
VEAL  “n” CHICKEN

CHICKEN ATLANTIS

Boneless chicken breast saute’ed with lobster, scallops & mushrooms
finished with a delicate tarragon cream sauce, served over rice pilaf

Wonderful!!  17.95

CHICKEN DIANE or CHICKEN “N” SHRIMP DIANE
14.95                                    16.95

Saute’ed with pepper, thyme, basil garlic, fresh mushrooms,
scallions “n” more!! Served over rice pilaf or linguine

Spicy “n” full of flavor!!! 

SAUTE’ED CHICKEN “N” PORTOBELLO MUSHROOMS

Fresh chicken tenderloins, portobello mushrooms “n” roasted
sweet red peppers in a brown sauce, tossed with rotini pasta

sprinkled with mozzarella cheese
14.95

FRIED CHICKEN FINGERS

Our wonderful breaded to order chicken fingers.

Deep fried golden brown

12.95

FRESH VEGETABLE SCAMPI
Fresh tomatoes, summer squash, broccoli, carrots, mushrooms, 

scallions, saute’ed with garlic, butter “n” white wine tossed 
with linguine sprinkled with parmesan

12.95

VEAL HOMARD   17.95
Fresh veal, lightly breaded and 
saute’ed with white wine, topped 
with saute’ed lobster and baked 
with a delicate cheese sauce

VEAL MARSALA  15.95
Fresh veal saute’ed with fresh 
mushrooms and garlic in our 
wonderful Marsala sauce

CHICKEN DIVAN            14.95
Boneless chicken breast, breaded “n”
saute’ed, topped with fresh broccoli 
and baked with both a delicate 
Mornay cheese sauce and 
cheddar cheese

CHICKEN CACCIATORE 14.95
Fresh chicken tenderloins saute’ed 
with fresh peppers, onions “n” 
mushrooms in our homemade 
marinara sauce over linguine

CHICKEN HOMARD        16.95
Lightly breaded chicken breast, 
saute’ed with white wine, topped 
with lobster baked with a delicate 
cheese sauce

CHICKEN PARMIGIANA  14.95
Lightly breaded chicken breast, 
saute’ed, topped with our homemade 
marinara sauce and baked with a 
both mozzarella “n” cheddar cheese

CHICKEN MARSALA     14.95
Boneless chicken breast saute’ed 
with garlic “n” fresh mushrooms in 
our wonderful marsala wine sauce

CHICKEN DIABLO          14.95
Fresh chicken tenderloins saute’ed 
in chile oil with roasted sweet red 
peppers, fresh mushrooms, crushed 
red pepper and our homemade 
marinara sauce over rice or pasta

** BAILEY’S FAMOUS 

HOMEMADE CRABCAKES **
Finished with a rich “n” creamy sauce of lobster, shrimp “n” scallops

13.95

BAKED STUFFED SEAFOOD CASSEROLE 19.95

A great medley of lobster, shrimp, scallops “n” haddock baked 

with our wonderful crabmeat dressing, butter & white wine

BAKED STUFFED HADDOCK 16.95
The freshest seafood available

BAKED STUFFED SHRIMP (five jumbo) 17.95
baked with our wonderful crabmeat dressing

BAKED STUFFED SCALLOPS 17.95
butter “n” wine

BAKED STUFFED HADDOCK MORNAY 16.95
Native haddock stuffed with our wonderful crabmeat dressing

and baked with a delicate Mornay cheese sauce

FRESH SWORDFISH *wLB * PREPARED 3 WAYS

1.) Char-coal Broiled   

2.) Pan Blackened with Cajun Spices

3.) Saute’ed with basil-garlic-lemon “n” butter

Catch Price

SWORDFISH HOMARD

Fresh char-broiled swordfish, topped with saute’ed lobster
topped with a delicate mornay cheese sauce, mozzarella “n” cheddar

Catch Price

FRESH SALMON FILET * PREPARED 2 WAYS *   17.95

1.) Pan Blackened with Cajun Spices - moist & full of flavor!!
2.) Baked with our own crabmeat dressing, finished with 

our rich “n” creamy seafood sauce of lobster, 

shrimp “n” scallops - wonderful!!

SHRIMP DIANE 16.95

or  CHICKEN “N” SHRIMP DIANE (Spicy!)   16.95

Your choice of combo either prepared the same:

Saute’ed with basil, pepper, thyme, garlic, mushrooms “n” more!!

Served over rice pilaf or linguine

** FISH CHIPS “N” CHOWDER **
Served with our own cole slaw, fries and our homemade

clam chowder or homemade soup of the day

14.95

SHRIMP CACCIATORE 16.95

Jumbo shrimp saute’ed with fresh

onions, peppers “n” mushrooms in 

our  homemade marinara sauce, 

over linguine

SHRIMP SCAMPI 16.95

Five jumbo shrimp saute’ed lightly 

with fresh mushrooms, garlic, 

butter “n” sherry sprinkled with 

parmesan, over linguine

SEAFOOD MEDLEY 16.95

** Low Fat **  Jumbo shrimp, 

little necks “n” scallops simmered 

with  fresh tomatoes, scallions and 

garlic served on a bed of linguine

SEAFOOD SCAMPI 18.95
Lobster, shrimp “n” scallops saute’ed
with fresh mushrooms, garlic, butter 
“n” sherry sprinkled with parmesan, 
over linguine

BROILED SCROD Catch Price

with seasoned crumbs

BROILED SCROD 

“N” SCALLOPS Catch Price

with seasoned crumbs

FRIED SEAFOOD PLATTER
Fresh Ipswich clams, fresh native 

sea scallops, shrimp and native scrod

all deep fried golden brown    19.95

FRIED IPSWICH CLAMS 

Catch Price

FRIED SEA SCALLOPS 16.95

FRIED JUMBO SHRIMP 16.95

Five

FRIED NATIVE SCROD 14.95

Fresh Daily
All deep fried golden brown

VEAL FORESTEIRE  16.95
Fresh veal, lightly breaded and 
saute’ed with fresh mushrooms 
in a brown sauce and baked with
both mozzarella “n” cheddar cheese

VEAL PARMIGIANA  16.95
Fresh veal, lightly breaded,saute’ed
and topped with homemade marinara
sauce and baked with both mozzarella
“n” cheddar cheese

CHICKEN FORESTEIRE  14.95
Fresh boneless breast, lightly 
breaded, saute’ed with fresh 
mushrooms in a brown sauce and 
baked with both mozzarella “n” 
cheddar cheese

CHICKEN FETTUCCINE 

ALFREDO  15.95
Fresh chicken tenderloins saute’ed 
in our own wonderful rich “n” 
creamy alfredo cheese sauce and 
tossed with fettuccine noodles

CHICKEN “N” VEGETABLE 

SCAMPI 14.95
Fresh chicken tenderloins saute’ed 
with tomatoes, summer squash, 
broccoli, carrots, mushrooms, 
scallions, garlic, butter “n” white 
wine tossed with linguine and 
sprinkled with parmesan

CHAR-BROILED CHICKEN 

TERIYAKI  12.95

w lb boneless chicken breast 
marinated in our own special sauce 
and char-coal broiled

THE  SURF  “n” TURFS

TERIYAKI BEEF TIPS 22.95

wlb of our hand cut beef tips marinated 

in our own special sauce“n” char-broiled

ROAST PRIME RIB OF BEEF 23.95

wlb of slow roasted Prime Rib

served with au jus

CHAR-BROILED ANGUS SIRLOIN

23.95

wlb center cut Angus sirloin, hand cut 

to order “n” char-broiled

TERIYAKI BEEF TIPS “N” FRIED MAINE SHRIMP
Our wonderful hand-cut beef tips, marinated “n” char-broiled

Served with sweet Maine shrimp deep fried golden brown

19.95

TERIYAKI BEEF TIPS “N” HOMEMADE CRABCAKES
A great combination of our wonderful hand-cut beef tips, marinated 

“n” char-broiled, served with three of our famous homemade crabcakes
topped with a rich “n” creamy sauce of lobster, shrimp “n” scallops

19.95

BABY BACK RIBS “N” FRIED MAINE SHRIMP
A full 1lb rack of our famous baby back ribs, triple basted with our 

homemade bbq sauce “n” char-broiled, 
served with golden fried Maine shrimp

19.95

TERIYAKI CHICKEN “N” FRIED MAINE SHRIMP
Boneless chicken breast marinated in our own special 

sauce “n” char-broiled, served with sweet Maine shrimp 
deep fried golden brown

17.95

TERIYAKI CHICKEN “N” HOMEMADE CRABCAKES
Boneless chicken breast marinated in our own 

special sauce“n” char-broiled, served with three of our famous 
homemade crabcakes topped with a rich “n” creamy sauce 

of lobster, shrimp “n” scallops

17.95

ON THE TURF SIDE
BAILEY’S PORTOBELLO SIRLOIN

w lb center cut aged Angus sirloin, hand cut to order, char-broiled,
topped with our wonderful saute’ed Portobello mushroom sauce

19.95

BAILEY’S FAMOUS BABY BACK RIBS
A full 14 lb rack of tender pork ribs, triple basted with our 

homemade bbq sauce “n” char-broiled !!!

16.95

HOMEMADE POT ROAST
Finished with pan gravy

12.95

With your choice of

# 1 Baked Stuffed Shrimp

# 2 Baked Stuffed Scallops 

# 3 Baked Stuffed Haddock

# 4 Baked Stuffed Shrimp

# 5 Baked Stuffed Scallops 

# 6 Baked Stuffed Haddock

# 7 Baked Stuffed Shrimp

# 8 Baked Stuffed Scallops 

# 9 Baked Stuffed Haddock   

TERIYAKI BEEF TIPS 15.95

A full pound of our hand cut beef 

tips marinated in our own special 

sauce “n” char-broiled

ROAST PRIME RIB OF BEEF

Boneless Prime Rib slow roasted 

to perfection, served with au jus

w lb.....16.95           1lb....19.50

TERIYAKI COMBO 19.95

3/4lb of our hand cut beef tips “n” 

boneless chicken breast marinated in 

our own special sauce “n” char-broiled

CHAR-BROILED ANGUS SIRLOIN

Aged center cut Angus sirloin, hand cut 

to order “n” char-broiled as you like !!!

w lb.....17.95           1lb....19.95

BAILEY’S
SURF “N” TURF

3056 Cranberry Hwy. • Wareham, MA

(Adjacent to Benny’s - 1 mile from WalMart)

Celebrating 20 Years
Family owned “n” operated since 1988

508-295-1700

IF YOU CAN’T GET OUT
CALL FOR TAKE-OUT !!

OUR ENTIRE MENU
IS GOOD TOGO  !!

CALL FOR OUR SPECIALS
VISIT US ONLINE TOO  !!

Children’s menu

www.baileyssurfnturf.com

REMEMBER OUR FUNCTION ROOM
WE DO THE WORK

YOU RELAX “N” ENJOY !!

PRICES SUBJECT TO CHANGE

DINNER DINNER



HOMEMADE CLAM CAKES  1/2 dozen  4.50  1 dozen   7.95

Great with our chowder !!

HOMEMADE CLAM CHOWDER  cup...4.50   bowl..5.95

BAILEY’S SEAFOOD BISQUE   cup...5.50   bowl...7.95

BAKED ONION SOUP AU GRATIN ..... 4.95

A crock of our homemade onion soup, baked with homemade

crouton, mozzarella and cheddar cheese

SOUP D’JOUR   cup...2.95   bowl...4.25

Always homemade, always different, always wonderful !!!

BAILEY’S STUFFED PORTOBELLO MUSHROOM
Fresh saute’ed Portobello mushroom topped with shrimp, garlic,

scallions, topped with a delicate Mornay cheese sauce, baked
with fresh tomato and Swiss cheese

9.75

SALADS * SALADS * SALADS

CRISPY CHICKEN           
Fresh chicken tenderloins deep fried golden brown,

served on a garden salad, topped with crunchy croutons, 

homemade pasta salad, cheddar “n” mozzarella

9.95

BAILEY’ BABY BACK RIBS   
Our famous tender & juicy ribs

char-broiled with our homemade

bbq sauce 9.95

STUFFED MUSHROOM CAPS   
With our own linguica stuffing

baked with butter & sherry 7.95

BONELESS BUFFALO WINGS   
Try our spicy hot buffalo wings &

you’ll agree BAILEY’S MAKES 

THE BEST !! A full 2 lb makes
one size...LARGE             7.50

HOMEMADE STUFFED QUAHOG
With our own linguica stuffing, full of

flavor on the inside, crunchy on the

outside !!                             3.95

BASKET OF ONION RINGS   
Golden brown “n” crispy   4.95

CRABCAKE SAMPLER   
4 of our famous crabcakes with a 

ladle of seafood bisque to dip  7.95

JUMBO SHRIMP COCKTAIL   
4 jumbo shrimp served icy cold 

with cocktail sauce & lemon   9.95

FRIED CHICKEN FINGERS
A full 1/2lb of boneless chicken 

tenderloins deep fried golden 

brown with sauce to dip !! 

Honey mustard, sweet “n” sour, 

or our own Cajun 7.50

FRIED MOZZARELLA STICKS
With our homemade marinara 

sauce to dip                            6.50

FRIED MAINE SHRIMP   
Fried golden brown with Cajun 

sauce to dip                            7.95

TERIYAKI CHICKEN      10.95
Boneless chicken breast marinated in

our own special teriyaki sauce “n” 

char-broiled, served on a garden salad, 

topped with homemade pasta salad, 

sprinkled with cheddar, mozzarella 

“n” crunchy croutons

BUFFALO CHICKEN     10.95

BUFFALO SHRIMP        10.95
Either a 1/2lb  of chicken tenderloins 

or sweet Maine shrimp both 

BUFFALO STYLE - HOT & SPICY !!

over iceberg lettuce “n” Romaine with

cool cucumbers, crunchy croutons,

homemade pasta salad “n” bleu cheese

STEAK TIP                    11.95
3/4lb of our hand-cut marinated tips

char-broiled & served over a fresh 

garden salad with homemade pasta

salad, crunchy croutons, mozzarella

& cheddar cheese

BLACKENED CHICKEN  10.95

BLACKENED SHRIMP   10.95
Blackened - Cajun style -  spicy &

full of flavor, served on a bed of 

Romaine & iceberg lettuce finished

with homemade pasta salad, sprinkled

with cheddar, mozzarella “n” crunchy

croutons

BUFFALO CHICKEN        9.95

BUFFALO SHRIMP        9.95
Your choice of our fresh slow roasted

turkey breast or all white tuna salad

over a fresh garden salad, finished

with crunchy croutons, homemade 

pasta salad, cheddar “n” mozzarella

SURF “N” TURF           11.95
Our fresh slow roasted turkey breast

& jumbo shrimp over a fresh garden 

salad, finished with crunchy croutons, 

homemade pasta salad, cheddar “n” 

mozzarella

SO MANY SANDWICHES
Served with your choice of french fries, homemade pasta salad,

homemade cole slaw or chilled pickled beets

All the freshest seafood available
breaded to order “n” deep fried crispy golden brown

FRIED CLAM ROLL   Catch Price
Sweet Ipswich clams

FRIED FISH SANDWICH  7.95

Fresh native scrod          

FRIED SCALLOP ROLL   9.95
Fresh native sea scallops   

FRIED MAINE SHRIMP ROLL   8.95
Small & sweet Maine shrimp

THE BURGER BOARD
2LB ANGUS BURGERS CHAR-BROILED

Topped with lettuce & tomato

HAMBURGER - 5.95 CHEESEBURGER - 6.50

BACONBURGER - 6.95 BACONCHEESEBURGER - 7.25

OPEN PRIME RIB 13.95

w lb cut of boneless prime rib
served on a grilled garlic torpedo
roll with au jus to dip
A MEAL OF A SANDWICH !!

OPEN FACED 
ANGUS SIRLOIN   11.95
A char-broiled Angus sirloin 
steak served on a grilled garlic 
torpedo roll 

TURKEY CLUB     8.95
Our own fresh slow roasted 
turkey breast layered with crispy
bacon, lettuce “n” tomato on
marble rye or white bread

GRILLED CHICKEN
TERIYAKI MELT    7.95
Boneless chicken breast 
marinated in our own special 
sauce, char-broiled, topped 
with fresh tomato, baked with 
cheddar “n” mozzarella cheese

LOBSTER SALAD 
ROLL                   14.95
Just sweet lobster mixed with 
mayo on a bed of lettuce on a
grilled roll
No Need of anything else !!

THE BLT CLASSIC 5.95
Crispy bacon, lettuce “n” 
tomato on marble rye or
white toast

CLASSIC GRILLED
REUBEN                    7.95
Lean corned beef grilled and 
layered with Swiss cheese “n” 
sauerkraut, finished with Russian 
dressing on grilled marble rye
YOU’LL NEED TWO HANDS
FOR THIS ONE !!

STEAK “N” CHEESE 
BOMB                         7.95
Extra lean shaved steak grilled 
with fresh mushrooms “n” onions,
topped with American cheese and
served on a grilled torpedo roll 

OPEN FACED CHICKEN
PARMIGIANA             7.95
Boneless chicken breast, breaded,
deep fried topped with homemade
marinara sauce and baked with both
mozzarella “n” cheddar cheese

FRIED CHICKEN MELT 7.95
Boneless chicken breast, breaded,
deep fried topped with fresh 
tomato and baked with 
cheddar “n” mozzarella cheese

TUNA SALAD ROLL    6.95
All white meat tuna mixed with 
mayo on a bed of lettuce on a
grilled roll

GRILLED CHEESE        4.50

GRILLED CHEESE 
“N” TOMATO 4.95

* * * OUR FAMOUS HOMEMADE CRABCAKES * * *
Finished with a rich “n” creamy sauce of lobster, shrimp “n” scallops

10.95

BAILEY’S SEAFOOD CASSEROLE   12.95

Lobster, shrimp, scallops “n” haddock baked 

with our wonderful crabmeat dressing & baked golden brown

BAKED STUFFED HADDOCK                10.95

BAKED STUFFED JUMBO SHRIMP 10.95

BAKED STUFFED SCALLOPS 10.95

The freshest seafood available baked en casserole with our own

wonderful crabmeat dressing !!!

BAKED STUFFED HADDOCK MORNAY   10.95

Fresh native haddock stuffed with our wonderful crabmeat dressing
and baked with a delicate Mornay cheese sauce

FISH “ N” CHIPS
Served with french fries “n” our own cole slaw

9.95

FISH CHIPS “N” CHOWDER
Served with our own cole slaw, fries and our homemade

clam chowder or homemade soup of the day

10.95

OUR FRIED SEAFOOD 
SELECTIONS !!!

The freshest seafood, deep fired golden brown !!!

FRIED IPSWICH CLAMS Catch Price  

FRIED NATIVE SEA SCALLOPS  10.95

FRIED NATIVE SCROD  10.95

FRIED MAINE SHRIMP  9.95

SHRIMP CACCIATORE 10.95

Jumbo shrimp saute’ed with fresh

onions, peppers “n” mushrooms in 

our  homemade marinara sauce, 

over linguine

SHRIMP SCAMPI 10.95

Jumbo shrimp saute’ed lightly with 

butter, fresh mushrooms, scallions, 

garlic “n” sherry sprinkled with 

parmesan, over linguine

SEAFOOD MEDLEY 10.95

** Low Fat **  Jumbo shrimp, 

little necks “n” scallops simmered 

with scallions “n” tomatoes in a 

seafood stock, served over linguine

FRESH ATLANTIC SALMON 11.95
Baked with our own crabmeat dressing,

finished with a rich “n” creamy sauce 

of lobster, shrimp “n” scallops

THE DIANES 3 to choose from

CHICKEN   8.50   SHRIMP 10.95

CHICKEN “N” SHRIMP     10.95

Saute’ed with basil, pepper, thyme, 

garlic, mushrooms “n” more!! 

SPICY  SPICY !!!

Served over rice pilaf or linguine

BAILEY’S STUFFED 

PORTOBELLO MUSHROOM 9.95

Fresh saute’ed Portobello mushroom 

topped with saute’ed crabmeat, garlic,

scallions, topped with a delicate

Mornay cheese sauce, baked with 

fresh tomato and Swiss cheese

*** BAILEY’S PORTABELLO SIRLOIN ***

Char-broiled Angus sirloin topped with our saute’ed 

Portabello mushroom sauce  Wonderful !!!
11.95

*** O U R FAMOUS BABY BACK RIBS ***

A 2 rack of tender pork ribs, triple basted with our 

homemade bbq sauce “n” char-broiled  Love them!!!
10.95

*** TERIYAKI BEEF TIPS ***

Our tender beef tips marinated in our own 

special sauce“n” char-broiled as you like !!

10.95

TERIYAKI BEEF TIPS “N” CRABCAKES 12.95

TERIYAKI BEEF TIPS “N” FRIED MAINE SHRIMP  12.95

HOMEMADE POT ROAST  9.25

Tender “n” moist with pan gravy

CHAR-BROILED ANGUS SIRLOIN   11.95

wlb center cut Angus sirloin char-broiled as you like !!

CHICKEN PASTA “N” PORTOBELLO  9.95

Fresh chicken tenderloins, portobello mushrooms “n” roasted sweet 
red peppers in a brown sauce, tossed with rotini pasta

sprinkled with mozzarella cheese

CHICKEN DIABLO  9.95

Fresh chicken tenderloins saute’ed in chile oil with roasted sweet 
red peppers, fresh mushrooms, crushed red pepper and our homemade

marinara sauce over rice or pasta

CHICKEN DIVAN  9.50

Boneless chicken breast, breaded “n” saute’ed, topped with fresh
broccoli and baked with both a delicate Mornay cheese

sauce and cheddar cheese

CHAR-BROILED CHICKEN TERIYAKI  9.50

w lb boneless chicken breast marinated in our own special sauce 
“n” char-coal broiled

CHICKEN DIANE  9.95 CHICKEN “N” SHRIMP DIANE  10.95

Saute’ed with pepper, thyme, basil garlic, fresh mushrooms,
scallions “n” more!! Served over rice pilaf or linguine 

Spicy “n” full of flavor!!! 

CHICKEN “N” VEGETABLE SCAMPI  9.95

FRESH VEGETABLE SCAMPI  8.95

Fresh garden medley of broccoli, carrots, summer squash, tomatoes, 

mushrooms, scallions, saute’ed with or without fresh chicken 

tenderloins in a scampi sauce butter, white wine “n” garlic served 

over linguine sprinkled with parmesan cheese

CHICKEN PARMIGIANA     9.50
Lightly breaded chicken breast, 
saute’ed, topped with our homemade 
marinara sauce and baked with a 
both mozzarella “n” cheddar cheese

CHICKEN CACCIATORE    9.95
Fresh chicken tenderloins saute’ed 
with fresh peppers, onions “n” 
mushrooms in our homemade 
marinara sauce over linguine

FRIED CHICKEN BREAST  9.50
w lb chicken breast deep fried 
golden brown

CHICKEN FETTUCCINE 

ALFREDO  9.95
Fresh chicken tenderloins saute’ed in 
our own wonderful rich “n” creamy 
alfredo cheese sauce and tossed with 
fettuccine noodles

CHICKEN MARSALA           9.95
Fresh chicken tenderloins saute’ed 
with garlic “n” fresh mushrooms in 
our wonderful marsala wine sauce

FRIED CHICKEN FINGERS  8.95
A full 1/2lb of boneless chicken 

tenderloins deep fried golden 

with your choice of honey mustard, 

sweet “n” sour, or our own Cajun dip

LUNCH LUNCH
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