
BOSTWICK’S CHOWDER HOUSE
277 Pantigo Road

East Hampton, NY 11937
(in between East Hampton & Amagansett)

631-324-1111

www.bostwickschowderhouse.com

Join us at Bostwick’s

From East Hampton Village:
Follow 27 East through the traffi c light at
Newtown Lane.  Bear right at the Windmill and 
proceed through the next light.  Continue east on 
Route 27/Montauk Hwy/Pantigo Road for 
approximately 0.9 miles.  Keep your eye out, we 
are on the left.

From Montauk & Amagansett:
Follow 27 West approximately 12.9 miles (from 
Montauk) and 1.4 miles (from Amagansett) 
toward East Hampton.  We will be located on the 
right hand side right on Route 27/Montauk Hwy/
Pantigo Road.

Hours

Open daily at 11:30 for lunch and dinner.
Indoor and outdoor dining. 
Please call for off-season hours.
Mastercard, Visa & AMEX welcome.

Please also stop by Indian Wells Tavern located in the 
heart of historic Amagansett for a casual 

dining experience in our relaxed, old-style tavern:

Indian Wells Tavern
177 Main Street
Amagansett, NY

631-267-0400

www.indianwellstavern.com

Welcome to Bostwick’s

Bostwick’s Chowder House offers the true 
Hamptons summertime dining experience.
Dine indoors among the seaside-inspired 
decor, outdoors in the casual patio area
with market umbrellas or take your order 
to go and enjoy a freshly prepared meal at 
home or at the beach.

Casual local seafood in a laid-back setting is 
what we are all about.

Daily Blackboard Specials
Take Out Available

Full Bar
Indoor & Outdoor Dining

Soft Serve Ice Cream
Gift Certifi cates

Available for Private Parties
Shirts Available

Thank you for choosing Bostwick’s Chowder 
House.  We hope you enjoy your meal and 
look forward to seeing you again soon.



HOMEMADE CHOWDERS & SOUPS
New England Clam Chowder

Manhattan Clam Chowder

Lobster Bisque

Corn Chowder

RAW BAR
Seared Tuna* Soba noodle salad, pickled ginger,
soy and wasabi

Littleneck Clams 1/2 Shell* smaller clams, 
served raw with cocktail sauce

Cherrystone Clams 1/2 Shell* larger clams, 
served raw with cocktail sauce

Oysters 1/2 Shell* served raw with cocktail sauce

Shrimp Cocktail cocktail sauce

Raw Bar Sampler* 3 oysters, 3 clams served raw 
and 3 shrimp cocktail 

APPETIZERS
Steamers white wine, butter and lemon 

Baked Stuffed Clams a Bostwick’s specialty

Steamed Mussels white wine, garlic and butter

Coconut Shrimp Spring Rolls sweet chili dipping sauce

Calamari marinara and chipotle sauces

Tomato & Mozzarella fresh basil, balsamic glaze and
extra virgin olive oil

Fried Zucchini Chips with ranch dressing

Buffalo Chicken Tenders with blue cheese dressing

SALADS
Caesar Salad croutons and shaved Reggiano Parmesan cheese 

Tri Color Salad arugula, radicchio and endive with Gorgonzola,
pears, craisins and almonds

Mixed Greens balsamic or sesame vinaigrettes, blue cheese, or
ranch dressing

Add grilled chicken       
Add sautéed crab cake      
Add grilled shrimp       
Add lobster salad

6.00

6.00

7.00

5.00

14.00

(6) 7.00 / (12) 13.00

(6) 7.00 / (12) 13.00

(6) 12.00 / (12) 23.00

9.00

13.00

MKT

8.00

11.00

10.00

10.00

9.00

8.00

8.00

8.00

9.00

6.00

5.00
8.00
9.00
MKT

STEAMED LOBSTERS
1 lb. / 1 1/2 lb. / 2 lb. Steamed Lobster
served with corn on the cob, coleslaw and drawn butter

MKT

GUPPY MENU
Mozzarella Sticks with marinara

Chicken Fingers with honey mustard

Hot Dog with french fries

Kid’s Fish & Chips with tartar sauce

Kid’s Pasta with butter and cheese or marinara

Kid’s Broiled Flounder served with fresh vegetables

Kid’s Chicken Breast served with fresh vegetables

5.00

7.00

(1) 5.00 / (2) 8.00

9.00

5.00

9.00

8.00

DESSERT MENU
Soft Serve Ice Cream Chocolate, Vanilla, or Swirl

Hot Fudge Sauce, Caramel Sauce or Whipped Cream

Rainbow or Chocolate Sprinkles

Reeses Pieces, Nuts, Oreo Cookies, or Gummy Bears

Homemade Key Lime Pie 
Graham Cracker Crust and Whipped Cream

Chocolate Peanut Butter Pie
Served with Hot Fudge Sauce, Caramel Sauce and Whipped Cream

Upside Down Apple Cake
Served with Vanilla Ice Cream and Caramel Sauce

Wedge of Watermelon

Small 2.50
Medium 3.50

Large 5.00
Cone 4.00

Add .50 each

Add .25 each

Add .50 each

5.00

5.00

6.00

3.00 

ROLLS & SANDWICHES
(served with coleslaw and a choice of fries, potato salad, or potato chips)

Lobster Roll a New England classic

Flounder Sandwich fried or broiled with tartar sauce

Fresh Tuna Burger* with mango chutney and arugula

Clam Roll clam strips with tartar sauce

Oyster Po Boy remoulade sauce

Crab Cake Sandwich remoulade sauce, lettuce and tomato

Grilled Chicken Sandwich bacon, mozzarella and 
basil mayonnaise

Grilled Hamburger** grilled to your liking

MKT

14.00

16.00

12.00

14.00

14.00

10.00

8.00 / Cheese 8.50*

MKT

17.00

16.00

13.00

16.00

21.00

MKT

21.00

17.00

20.00

18.00

19.00

24.00

19.00

23.00

FRIED SEAFOOD PLATTERS
(served with fries and coleslaw)

Fresh Whole Clam Bellies lightly fl oured with tartar sauce

Batter Fried Shrimp (5) with cocktail sauce

Fried Flounder local fl ounder with tartar sauce

Clam Strips tartar sauce

Fish & Chips Block Island cod with tartar sauce

Fisherman’s Platter fl ounder, shrimp, oysters and clam strips 
with tartar sauce 

BOSTWICK’S SPECIALTIES
Fresh Fish Tacos fl our tortillas with shredded cabbage, 
cilantro, roasted corn salsa and chipotle lime sauce

Fluke Milanese lightly breaded and sautéed, topped 
with arugula, tomatoes, sliced onions and a lemon vinaigrette 

Broiled Local Flounder lemon, butter and wine, 
served with vegetables, rice or potato

Seafood Pasta lobster, shrimp and scallops with penne 
and sun dried tomato cream sauce

Shrimp Scampi broiled with garlic, butter and wine, 
served baby spinach with linguini or rice

Montauk Sea Scallops broiled with lobster sauce, 
served with vegetables, rice or potato

Crab Stuffed Flounder served with lobster sauce, served with
vegetables, rice or potato

Sautéed Crab Cakes (2) served with remoulade sauce, 
served with vegetables, rice or potato

12oz Sirloin** grilled to your liking, with fresh tomatoes, basil
and roasted garlic, served with fries

**This menu item can be cooked to order. *Consuming raw or undercooked meat, fi sh, shellfi sh and eggs may increase your risk of food borne illness, especially if you have certain medical conditions

SIDES
Onion Rings   Fresh Vegetables

French Fries   Coleslaw

Corn on the Cob   Potato Salad

4.00

3.00

3.00

5.00

4.00

3.00


