
Appetizers
Chef's Soup of the Day 4.95 cup 5.95 bowl

Cape Cod Clam Chowder 5.95 cup 6.95 bowl

Codfish Chowder 5.95 cup 6.95 bowl

Lobster Bisque 9.95 bowl

Parma Prosciuto and Parmesan Cheese with olives and
roasted peppers 12.95

Tuna Sashimi with an Oriental slaw, pickled ginger & wasabi 14.95

Beef Carpaccio with shaved Grana 10.95

Fresh Little Necks 1/2 dozen on the half shell 7.95

Fresh Oysters 1/2 dozen on the half shell 12.95

Chilled Shrimp Cocktail 11.95

Chilled Lobster Martini half lobster, seaweed salad,
avocado puree, and fresh mango 16.95

Raw Seafood Sampler 2 shrimp cocktail, 2 little necks,
2 oysters 13.95

Steamed Lobster Tail 15.95

Pan Seared Crab Cakes with mango salsa 12.95

Baked Stuffed Mushroom Caps with scallop bread stuffing 7.95

Grilled Portabello Mushroom topped with vine
ripened tomatoes, chipolte pesto and mozzarella 8.95

Scallops Wrapped in Bacon with a siracha dipping sauce 10.95

Baked Clams Casino 8.95

Oysters Rockefeller 12.95

Hot Antipasto mushroom caps, clams casino, oyster
rockefeller and scallops wrapped in bacon 17.95

Grilled Shrimp with a fresh fruit salsa 12.95

Cajun Mussels with braised linguica, mushrooms, onions
and peppers 10.95

Mussels Marinara 10.95

Calamari Marinara 10.95

Chicken Quesadilla with jack cheese, goat cheese,
roasted red peppers and corn, served with chipolte sour cream 9.95

Lobster Quesadilla with jack cheese, goat cheese,
roasted red peppers and corn, served with avocado cream sauce, and
chipolte sour cream 9.95

Vine Ripened Tomatoes and Buffalo Mozzarella
with basil pesto 10.95

Antipasto Misto a selection of our Chef s daily offerings 14.95

Roadhouse Antipasto Tower
66.95

4 scallops wrapped in
bacon, 4 stuffed

mushroom caps, 4 clams
casino, 4 oysters

Rockefeller,
4 chilled shrimp

cocktail, 4 raw oysters, 4
raw littlenecks, Parma

prosciuto, Grana,
roasted red peppers, olives,

vine ripened
tomatoes, buffalo

mozzarella, portabello
mushrooms and goat

cheese

(serves up to 2-4 people)

Roadhouse
Chilled Seafood Tower

56.95

tuna sashimi, lobster tail,
4 shrimp cocktail,

1/2 dozen raw oysters
and 1/2 dozen raw

little necks

( serves up to 2-4 people)

Salads
Caesar Salad 9.95

Caesar Salad with grilled chicken 12.95

Spinach Salad pecans, Bermuda onions,
sun-dried cranberries, gorgonzola ,tossed with an aged
balsamic reduction 9.95

Crab and Seaweed Salad with vine ripened tomatoes
and fresh mangos, in a light vinaigrette 14.95

Arugula Salad topped with goat cheese, vine ripened
tomatoes and a sweet Italian vinaigrette 9.95

Roasted Beet Salad with goat cheese, walnuts and an
aged balsamic reduction 10.95

Seafood Entrees
Broiled Scrod topped with cracker crumbs, served
with a baked potato and vegetable 18.95

Baked Scallops topped with cracker crumbs and lobster
newburg sauce, served with baked potato and vegetable 22.95

Baked Seafood Casserole scrod, scallops and shrimp,
topped with cracker crumbs and lobster newburg sauce,
served with baked potato and vegetable 22.95

Scampi served over linguini 23.95

Seafood Fra Diavolo scallops, shrimp, lobster, sautéed
in a spicy marinara sauce, served over linguini 29.95

Cioppino seven types of fresh seafood simmered with
julienne vegetables in a light seafood annis broth 36.95

Lobster boiled or baked stuffed Market Price

Pan Seared Haddock served in a tomato fennel broth,
topped with braised mushrooms, onions, peppers and
linguica, served over Jasmine rice 23.95

Caribbean Stew shrimp, scallops and crab simmered in a
coconut milk broth, with julienne vegetables, served
over Jasmine rice 28.95

Baked Encrusted Salmon Fillet with a caramelized
onion, vine ripened tomatoes, fresh basil and parmesan
topping, served with sautéed spinach and
garlic mashed potatoes 23.95

Oven Roasted Salmon Fillet with a soy ginger glaze,
served with Jasmine rice and seaweed salad 23.95

Cajun Blackened Swordfish Steak with a fresh fruit
salsa and Jasmine rice 27.95

Asian Stir Fry shrimp, scallops and chicken sautéed with,
fresh asian vegetables in a spicy stir fry sauce, served
over jasmine rice 24.95

Pan Seared Black and White Sesame Encrusted
Yellowfin Tuna served over an asian vegetable soba noodle
salad, with a spicy chili vingarette 28.95

Creole Stew shrimp, scallops, chicken and linguica,
with braised mushrooms, onions and peppers, in a spicy
tomato broth, tossed with risotto 27.95

Lobster Ravioli with a lobster sherry cream sauce 23.95

Beef and Lobster Combinations
Filet Mignon (6 oz or 8 oz) and (1 )or (2) steamed Lobster Tails

Filet Mignon (8 oz) and Boiled or Baked Stuffed Lobster
(1 lb or 1-1/2 lb)

Grilled Bone-In (16 oz) and Boiled or Baked Stuffed Lobster
(1 lb or 1-1/2 lb)

above selections served with garlic mashed potatoes and
asparagus and are market price

Poultry
Chicken Homard boneless chicken breast, stuffed with
fresh lobster meat and swiss cheese, lightly breaded
and baked, topped with lemon herb butter sauce 27.95

Chicken Saute with white wine, shallots, capers,
artichoke hearts, roasted red peppers, gaeta olives and
spinach, sprinkled with goat cheese 20.95

Chicken Parmesan served with penne pasta 18.95

Chicken Saltimbocca boneless breast topped with
Parma prosciuto, fresh sage, spinach, Fontina, with
marsala wine sauce 21.95

Asian Chicken Stir Fry medallions of chicken sautéed
with fresh Asian vegetables in a spicy stir fry sauce,
served over Jasmine rice 19.95

Pan Roasted Duck Breast served with cranberry
pistachio salsa,mashed sweet potatoes and red wine
demi-glace 22.95

Pork and Veal
Grilled Double-Cut Stuffed Pork Chop stuffed with
prosciuto, spinach, roasted red peppers and mozzarella,
topped with a port wine demi-glace, served with garlic
mashed potatoes and vegetable 21.95

Barbeque Baby Back Pork Ribs full rack served with
garlic mashed potatoes and cole slaw 27.95

Veal & Gorgonzola Saute tossed with garlic, shallots,
walnuts, spinach, mushrooms and sun-dried tomatoes, in a
burgundy balsamic demi-glace 24.95

Veal Parmesan served with penne pasta 23.95

Grilled 14oz Veal Porterhouse topped with a wild
mushroom demi-glace, served with garlic mashed potatoes,
and asparagas 34.95

Bistro Sandwiches
Vegetarian portabello mushroom, roasted red peppers,
caramelized onions, greens, vine ripened tomatoes,
buffalo mozzarella and basil pesto 9.95

Grilled Barbeque Chicken Bermuda onion, caramelized
onions and cheddar cheese 8.95

Grilled Chicken roasted red peppers, mozzarella and
garlic mayonnaise 8.95

Italian Bistro Special Genoa salami, Parma prosciutto,
sharp provolone, roasted red peppers, greens, vine ripened
tomatoes and a saffron aioli 11.95

Tuna Sashimi Club seared rare tuna, lettuce, vine
ripened tomatoes, bacon and garlic aioli 14.95

18” Backdoor Bistro Pizzas

Classic tomato sauce, olive oil and mozzarella 14.95

Margarita tomatoes, basil, olive oil and mozzarella
17.95

Sweet Italian Sausage tomato sauce, caramelized
onions, mozzarella and ricotta 18.95

Barbeque Chicken bbq sauce, caramelized onions,
gorgonzola and mozzarella 19.95

Chicken Fajita tomato sauce, jalapenos, green peppers,
diced tomatoes, red onions, olives, guacamole and
cheddar jack cheese 19.95

Mediterranean tomato sauce, tomatoes, caramelized
onions, portabello mushrooms, spinach, olives and feta 18.95

Scampi and Basil Pesto shrimp, olive oil, garlic, basil
pesto, roasted red peppers and mozzarella 21.95

Al Carne sweet Italian sausage, hot sopressata,
pancetta, pepperoni, tomato sauce and mozzarella 19.95

Cape Cod Classic tomato sauce, Parma prosciutto,
gorgonzola, caramelized onions and sun-dried
cranberries 20.95

Arugula tomatoes, roasted garlic vinaigrette and
goat cheese 18.95

Daily Pizza Special ask your server priced daily

Pasta Entrees
Linguini Puttanesca white wine, garlic, olive oil, plum
tomatoes, gaeta olives, capers and anchovies 15.95

Spinach & Ricotta Ravioli with mushrooms and spinach,
in a pesto tomato broth 15.95

Linguini Aglio e Olio garlic, olive oil, sun-dried
tomatoes, artichoke hearts, pignoli nuts 15.95

Penne Pasta & Sweet Italian Sausage tossed in a
marinara sauce, with Italian plum tomatoes, ricotta
cheese and fresh basil 15.95

Capellini D’Angelo angel hair pasta sautéed in a vodka
marinara sauce with a touch of cream, with diced
prosciuto and plum tomatoes 15.95

Beef Entrees
Grilled 16oz Bone-In Sirloin served with garlic
mashed potatoes and asparagus 32.95

Steak Au Poivre 16 oz Bone-In sirloin topped with a wild
mushroom, peppercorn, cognac sauce, served with garlic
mashed potatoes and asparagus 35.95

Filet Mignon 8 oz filet of beef, served with garlic
mashed potatoes and asparagus 32.95

Soy Ginger Braised Short Ribs served over Jasmine
rice with siracha sauce 24.95

Grilled 16 oz Rib Eye Chop topped with a wild
mushroom demi-glace, served with garlic mashed potatoes
and asparagus 36.95



The Roadhouse Cafe located at 488 South
Street, in the heart of Hyannis is recognized as
one of Cape Cod’s premiere restaurants. The key
for the Roadhouse Cafe has been to consistently
provide superior food, service and ambiance to
both locals and visitors alike, year round for
over twenty seven years. Owned and operated by
Dave Colombo, the 200 seat restaurant opens
daily at 4 p.m. and offers “early bird” specials
from 4 to 6 p.m.

Upon arriving at the cheerful, inviting,
yellow building with black awnings, one is greeted
by convenient, valet parking and then one steps
into an immaculate, warm and clubby atmosphere,
tastefully decorated with wonderful antiques,
oriental rugs that adorn hardwood floors and
is surrounded by a classy, yet casual feeling.
The lounge is dominated by a custom-made
mahogany bar and two of the four diningrooms
have working fireplaces. There’s a piano bar in
their newest addition, the Backdoor Bistro,
which features a piano soloist on Friday and
Saturday Nights which also hosts the Monday
Night Jazz ensemble, with the finest
musicians on the East Coast. During the summer
season, one can find entertainment there five
nights a week.

The menu features native seafood, including
Cioppino, Calamari Marinara, beef, handcut veal,
chops, pasta dishes and Italian specialties.

For those looking for a lighter fare, the
Bistro offers both the regular Dinner menu,
plus a Bistro Menu consisting of salads,
sandwiches, andhand tossed, authentic Italian thin
crust pizza.

The carefully chosen wine list, also
offers twenty wines by the glass and there’s an
impressive beer list featuring thirty-six beers.
To compliment the perfect meal, there is a
delectable choice of homemade on premise
desserts, which change to compliment the
seasons. This can be paired with a cappuccino or
espresso and one can choose from a separate
list of after dinner cordials featuring
an extensive selection of cognacs, scotches, etc...

Whether it be dinner for two or a group
of 200, the Roadhouse Cafe offers impeccable
service, exceptional attention to detail, while
standing behind its commitment to make your
dining experience there, one of the best, if not
the best on Cape Cod! Call 508-775-2386.

Voted ““BBeesstt  FFiinnee  DDiinniinngg  RReessttaauurraanntt””
Cape Cod Life Magazine 2008 

Voted ““BBeesstt  PPiiaannoo  BBaarr””
Cape Cod Life Magazine 2008

Voted ““BBeesstt  NNiigghhtt  LLiiffee  EEnntteerrttaaiinnmmeenntt””
Cape Cod Life Magazine 2008

Fireside Dining
Open Year Round

488 South Street • Hyannis • 508-775-2386
Fax: 508-778-1025

www.roadhousecafe.com


