
Warm Butter Lobster Roll
Warm lobster, dressed in lemon
butter, & Luke’s Secret Seasoning

(560-640 cal)   24/35

Spicy Honey Butter Lobster Roll
Chilled lobster, Mike’s Hot Honey-
Extra Hot butter, & Aleppo pepper flakes

(300-380 cal)  24/35

Truffle Butter Lobster Roll
Chilled lobster, white truffle butter

(310-390 cal) 24/35

Lobster Roll Flight
Chilled lobster roll sampler:
2oz lemon butter, 2oz spicy honey 
butter, & 2oz truffle butter

(460 cal)  36

TRY IT WARM +$1

TRY IT WARM +$1

NEW!

Lobster Bisque
(320-480 cal)  10/13

N.E. Clam Chowder
(260-390 cal) 7/10

Poppyseed Slaw
(40 cal) 3

Kettle Chips
(210 cal) 2

Soft Drinks
(0-170 cal) 3

2,000 calories a day is used for general 
nutrition advice, but calorie needs may 
vary. Additional nutrition information 
is available upon request. Before placing 
your order, please inform your server if
a person in your party has a food allergy.

                   

Scan the code below!

4oz/6oz

Our Maine-style rolls are served with 
4 oz or 6 oz of chilled, wild-caught 
lobster, crab, or shrimp in a toasted, 
buttered bun with mayo, lemon butter, 
& Luke’s Secret Seasoning.

4oz/6oz

26.5

2oz lobster roll
2oz shrimp roll
2oz crab roll

(460 cal)

Save $2 when you add a side and drink!

Lobster Roll
(300-380 cal) 23/  34

Crab Roll
(310-390 cal) 17  /  25

Shrimp Roll
(310-390 cal) 12  /  17



In shacks
IN GROCERY STORES
SHIPPED NATIONWIDE

In shacks
IN GROCERY STORES
SHIPPED NATIONWIDE

At our processing facility 
in Saco, ME we've mastered 
the craft of steaming and 
picking lobster to ensure 
perfect flavor and texture 
with every bite. We package 
every case of lobster with 

traceable harbor labels 
before shipping it to our 

shacks, customers, and 
grocery stores.

Our lobster is traceable to 
its source. At Luke’s 
Lobster we cut out the 
middleman and buy directly 
from fishermen. We have 
formed collaborative 
relationships with wharves 
where we work together to 
protect our oceans for 
tomorrow.

You can trace your roll 
back to the harbor where 
it was caught with our 
source boards, updated as 
we source from one harbor 
to another.

Luke’s Lobster was born out of 
the dream of Maine native and 
third-generation lobsterman 
Luke Holden to bring the 

quality lobster rolls of his 
youth to NYC.

In October, 2009 Luke Holden and 
business partner Ben Conniff 

opened their first lobster shack 
in a 250 square foot space in 

NYC's East Village.

Over a decade later, Luke’s Lobster 
shacks can be found nationwide 
across the US, in Japan and 

Singapore. Today, Luke’s Lobster 
seafood can be found in grocery 
stores across the country or 
shipped directly to consumers 

throughout all 50 states.

A LOBSTER TALEA LOBSTER TALE

TAKEOUT MENUTAKEOUT MENU

Looking to ship Luke's seafood to 
your friends at home? We ship 
direct to their door (or yours) 
through Luke's Online Market!

VISIT LUKESLOBSTER.COM  TO PLACE YOUR ORDER
FOR PICKUP, DELIVERY, OR TO SHIP NATIONWIDE


