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        TANK TO TABLE FRESH

Kids Eat Wet Stuff

We bust our tails  

for our customers

Sides

Sweet Tweets

May the Claw be with You

www.lobstermonster.ca
Take-Out Available!

Some of our dishes may contain dairy. Certain dishes are subject to availability.

3249 Yonge Street, Toronto, ON  M4N 2L5    416.488-8755

www.lobstermonster.ca

Fresh Lobster & More...
Delicious Food for Everyone!

Gift Certificates Available

 Baked Potato

 Mashed Potatoes

 French Fries

 Seasonal Vegetables

 Coleslaw

 Potato Salad

 Onion Rings

 Krisp Chips

$4

$6

Meals include apple sauce or a freezie.  
(Milk an extra $1)

  Growling Grilled Cheese Sandwich with Fries  $11
Your starving tummy will do the growling part

 Crunchy Chicken Fingers & Toes  $11
You know chicken don’t have fingers or toes. But if they did,  
they could play the piano and wear toe socks!
Crunchy chicken strips and nuggets with dipping sauce and fries

 Koo-Chee-Koo Chicken Kebabs  $13
Please do not tickle the chicken, they get the hiccups. We do agree 
though, playing with your food is fun – don’t tell Mom.
Tender marinated chicken with your favorite side.

 The Friendly Burger Plate   $11     Cheese or Bacon add $1
It’s nice to have a friend, why not a burger!
A classic Angus burger on a bun served with fries.

 Mini-Me Lobster Tail Dinner   $15
The cutest wittle tails you ever saw, you just can’t resist them.
2-2oz lobster tails broiled and served with choice of side.

 Pop  $2.5

 Juice  $4

 Milk  $4

 Coffee $3

 Tea (selection available)  $3

 Hot Water & lemon  $1

 Bottled Water  $2

  Sparkling Water 
Small $4    Large $6

This could be the best part of your day!

 Featured Desserts  Ask your server

How did the  lobster become  a CEO?He clawed his  way up!

Why couldn’t  

the lobster listen  

to the radio?

It’s antenna was 

broken!

$1 Delicious 
Homemade GravyConnecticut-Style Warm Lobster Roll

The Loch Ness Monster Platter (sides may vary)

Sharing Snack Bites Platter 

Neptune’s Delight Seafood Linguine

Talkin’ Lobster Tacos (sharing size)



Soups & Salads

Prices subject to change without notice

Lobster only

 SMALL (1 - 11/4 )* 

 MeDiuM (11/2
 lb - 13/4 )* 

 LARGe (2 lb - 21/4  lb)* 

           *approximate weight

Fresh Maritime Lobster Dinner

LObsTer  AddicT dinner PAckAge 
FOR A LiTTLe exTRA, GO FOR iT!

• 4 Bruschetta or Garlic Bread

• Cup of Lobster Bisque or Clam Chowder

• Side Serving of Fresh Cole Slaw* & Potato Salad*  

(may be substituted with a choice of side) *seasonal availability

Add $9.5

Market 
Priced

Thank you for your patience.  

All meals are cooked fresh. 

LOBSTeRS RequiRe  

exACT COOKinG TiMeS.

 Decadent Lobster Bisque  (Cup)  $7 (Bowl)  $10
Rich, dreamy creamy with tender lobster. Scratch made from home stock.

 Clam-it-up Chowder (Cup)  $7 (Bowl)  $10
New England style rich luscious cream base with potato and baby clams.

 Aren’t We Fresh Salad Toss   (Small) $7 (Large)  $11
Seasonal greens, peppers, radish and your choice of dressing. 
(Dressings:  Italian, Greek Feta, Ranch, Balsamic & Blue Cheese)

 Blue Cheesy Romaine Salad   (Small) $9 (Large)  $13
Crisp romaine lettuce, rich blue cheese dressing topped with bacon,  
croutons (or hold the bacon).

 Sleek Greek Salad   (Small) $9 (Large)  $13
Chock full of cucumber, tomato, peppers, feta, olives.

 Tangy Lobster Spinach Salad (Small) $12 (Large)  $16
Tender lobster, creamy garlic dressing, served over baby spinach and sprinkled with  
sweet beets.  Not only is it a pure delight, it’s so good and so good for you!

Yummy Starts
 Give Me Garlic Bread         (Basket of 4)  $4     (Basket of 8)  $7

It’s the real deal – garlicky buttery bites of YUM! Cheese add: $1.5

 Just Can’t Have One Bruschetta  (Order of 4)  $6   (Order of 8)  $9
Bursting with garlic and fresh flavour, you’ll want another.

 Warm Lobster Dip  (Chips)  $10 (Tortilla) $12 
Our warmed smokey cheesy dip, chock full of tender lobster. Addictive!

 Mussels (Suicide or Regular)  $9      (entree portion) $16

 Lovin Lobster Spring Rolls  $10
Handmade in-house, these crispy treats are fresh, light and a perfect start.   
Served with our in-house Voodoo sauce, it’s a parade of flavors! 
Deliciously spiced and tender, in a rich tomato and wine sauce.

 Shrimp Tempura     (6 pieces) $12
Crispy tempura battered shrimp with light dipping sauce.

 Calamari A La Cajun  $12
Lightly battered and seasoned tender calamari. Served with our in-house Cajun dip.  
Just right and light.

 Shrimp Cocktail Hour  $13
Sweet tender shrimp with tangy cocktail sauce.

 it’s A Wrap Bacon Scallops  (4 pieces)  $16
A dynamic duo of crispy and smooth with seafood sauce.

 it’s Canadian eh – Lobster Poutine  $16
Actually, we like doubled the Canadian flavour eh. You get a steaming savory mess of fries, 
mozzarella cheese, hot gravy, bacon, tender lobster chunks and a side of real Canadian maple 
syrup.  Way to Canadian eh! Substitute gravy with lobster bisque or clam chowder - add $2

 Monster Lobster nachos  $19       (Without Lobster) $15
Crunch, munch and dig your way through this yummyness. Nachos topped with melted 
cheese, sausage, bacon, lobster, tomato, green onion, jalapeno, Sriracha Aioli sauce and  
a side of in-housemade salsa and sour cream.

 Sharing Snack Bites Platter    (Small)  $22  (Large) $29 
Dig in, pig out, and don’t forget to share!  A full platter of Lobster Spring Rolls, Krab Bites, 
Crunchy Fish Strips, Chicken Bites, Warm Lobster Dip & Crispy Chips and Garlic Bread.

For the Lobster Lover

Platter to share
 Spectacular Splendor Platter (ideal for sharing!)   $89

Team effort required; best undertaken with a trusty mate.  8 oz Filet Mignon, Lobster Tail, 
Snow Crab Legs, Bacon Wrapped Scallops. Served with seasonal vegetables and your choice of 
baked potato, mashed potato, or fries.

Hot Eats Delicious Food for Everyone!

 Talkin’ Fish Tacos   $14    (Sharing size - 4 Tacos) $17
Three in-house handmade soft tacos filled with fish, with a side of our own salsa and sour cream. 
Can you say, Mmmmmmm?!

 Gone Fishing (Classic Fish & Chips)   $15
Our golden crispy beer-battered cod fillet, a single beefeater ring, served with french fries, and  
in-house jalapeno tartar and cole slaw. Deliciously traditional.

 Mountain of Mashed and Meatloaf   $16
Old-fashioned homemade meatloaf from our Prime Angus beef wrapped in bacon,  
served on a mountain of mashed and gravy, topped with a samosa and seasonal vegetables.  
Dinner homestyle; simple and satisfying.

 The Monster Lobster Burger Tower        Burger: $19    Side: $4
It’s eight ounces of Prime Angus juicy tenderness, in a towering gastronomic  
challenge of mouth-watering awesomeness!  
The Breakdown: Our in-house made 8oz pattie, one fried egg, in-house coleslaw, cheddar cheese, 
in-house fresh lobster roll filling and crowned with a beefsteak onion ring and in-house lobster 
spring roll…..bring it!!

 Just The Burger    Burger: $12   Cheese: $1   Side: $4
Our amazing 8oz in-house made Prime Angus pattie with lettuce, tomato and onion on a  
fresh bun.

 quesadilla Mi Amigo    Chicken - $16     Lobster - $19
Crispy tortilla filled with goat cheese, cheddar, onions, peppers and corn, served with salsa and  
sour cream.

 Hey Herb – Chicken Kabobs  $19
Did you picture a funny looking chicken wearing plaid pants?  Chicken lightly marinated 
in herbs and olive oil and grilled to a golden crisp. Served with tzatziki sauce.

 Clam-Dig it Linguine  $22
You actually don’t have to dig for the clams here; relax. They’re quite easy to find 
inside your bowl. Linguine tossed with sweet baby clams in a red sauce chock full of fresh 
herbs and just the right amount of spice.

 The Loch ness Monster Platter    $27
1 lb Fish and Chip with fries, onion rings, cole slaw and cup of chowder or bisque.  
For your monster appetite.

 Hot Legs – Steamed Snow Crab Legs  $27
Nothing like great legs, and these are winners for sure! Tender, sweet and freshly steamed 
snow crab legs, this is easy eating. Served with assorted seasonal vegetables and your choice of 
baked potato, mashed potato, or fries.

 The Monster Filet Mignon (8 oz)  $29
Mignon in French means cute. This steak is more handsome than cute, but,  
we’re nit-picking here. It’s just melt-in-your-mouth, effortless enjoyment.   
Choice tenderloin filet grilled to perfection.  Served with seasonal vegetables and your choice of 
baked potato, mashed potato, or fries. 

 neptune’s Delight Seafood Linguine   $30      
     Snow Crab Legs add $10
For the seafood and pasta lover, this one goes out to you!
Hearty scallops, tiger shrimp, baby clams, 2 oz lobster tail and a mini lobster claw, served over 
linguine tossed in a fresh made marinara sauce with a touch of cream for a smooth finish.

  The King is in The House    (1 lb Cluster or 2 lb Cluster)    Market Price
Succulent Alaskan King Crab Legs. Meaty, sweet, tender clusters served with your 
favorite side and seasonal vegetables. Eat like a King!

  * Delicious HomemaDe gravy $1

 Grilled Cheese A La Lobster  $15
Cheese and lobster lovers rejoice. This triple decker sandwich is the winning combo. Rich layers of 
ooey gooey mozzarella cheese and tender lobster, grilled to a golden crisp. A classic comfort.

 Lobster Patty Melt Munchwich  $17
Angus burger patty, butter sauteed lobster with capers, cilantro, green pepper and celery,  
all melted together with mozzarella between crispy grilled potato bread.
All the essential food groups in one tasty combo.

 Luscious Lobster White Mac & Cheese  $18
Creamy macaroni and cheese topped with chunks of lobster and bacon. Need we say more?

 Just Roll With it Lobster Croissant Sandwich  $19
Our Canadian twist on the classic lobster roll. It’s a mess! In the best possible way!   
Sink your appetite into this mouthful of fresh cold lobster salad on a warm butter croissant.   
You’ll love its creamy bites and crunchy bits of celery, cilantro, peppers and capers.  Simply delish!  

 Connecticut-Style Warm Lobster Roll  $19
A delicious hot alternative for those who do not eat mayo.  
Tender lobster meat sautéed delicately and lightly seasoned, served on a warm butter croissant.

 Talkin’ Lobster Tacos $19    (Sharing size - 4 Tacos) $23
Three in-house handmade soft tacos filled with lobster, with a side of our own salsa and sour cream. 
Can you say, Mmmmmmm?!

 A Tale Of Two Lobster Tails    (Single Tail Dinner) $31    (Duo Tail Dinner) $59
Tender Canadian lobster tails buttered and baked to perfection. Served with seasonal vegetables  
and your choice of baked potato, mashed potato, or fries.   
Has a happy ending! (Please note lobster tails are frozen)

 Surf and Turf Dynamic Duo  $51
The super heroes of hearty appetites. Capes and tights not supplied, sorry for the 
disappointment.  Rich lobster tail and tender Filet Mignon (6 oz) — match made in heaven.   
Served with seasonal vegetables and your choice of baked potato, mashed potato, or fries.  
(Please note lobster tails are frozen)


