
2777 Flatbush Ave
Brooklyn NY 11234

(718) 253-7117

@NICKSLOBSTER

M A S T  L A N D I N G  1 0  O Z .  - M E .

"gunner's daughter" milk stout 

N E W  B E L G I U M  -  C O .
fat tire amber ale | 5.2% abv

H A R P O O N  -  M A
i.p.a | 5.5% abv
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B R O O K L Y N  B R E W E R Y  -  N Y
lager | 5.2% abv

C O N E Y  I S L A N D  -  N Y
merman i.p.a | 5% abv

S C H I L L I N G  -  N H
schech style pilsner | 5% abv
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DUE TO HIGH DEMAND & LIMITED AVAILABILITY,
DINING IS LIMITED TO TWO HOURS PER TABLE.  

THANK YOU FOR YOUR UNDERSTANDING

DELIVERY

CONTACTLESS DELIVERY & CURBSIDE

SERVICE AVAILABLE

$2 DELIVERY FEE

DELIVERIES OVER 4 MILES REQUIRE $100

MINIMUM, 6+ MILES $200 MINIMUM

LAST DELIVERY DAILY AT 6:30PM

Availability & pricing are subject to change.  

Please visit our website for menu updates.

nickslobsterhouse.com/takeout-menu

"READY TO SERVE"

CATERING & PARTY PLATTERS

AVAILABLE 

24 HOUR NOTICE REQUIRED 

ROBERT M. CABERNET SAUVIGNON

BENZIGER - MERLOT

GNARLY HEAD - PINOT NOIR

MISTERIO - MALBEC

FLEUR DE PRARIE - ROSE

KENDAL J. - CHARDONNAY

RGNY - SAUVIGNON BLANC

RUFFINO - PINOT GRIGIO

BROTHERHOOD - RIESLING

BARTENURA MOSCATO - (CAN)
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R O S I T A
gin / strawberry / lime / soda / mint

S A N G R I A
white | red | strawberry | peach

S T R A W B E R R Y  L E M O N A D E
vodka / strawberry / fresh lemon

T H E  R E M E D Y
bacardi coco / gold rum /
spiced rum / peach / mango /
orange

H U R R I C A N E  N I C K
bacardi / blue curaçao / midori
melon pineapple / lemon / lime

M A R G A R I T A S  
classic | strawberry | hibiscus
mango | pineapple | spicy | 
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C O C K T A I L S  

C O N E Y  I S L A N D  

S I N G L E C U T

H A R P O O N  

6
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6

B R O O K L Y N
lager | 5.2%  abv | 16 oz. can

7

C A P T A I N  L A W R A N C E  6
hazy i.p.a |  5.9% abv | 12 oz.can

18 watt i.p.a | 5% abv   |16 oz. can

merman i.p.a | 5.8% abv | 12 oz. can

wannamango | 5% abv | 12 oz. can

B A L L A S T  S C U L P I N

C O N E Y  I S L A N D

H E I N E K E N  0 %
non-alcoholic | 12 oz. btl
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P O R T  C I T Y  8
optimal wit | 4.9% abv | 16 oz. can

oktoberfest | 5.5% abv  | 12 oz. btl
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grapefruit | 7% abv | 12 oz. can
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T R U L Y  -  P I N E A P P L E |  1 2  O Z

W H I T E  C L A W  -  B L A C K C H E R R Y

W H I T E  C L A W  -  M A N G O  
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BE SAFE BE HEALTHY BE HAPPY



ADD ONS:
SHRIMP $10           CHICKEN $6
STEAK $12              SALMON $14

GRILLED SEAFOOD $14

S U R F  &  T U R F  6 0
1 . 2 5  S T E A M E D  L O B S T E R  &  1 6 O Z
R I B E Y E  W / R O A S T E D  P O T A T O E S  &
C O R N

M I X E D  P L A T E  2 4
FR IED SEAFOOD,  HOUSE  CUT  FR IES  

T H E  B R O O K L Y N  B U R G E R  1 8
S L A W ,  A M E R I C A N ,  F R I E D
O N I O N S ,  S P E C I A L  S A U C E
H O U S E C U T F R I E S

R E D  B L I S S  P O T A T O E S

V E G E T A B L E S

C O R N  O N  T H E  C O B

H O U S E  C U T  F R I E S

S W E E T  P O T A T O  F R I E S

B A K E D  P O T A T O

* S E A F O O D  S T U F F I N G  +  7

O R G A N I C  M A R I N A R A  1 0

S C A M P I  S A U C E  1 0

G A R L I C  &  O I L  1 0

V O D K A  S A U C E  1 2

A L F R E D O  1 2

 

OPEN YEAR ROUND

TAKE OUT *   DELIVERY*
OUTDOOR DINING*

MON-THU   12PM-9PM
FRI-SUN   12PM-10PM

KITCHEN CLOSES 15 MINUTES AFTER CLOSE DAILY
 

CONSUMING RAW OR UNDERCOOKED FOOD
INCREASES THE CHANCES OF FOODBORNE ILLNESS

INFORM YOUR SERVER OF ANY FOOD
RESTRICTIONS

S T A R T E R S
B A K E D  C L A M S  1 6

M U S S E L S  1 5
  M A R I N A R A  O R  G A R L I C  &  O I L

F R I E D  C A L A M A R I   1 6

G R I L L E D  O C T O P U S  1 5

C H I C K E N  W I N G S  1 4
B U F F A L O ,  S W E E T  T H A I  C H I L I  O R  B B Q

S H R I M P  C O C K T A I L  1 3

L O B S T E R  B I S Q U E

N E W  E N G L A N D  C L A M  C H O W D E R

G A R D E N  8          C A E S A R  1 0
S A L A D S

R A W  B A R
C L A M S  $ 1 . 5 0  E A C H  

$ 1 6  D Z N

O Y S T E R S  $ 2 . 7 5  E A C H  
$ 3 0  D Z N

E N T R E E S
W H O L E  L O B S T E R  M P / L B
B A K E D  P O T A T O  &  C O R N

C H I C K E N  P A R M E S A N  2 2
O V E R  L I N G U I N I

C L A S S I C  L O B  R O L L  1 8
H O U S E  C U T  F R I E S  

C T .  L O B  R O L L  1 8
H O U S E  C U T  F R I E S  

S N O W  C R A B  L E G S    3 5
B A K E D  P O T A T O  &  C O R N

A L A S K A N  K I N G  C R A B  4 5
B A K E D  P O T A T O  &  C O R N

R I B  E Y E  S T E A K  1 6 O Z  4 5
H O U S E  C U T  F R I E S

F R I E D  S H R I M P  P L A T T E R  2 0
H O U S E  C U T  F R I E S  

B R A N Z I N O ( W H O L E )    2 8
R O A S T E D  P O T A T O E S  & V E G E T A B L E S

S A L M O N  2 8
R O A S T E D  P O T A T O E S  & V E G E T A B L E S

H A L I B U T  3 5
R O A S T E D  P O T A T O E S  & V E G E T A B L E S

S E A F O O D  K E B A B  2 6
R O A S T E D  P O T A T O E S  & V E G E T A B L E S

F R I E D  S H R I M P ( 6 )  1 4

S I D E S  $ 5

C U P  5  |  P I N T  9  |  Q U A R T  1 6           

ADD: CHICKEN 6 / SHRIMP 10 / SALMON 14 
/ SEAFOOD 14 / HALF LOBSTER 20

S O U P            

P A S T A  

JONAH CRAB CLAWS
5 Chilean wild caught

1 4

S E A F O O D  T O W E R
1.25lb whole lobster / 
3 little necks / 3 top necks / 6 oysters 
6 jonah crab claws / 6 colossal shrimp

6 0


