Pound Boiled Lobster 
Served with drawn butter and choice of potato ••• market price 

Twin Lobsters 
Two 1¼ pound lobsters served with drawn butter, 

and choice of potato ••• market price 
Served for 1 person only.    

$5.00 plate share charge will apply for sharing. 

L O B S T E R 
Delivered fresh daily

S E A F O O D 
S P E C I A L T I E S 

Served with choice of potato. 

Baked Seafood Casserole 
A combination of scrod and scallops topped with  

seasoned crumbs plus two jumbo shrimp baked stuffed 
with our Ritz cracker stuffing ••• 30-

L O C A L   F A V O R I T E S 
Served with choice of potato. 

Baked Stuffed Sea Scallops 
Always local sea scallops baked stuffed 

with our Ritz cracker stuffing ••• 38- 

Broiled Scrod 
A ten ounce scrod fillet topped with 

seasoned panko crumbs and broiled ••• 28- 

Baked Stuffed Scrod 
A ten ounce scrod fillet topped with our 

corn bread stuffing and baked to perfection ••• 29-



Caution, eating raw or undercooked meat or seafood may cause food borne illness.  Before placing your order, please inform your server if anyone in your party has a food allergy.

P I Z Z A 
12 inch pizzas cut into 8 slices

B U R G E R S

Cheese Pizza ••• 16- 
Combination Pizza 

Pepperoni, linguica, onion, mushroom, fresh bell peppers  ••• 20- 

Pizza Toppings

The Mayflower Deluxe 
8 ounce Angus cheeseburger with lettuce, tomato, and onion. 

Served on a bulkie roll with french fries ••• 19- 
The Fish Burger Deluxe 

Fried scrod with lettuce, tomato, and onion. 
Served on a bulkie roll with french fries ••• 19- 

Grilled Chicken Deluxe 
A grilled chicken breast with lettuce, tomato, and onion. 

Served on a bulkie roll with french fries ••• 19- 
Chicken Deluxe 

Breaded fried chicken breast with lettuce, tomato, and onion. 
Served on a bulkie roll with french fries ••• 19- 

Beyond Burger 
The Beyond Burger is a plant-based burger that looks, cooks, 

and satisfies like beef. It has all the juicy, meaty deliciousness of 
a traditional burger,  Served with cheese, lettuce, tomato, onion 

on a bulkie roll with french fries ••• 20- 
Veggie Burger Deluxe 

A Gardenburger with lettuce, tomato, and onion. 
Served on a bulkie roll with french fries ••• 19-

Extra cheese ••• 3- 
Sliced Tomato ••• 3- 

Onions ••• 3- 
Mushrooms ••• 3- 
Pineapple ••• 3- 

Fresh Bell Peppers ••• 3-
Grilled Chicken ••• 6-

Linguica ••• 5- 
Hamburger ••• 6- 
Meatball ••• 5- 
Pepperoni ••• 4- 

Bacon ••• 4- 
Sliced Black Olives ••• 3-

The Club Sandwich 
Always toasted with mayo and served with French fries. 

With Turkey  ••• 17- 
With Cheeseburger  ••• 19- 

With Lobster ••• 31- 

Classic Reuben 
Lean corned beef with sauerkraut, Swiss, and Russian  

dressing. Served on Marbled rye with French fries ••• 18- 
The Cubano 

House Mojo marinated pork loin, thinly sliced 
 smoked ham, house cured dill pickles, Swiss cheese, 

 and yellow mustard on grilled Cuban style bread.  
Served with French fries ••• 19- 
Cape Cod Reuben 

Fried scrod with homemade coleslaw and Swiss. 
Served on a bulkie roll with French fries ••• 20- 

Chicken Parm Sandwich 
Fried Chicken Cutlet with melted cheese, mild banana 

peppers, and our homemade tomato sauce.   
Served on a toasted Ciabatta roll ••• 18- 

Sliced Turkey Ciabatta  
Sliced turkey with lettuce, tomato, onion. 
Served on a toasted Ciabatta roll ••• 14-  

Tuna Ciabatta 
Tuna with lettuce, tomato, onion. 

Served on a toasted Ciabatta roll ••• 14- 

S A L A D S
Grilled Chicken Salad 

Grilled chicken breast sliced and served  
over mixed greens with cheese, 

croutons, tomato, cucumber and onion ••• 18- 
Homemade dressings:  Blue Cheese, Russian, Ranch, Creamy Garlic, Cranberry Vinaigrette 

Cold Tuna Salad Plate 
Tuna salad, cole slaw, and potato salad served over a bed 

of lettuce with tomato, onion, and cucumber ••• 18-

S I D E S
Garden Salad ••• 8- 

Mixed greens, tomato, onion, cucumber, carrot, and olives 
 Homemade dressings:  Blue Cheese, Russian, Ranch, Creamy Garlic, Cranberry Vinaigrette

S A N D W I C H E S 
Served with potato chips, unless otherwise noted

Lobster Tacos  
Soft white flour tortillas filled with lightly fried Lobster, 

fresh slaw, salsa, and topped with  
fresh cilantro lime cream  ••• 35- 

Fish Tacos 
Soft white flour tortillas filled with lightly fried Scrod, 

fresh slaw, salsa, and topped with  
fresh cilantro lime cream ••• 19- 

Oyster Tacos 
Soft white flour tortillas filled with lightly fried Oysters, 

 fresh slaw, salsa, and topped with  
fresh cilantro lime cream  ••• 19- 

Shrimp Tacos 
Soft white flour tortillas filled with lightly fried  
Shrimp, fresh slaw, salsa, and topped with  

fresh cilantro lime cream  ••• 19- 

The Taco Stand 
Served with French Fries

French Fries ••• 5- 
Add smoked gouda cheese sauce ••• 3- 

Mashed Potato ••• 5-  
Meatballs (two) ••• 7- 

Rice Pilaf ••• 4- 

Homemade Cole Slaw ••• 4-  

Baked Potato ••• 6- 
Add smoked gouda cheese sauce ••• 3-  

Homemade Potato Salad ••• 5- 
Onion Rings ••• 9- 

Side Vegetables ••• 4- 
(green peas) 



 Caution, eating raw or undercooked meat or seafood may cause food borne illness.  Before placing your order, please inform your server if anyone in your party has a food allergy.

S O F T   D R I N K S B E E R
 Coca-Cola, Diet Coke, Coke Zero,  Sprite, 

Ginger Ale, Minute Maid Lemonade 
14 ounce with one free refill ••• 4 -  

Iced Tea or Iced Coffee  
Freshly brewed 14 ounce ••• 4 -  

Saratoga Mineral Water 
12 ounce bottle of sparkling or still mineral 

water from Saratoga Springs, New York ••• 5 - 
Polar Root Beer  Pure Cane Sugar  
Made in Rhode Island.  12 ounce bottle ••• 5 - 
Red Bull Original8.4 ounce can ••• 6 - 

Orange Juice 14 ounce ••• 5 - 
Cranberry Juice 14 ounce ••• 4 - 
Apple Juice 10 ounce bottle ••• 4 - 
Pineapple Juice 14 ounce ••• 5 -   

Milk 14 ounce ••• 4 - 
Chocolate Milk 14 ounce ••• 5 - 

Hot Coffee Regular or Decaf ••• 4 - 
Hot Tea/Herbal Tea ••• 4 - 

Merlot, Frontera -- Chile 
Chardonnay, Frontera -- Chile 
Pinot Grigio, Frontera -- Chile 

Glass ••• 6.50  /  Half Liter ••• 15- 
Sauvignon Blanc, Benziger,  -- California  

This refreshing wine has enticing aromas of bright lemon, grapefruit, and 
melon.  In the glass there is crispy acidity and complex minerality. 

glass ••• 8-  /   bottle ••• 28- 
Chardonnay, Benziger,  -- California 

This Chardonnay boasts a creamy texture with layered notes  
of pear, apricot and lemon. 

glass ••• 8-  /   bottle ••• 28- 
White Zinfandel, Oak Leaf, -- California 
Oak Leaf Vineyards White Zinfandel Pink Wine is refreshing 

 and fruit-forward with aromas of ripe strawberries and 
raspberries, with the perfect touch of sweetness. 

glass ••• 6.50  /  bottle ••• 25- 
Rose, Jillian Louise -- France 

This fresh rosé with its pretty salmon-pink color & elegant flavors of red 
berries and mineral notes has a clean finish 

Glass ••• 7-  /   bottle ••• 27- 
Cabernet Sauvignon, Silver Gate, -- California 

This Cabernet Sauvignon is medium-bodied and rich with flavors of 
raspberry and a velvety smooth finish. 

bottle ••• 27- 
Prosecco Brut, Maschio, -- Italy 

187 ml bottle ••• 14- 

W I N E

   You Must Be 21 to Consume Alcoholic Beverages. Please Have Your I.D. Ready 
*****No Outside Food or Beverages Allowed***** 
Please Refrain From Smoking Inside the Mayflower 

6.25% Mass Meals Tax and 0.75% Local Meals Tax Will Be Added to Your Bill 
We Do Not Accept Personal Checks or Foreign Currency 

Tipping is Customary. An 20% Gratuity is GREATLY APPRECIATED 

H O U S E   P O L I C I E S

Sam Adams Lager  On tap, 14 ounce ••• 7 - 
A smooth, German-style lager with slightly sweet roasted malts, notes of 

caramel, toffee, and a distinct noble hop character with subtle piney citrus.   
It ends with a crisp finish that makes you want another. 

Cape Cod Beach Blond  On tap, 14 ounce ••• 7 - 
A very drinkable Golden Ale with a hint of toasted  

malt character and a clean finish. 
Taj Mahal Lager India,  11 ounce bottle ••• 7 - 

Harpoon  I.P.A. 12 ounce bottle ••• 7 - 
New England’s original I.P.A. since 1993.  6% abv U.S.A. 

Modelo Especial Mexico,  12 ounce bottle ••• 6.50 
Tagus Lager Portugal,  11.2 ounce bottle ••• 7 - 

Bud Light U.S.A., 12 ounce bottle••• 6 - 
Stella Artois Belgium,12 ounce bottle ••• 6.50 
ŻYWIEC  Poland,11.2 ounce bottle •••7 - 
Corona Mexico,  12 ounce bottle ••• 6.50 

Sam Adams Seasonal 12 ounce bottle ••• 7 - 
Angry Orchard Crisp Apple12 ounce bottle ••• 7 - 

 Hard Cider, Gluten Free 5% abv 

Crabbie’s Ginger Beer  11.2 ounce bottle ••• 7 - 
Imported from Edinburgh, Scotland 4.8% abv 

Heineken 0.0% (Non-alcoholic) 11.2 ounce bottle ••• 6.50 
Imported from Holland.  69 Calories, 16g Carbohydrates 

COCKTAILS
Full bar service available. 

Premium liquor available at additional cost 
The Dry Line Sling 

The Outer Cape’s take on the iconic Singapore Sling.  Made 
with Dry Line Gin from South Hollow Distillery in our next door 

neighbor Truro ••• 12- 
Caiparao 

Licor Beirão, smashed lime, and lime juice.  Served in a tall 
glass with ice ••• 11- 

Long Island Ice Tea 
Vodka, Gin, Rum, Tequila, Triple Sec, 
lemon mix, and a splash of coke ••• 14- 
Classic Pina Colada 

Served on the rocks. No blender required for this old friend. 
Bacardi Light Rum, pineapple juice, and coconut cream. 

Garnished with an orange slice and a cherry ••• 11- 

The Pain Killer 
Spiced Rum, orange juice, pineapple juice, coconut cream, 

Topped with fresh grated nutmeg ••• 11- 



Caution, eating raw or undercooked meat or seafood may cause food borne illness.  Before placing your order, please inform your server if anyone in your party has a food allergy.

C H I L D R E N ’ S   M E N U 
12 years old and under only please

Hamburger 
8 ounce hamburger on a bulkie roll with french fries ••• 11- 

Cheeseburger 
8 ounce cheeseburger on a bulkie roll with french fries ••• 12- 

Hot Dog 
All meat (beef and pork) in a New England style 

frankfurter roll with french fries ••• 8- 

Grilled Cheese 
Grilled American cheese sandwich with french fries ••• 7- 

Spaghetti 
A portion of spaghetti topped with our homemade tomato sauce or butter ••• 7- 

Spaghetti & Meatballs 
A portion of spaghetti with one of our homemade meatballs. 

Topped with our homemade tomato sauce or butter ••• 8 - 

Chicken Tenders 
Chicken tenders served with french fries ••• 12 -

S O F T   D R I N K S 
Served in 12 ounce paper cups with lids and straws

Coca-Cola ••• 4 - 
Diet Coke ••• 4 - 

Sprite ••• 4 - 
Ginger Ale ••• 4 - 

Shirley Temple ••• 4.50 
Roy Rogers ••• 4.50 

Pink Lemonade ••• 4 -

Orange Juice ••• 5 - 
Cranberry Juice ••• 4 - 

Apple Juice 10 ounce bottle ••• 4 - 
Pineapple Juice ••• 5 - 

Milk ••• 4 - 
Chocolate Milk ••• 5 -


