
*CONSUMING RAW OR UNDERCOOKED SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS IN SOME INDIVIDUALS  | *PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGY OR ANY DIETARY RESTRICTIONS PRIOR TO PLACING YOUR ORDER
ALL ITEMS SUBJECT TO MA MEALS TAX 7% | RESTAURANT RESERVES THE RIGHT TO INCLUDE AN AUTOMATIC 18% GRATUITY ON PARTIES OF 6 OR MORE | VISIT OUR WEBSITE WWW.THEDAILYCATCH.COM & ONLINE SHOP SHOP.THEDAILYCATCH.COM | FOLLOW US ON SOCIAL MEDIA! @THEDAILYCATCH

AGLIO OLIO
C h o p p e d  C a l a m a r i ,  O l i v e  O i l ,C h o p p e d  C a l a m a r i ,  O l i v e  O i l ,

G a r l i c ,  &  R o m a n o  C h e e s eG a r l i c ,  &  R o m a n o  C h e e s e

ALFREDO
H e a v y  C r e a m  R e d u c t i o n ,H e a v y  C r e a m  R e d u c t i o n ,
B u t t e r  &  R o m a n o  C h e e s eB u t t e r  &  R o m a n o  C h e e s e

PUTTANESCA
M u s h r o o m s ,  P e p p e r s ,  O n i o n s ,  & M u s h r o o m s ,  P e p p e r s ,  O n i o n s ,  & 
K a l a m a t a  O l i v e -A n c h o v y  B u t t e rK a l a m a t a  O l i v e -A n c h o v y  B u t t e r

ATLANTIC SWORDFISH

32.50

Roasted Fingerling Potatoes
Chili Garlic Broccoli Rabe
With a Salmoriglio Sauce

IRON SKILLET TUNA

39

Sautéed Swiss Chard &
Cipollini Onions in a 

Sicilian Agrodolce Sauce

MONKFISH MARSALA

28

Tender Medallions Seared
With Mushrooms & Simmered 
in a Marsala Wine Reduction

FRITTO MISTO

37

Fried Shrimp, Scallops, Calamari
Haddock, French Fries

& Tartar Sauce

PAN SEARED HALIBUT

40

Sautéed Fava Beans, 
Garlic Confit, Roasted Potato

& Sunchoke Puree

FISH & CHIPS

30.50

Fresh Off The Knife
Local Haddock With French

Fries & Tartar Sauce

RAW BAR

Served by the 1/2 dz 
w/ Cocktail Sauce, Horseradish & Lemon

Homemade
Black Pasta

Seafood
Linguine 

1¼ lb Live Lobster Cut Into Pieces 
With Littlenecks, Mussels, Shrimp, and     
Calamari Simmered in a “Spicy” Seafood 

Tomato Sauce Served Over Linguine

FOR ONE 67.00 | FOR TWO 95.00

SERVED IN THE PAN | CHOOSE A SAUCE
World FamousWorld Famous
Lobster

Fra Diavolo

29.50
*Add 4 oz Shrimp, Calamari, or Scallops + $10*Add 4 oz Shrimp, Calamari, or Scallops + $10

Entrees

Appetizers
FRIED CALAMARI  ................21.00 
‘The Original’ Fried Calamari! Red Sauce & Lemon

CLAMS CASINO   ..........................18.50 
Freshly Shucked Cherrystones, Herb Breadcrumb 
SHRIMP SCAMPI  .........................19.00 
Garlic, Lemon, Butter, Romano Cheese

CALAMARI SCAMPI  ....................19.00 
Garlic, Lemon, Butter, Romano Cheese

CLAM CHOWDER  .........................12.50 
Chopped New England Clams, Black Pepper, Biscuit  

MUSSELS SICILIANO  ..................17.00 
Garlic, Fennel, Thyme, Lemon, White Wine

LITTLENECK SICILIANO  .............19.00 
Garlic, Fennel, Thyme, Lemon, White Wine

GRILLED OCTOPUS  .....................19.00 
Cannellini Bean & Escarole Ragu w/ Charred                   
Scallion & Basil Oil

FISH CAKES  .................................17.00 
Roasted Garlic & Red Pepper Salad, Saffron Aioli

CALAMARI  ................................................ 29.00
CLAMS  ....................................................... 31.00
CLAMS & CALAMARI COMBO  ................ 31.00
MUSSELS MARINARA  ............................. 27.50
VONGOLE NEAPOLITAN  .......................... 32.00
SHRIMP  ..................................................... 32.00
SCALLOP  ................................................... 33.00
SHRIMP, SCALLOP & BROCCOLI ............. 33.50
FRUTTI DI MARE  .......................................46.00

CAESAR  ............................... 12.00 
Romaine, Croutons, Pecorino Pepato Romano 
Add Anchovies +$2.00

STRAWBERRY & ARUGULA..12.00            
Basil, Crumbled Goat Cheese, Balsamic Reduction & 
Lemon Vinaigrette

CALAMARI  .......................... 18.00                       
Poached, Chilled, & Marinated Calamari with Carrots, 
Onions, Celery, & Kalamata Olives

SICILIAN CHICKPEA  .......... 13.00               
Fire Roasted Red Peppers, Eggplant, Scallions, 
Toasted Almonds, & Preserved Lemon

BEET & PEAR  ........................14.00  
Blue Cheese, Toasted Pine Nuts, & Dijon Vinaigrette

TOMATO SALAD  .................14.00 
Basil Aioli, Toasted Pistachio, White Balsamic & 
Grilled Rustic Bread

LOCAL HADDOCK������������������27.50
ATLANTIC SWORDFISH��������29.75
CAPE COD SEA SCALLOPS���31.50
HALIBUT���������������������������������33.00

RED SAUCE
Signature Shellfish 
Tomato Sauce

WHITE SAUCE
Olive Oil, Garlic,  
Fresh Clam Juice      
Parsley 

Substitute Black 
Pasta +$3.00

Sicilian Bread Crumb Topping
Garlic, EVOO, Romano Cheese, Breadcrumbs & White Wine

LOCAL OYSTERS  ������������������������� 21.00
CHERRYSTONES  ������������������������� 15.00
LITTLENECKS  ������������������������������ 15.00
SHRIMP COCKTAIL  ��������������������� 19.00
RAW BAR SAMPLER  ������������������� 30.00
A Sampler Of Raw Bar Items Listed Above, 3 of Each
TUNA TARTARE  ...........................17.00 
Red Onion, Capers, Lemon

6.8.2023

BROCCOLI  ......................... 7.00                          
Garlic, Extra Virgin Olive Oil

LINGUINE  .......................... 8.50                            
Choose Red or White Sauce

BLACK PASTA  ................ 10.00 
Choose Red or White Sauce

BROCCOLI RABE   ............... 8.00              
Garlic, Extra Virgin Olive Oil, Chili Flakes 

SWISS CHARD  .................... 8.00                  
ROASTED POTATOES   ....... 7.00 
FRENCH FRIES  ................... 6.00  
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