
MORRISSEYS’ 
——STEAKHOUSE——  

Lunch 

—Appetizers— 
 

Cheese Nachos  9.      chili or chicken   12. 
 

 Shrimp Pesto Quesadilla  

scallions, tomatoes    11. 

 

Buffalo Chicken Quesadilla 

 blue cheese, bacon, scallions    10. 
 

 Fingers or Wings  

mild, medium, hot, sweet heat, bbq, plain with dip   9. 
 

Chicken & Waffle Sliders 
maple sriracha butter, bacon, house sweet pickles   8. 

 

Roast Tenderloin Sliders 

smoky horseradish aioli, shoestring fries     14. 
 

Classic Calamari 

light crisp coating, S&P, roasted tomato basil sauce   9. 
 

Fish N Chips 

beer battered with fries and onion rings   12. 
 

Lobster Crab Cakes 

lemon tarragon aioli, pineapple cilantro coleslaw     13. 
 

—Snacks— 

Kale Chips    3.        Chips & Salsa   3. 

NH Maple BBQ Bacon  5. 

Fried Pickles   honey Dijon dip    4. 
 

—Soups/Salads— 

Lobster Bisque    13. 

Award Winning Chili    5./8. 

French Onion Soup     6. 

Morrisseys’ Clam Chowder    5./8. 

Garden or Caesar Salad     6./9. 

Avocado Cobb Salad      11. 

Steakhouse Bacon Blue Wedge   7./11. 

Apple Cranberry Walnut Salad    11.                              

maple balsamic vinaigrette  
 

~add grilled chicken breast, chicken or tuna salad    5. 

~add steak tips, grilled garlic shrimp or salmon     7. 

~add lobster salad   9. 
 

 

—Classic Sandwiches— 

lettuce, mayonnaise, and choice of side.   

1/2 Sandwich Available 

Fresh Roasted Turkey    8. 

Smoked Pit Ham     7. 

Lean Roast Beef     9. 

Natural Chicken Breast (grilled or fried)    8. 

Tuna Salad or Chicken Salad    8. 

Grilled Cheese, Egg Salad  or BLT   7.     

Breads- white, multigrain, pumpernickel swirl, sourdough, 

bulky roll or tortilla wrap (Gluten Free Bread   1.) 
 

 

—Specialties- one side 
 

Crispy Haddock Melt    10. 

Stuffed Turkey Sandwich    9. 

Lobster Salad Roll    14. 

Jumbo Natural Uncured Beef Hot Dog   6. 

Triple Decker Club   11. 
 

 

—Sides — 
Fries, Onion Rings, Sweet Fries, House Cole Slaw, Chips, 

Mashed Potatoes, Fresh Vegetable, Mac & Cheese 

—Fresh Ground Burgers* — 
lettuce, pickle and one side    9. 

 

 American, cheddar, Swiss, blue cheese, fried egg, avocado, 

bacon, chili, jalapenos, tomatoes, mushrooms, peppers,   

sautéed or fried onions  .59 ea 

(bbq, spicy sauce, mayonnaise or Cajun rub- n/c) 
 

Steakhouse Burger   10oz. blend of  ground sirloin, 

house spicy Italian sausage &  smoked pork belly  

with maple bbq bacon, sharp cheddar cheese and  

crisp fried onions– patience, it’s a big one.  15. 
Items marked with an asterisk may be cooked to order.  

Consuming raw or under-cooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness,. 



appetizers 
Beef Carpaccio 

raw filet mignon, EVOO, shaved  

parmesan, crostini, baby kale, arugula   

14. 
 

Seafood Bruschetta  

shrimp, scallops and lobster, crostini,  

gorgonzola cream sauce    15. 
 

Mussels 

garlic zinfandel red sauce,  

grilled garlic crostini      9. 
 

Classic Calamari 

light crisp coating, S&P,  

roasted tomato basil sauce   9. 
 

Lobster Crab Cakes 

lemon tarragon aioli      13. 
 

Lobster Bisque   13. 
 

French Onion Soup     6. 
 

Morrisseys’ Clam Chowder    5. 
 

salads 
 

Avocado Cobb    11. 
 

Steakhouse Bacon Blue Wedge    
7./11. 

 

Apple, Craisin & Candied Walnut 
maple balsamic vinaigrette    11. 

 

Garden or Caesar   6./9.   
 

 

add 
 

Grilled salmon (plain or Cajun)  7. 

Grilled or crispy chicken    5. 

Marinated sirloin tips    7. 

Grilled garlic shrimp    7. 

Lobster salad   9. 

aged Angus beef  
 

Filet Mignon     applewood bacon, six or nine ounces    19./26. 
 

Center Cut NY Strip Loin     ten or fourteen ounces      22./29. 
 

Marinated Sirloin Tips   teriyaki, house or Cajun (5 or 8 oz)    13./17. 
 

Fresh Ground Sirloin Steak   crisp onions, JD mushroom sauce    15.   
 

T-Bone     16-18 ounces     29. 
 

 

seafood 
   

Fresh Grilled Salmon      chef’s choice      mkt. 
 

Stuffed Haddock       wild gulf shrimp, lobster cream sauce   19. 
 

Lobster Mac & Cheese     1/4 or 1/2 pound      19./28. 
 

Seafood Shepherd’s Pie     haddock, shrimp, scallops, lobster     22. 
 

Shrimp Scampi     lemon, garlic, linguini, wild gulf shrimp       15./19.  
 
 
  

specialties  
 
 

Roast Rack of Lamb     rosemary Dijon crust     27. 
 

Double Stuffed Burrito    14. 
 

Chicken Parmesan & Linguini     15. 
 

Slow Roasted Half Chicken   chef’s choice    16. 

 

 

~ all entrées except pasta dishes include chef’s vegetable  

and a choice of baked potato, mac & cheese, brown rice pilaf,  

roasted sweet potatoes or mashed potato 
 

Lobster Mac & Cheese Instead    add 4. 
 
 

garden or Caesar salad with entrée  2.      

wedge salad with entrée    3. 

MORRISSEYS’ 
——STEAKHOUSE——  

Dinner  


