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			To all the men and women, past and present, who “go down to the sea in ships” in search of great seafood. We seafood lovers thank you.
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			New England—Six States of Sensational Seafood

			Superlatives abound when we talk about seafood and New England. The state of Maine is the nation’s largest supplier of fresh lobster, and little Rhode Island is the squid capital of the world. The scallop industry is thriving in New Bedford, Massachusetts, with the size of the annual catch more than doubling since 1999.

			Imagine how delicious a New England seafood stew would taste with all its key ingredients coming from the northeastern region of America! Can’t you just smell the aroma floating out of a great big stockpot of simmering seafood? Clams and mussels, shrimp and lobster, squid and haddock—their individual flavors blending and marrying amidst traditional seasonings and fresh herbs, perhaps with a touch of cream or crushed tomatoes, depending on your ethnic leanings. And of course there has to be good bread on the table, chewy and dense, for dipping into that aromatic broth.

			That imaginary stew is a symbol of all that awaits you in New England, the third most productive region of the United States in producing seafood, with the Pacific and Gulf regions leading the way. This book is your guide to all things seafood in Connecticut, Rhode Island, Massachusetts, New Hampshire, Maine, and even landlocked Vermont. Whether you are motoring from state to state on a New England vacation, or simply visiting Boston, Portland, Newport, or Cape Cod, this guide will help you find the very best restaurants known for their seafood, the finest fresh seafood markets, and the most successful sportfishing opportunities along the coast. We’ve also included all the truly worthwhile seafood festivals and events that you will want to experience while in New England. This book is just what a seafood lover needs, whether he’s a local resident or she’s a visiting tourist.

			In search of that quintessential New England clam shack? Or five-star fine dining? It’s all here at your fingertips.
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			Connecticut

			Like the five other New England states, Connecticut is a colorful quilt of unique fabrics. Much of the southern and western part of the state is part of the New York metropolitan area. The northwestern region features rolling hills and horse farms, while southeastern Connecticut is known for its beaches and maritime activities. In sharp contrast to all that are the industrial cities along the coast.

			Hartford may be the state capital and known as the epicenter of the insurance industry, but Mystic by the sea is Connecticut at its most charming. Water defines Mystic’s past, going back to the 17th century, when this seaside village was a shipbuilding center. Since then, tourism has taken over as the area’s most important industry.

			Known as the Constitution State, Connecticut was one of the thirteen colonies that revolted against British rule in the American Revolution. That sense of history can still be seen in many picture-postcard towns centered around a “green,” such as the Wethersfield Green (oldest in the state) and the Lebanon Green (largest in the state). Around these town greens you will still find a classic New England white church, a colonial meeting house, a tavern or inn, and restored colonial homes.

			The original name of Connecticut, Quinnehtukqut, was derived from the Algonquin Indian word for “beside the long tidal river”—that being the Connecticut River, which runs through the center of the state. From that river comes the prized fish shad, a delicacy in this region.

			Like that river, seafood is a common thread that winds through the entire state. All along the coastline there are restaurants of all kinds, from wildly popular clam shacks to four-star dining rooms within expensive resorts. Cities and towns far from the shore also have a fair share of worthy seafood restaurants and fish markets. And like the rest of New England, and perhaps all of America, food in Connecticut serves as a common language providing us not only with sustenance but with much pleasure as well. For seafood lovers this is exponentially true.
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			Along the Shoreline

			Connecticut has more than 600 miles of shoreline, extending from exclusive Greenwich near New York City to charming Stonington on the Rhode Island state line. From Greenwich to New Haven, it’s a gritty, urban stretch of industrial cities. That all changes as you continue east along the shore. A softer landscape reveals small towns, historic villages, and many beaches—as well as seafood restaurants galore.

			Interestingly, Connecticut has no direct access to the sea despite its miles and miles of coastline. The jurisdiction of New York actually extends east at Fishers Island, where New York shares a sea border with Rhode Island. Although Connecticut has easy access to the Atlantic, between Long Island Sound and Block Island Sound, it has no direct ocean coast.

			Seafood Restaurants
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			The Beach House Restaurant, 141 Merwin Ave., Milford; (203) 877-9300; beachhousemilford.com. It’s pretty hard to resist any place called The Beach House. That name conjures up sweet summer memories. Relive those golden moments any time of the year at this popular restaurant near Long Island Sound. The historic building used to be a trolley station. “Fresh is best” is their motto, starting with the exceptionally fresh Blue Point oysters from a well-stocked raw bar. The seasonal menu is exciting: hand-rolled ricotta gnocchi with lobster bordelaise sauce, herb-crusted wild salmon, pancetta-wrapped scallops, and roasted black cod. A special prix-fixe menu is available Tuesday through Thursday evenings. With a prelude of littleneck chowder, typical entrees might be white shrimp carbonara or grilled golden bass. The culinary staff in the open kitchen, under the direction of Executive Chef Nicci Tripp, is devoted to serving only sustainable fin and shellfish as well as natural, hormone-free beef and organic chicken. Cocktails are served on the seasonal patio. When the nights turn cool, you can dine by the fireplace. Open for dinner Tues through Sat from 5 p.m. to closing.

			
				Connecticut Food News

				Some restaurants are in business for decades, while others crash and burn within a year of opening. If you’re planning a trip to Connecticut and have certain restaurants on your “must visit” list, it’s a good idea to call ahead to avoid any unnecessary driving and disappointment. For statewide listings check out the following websites:

				connecticutmagazine.com: Statewide magazine with articles on restaurants and dining, food and drink.

				ct.com: Tribune Broadcasting website covering the entire state.

				ctvisit.com: The website of Connecticut’s Office of Tourism.

				restaurantsct.com: The official online dining guide of the state’s best restaurants.

				

			

			

			Blue Lemon, 15 Myrtle Ave., Sconset Square, Westport; (203) 226-2647; bluelemonrestaurant.com. Inspired modern American cuisine in a romantic setting—that’s what awaits you at this restaurant where Chef Bryan Malcarney is well-known for his seafood dishes. Before opening Blue Lemon, he spent years in the Caribbean as the chef at the Straw Hat in Anguilla. The incredibly tender grilled baby squid with a ginger and lime vinaigrette has been pleasing guests for the past decade, an appetizer the chef simply can’t delete from the menu. If you’re there for lunch on a Monday, try the Blue Monday special—Dover sole with lemon beurre blanc, a dish that would have made Julia Child smile. Dinner entrees include seared king salmon over ginger spinach, seared diver scallops with orzo pasta salad, Basque-style seafood stew, and seared wild striped bass over a ragout of grilled corn, poblano peppers, leeks, tomato, and garlic with mango salsa. The New York Times gave the Blue Lemon a “very good” rating, calling it “a delightful oasis for diners who crave good food in cozy, conversational surroundings.” In the summer you can dine on the flower-filled patio. Open daily for lunch and dinner. Lunch hours are Mon through Sat from noon to 2:30 p.m. Dinner hours are Mon through Thurs from 5:30 to 9 p.m.; Fri and Sat 5:30 to 10:30 p.m.; and Sun 5:30 to 9 p.m.

			
				Strictly Al Fresco

				Dining at the Blue Oar in Haddam is completely outdoors. Located on the banks of the Connecticut River, this seasonal restaurant offers its guests an up close water view. Arriving early guarantees you a front-row seat. People sit at colorful picnic tables to dine on fresh seafood or other landlubber options. The food is prepared on a 6-foot industrial grill manned by Chef-Owner Jim Reilly. What to expect? This is no clam shack. Seared scallops with fresh corn salad for an appetizer, grilled salmon with pesto or sautéed shrimp in coconut sauce, jasmine rice, and grilled zucchini for an entree. For a more casual lunch, try the warm lobster roll soaked in butter. This is a BYOB establishment, so bring your favorite wine or beer in a cooler. And it’s cash only—no credit cards accepted. If you’re getting here by boat, you can dock it next door at the Midway Marina. Open daily for lunch and dinner from Mother’s Day to Columbus Day, weather permitting.

				The Blue Oar, 16 Snyder Rd., Haddam; (860) 345-2994; no website.

			

			

			Close Harbour Seafood Market & Restaurant, 959 Meriden Waterbury Turnpike, Plantsville; (860) 621-7334; closeharbourseafood.com. This is one of those rare restaurants that serves all three classic clam chowders—New England with a cream base, clear Rhode Island clam chowder, and a silky Manhattan clam chowder with a rich tomato broth. Daily specials, such as spicy lobster chowder, can be found online. “Extremely fresh seafood, simply prepared” is their slogan. All the usual suspects can be found on the menu: steamed littleneck clams, crab cakes, mussels, and steamers. The lightly fried seafood (Ipswich clams, Gulf shrimp, fish, scallops, and calamari) is available in sandwich form or with fries and coleslaw. House specialties include pancetta-encrusted Atlantic cod, pistachio-crusted organic Scottish salmon, and Sicilian-style swordfish with pasta. With a fish market on the premises, guests can select any fresh fish in the refrigerated case to be prepared simply by the kitchen, that is, pan seared, baked, or a la plancha (on a special grill). This is a BYOB restaurant. Open Tues through Thurs from 11 a.m. to 7 p.m.; Fri and Sat from 10 a.m. to 8:30 p.m.; and Sun from noon to 5 p.m.
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			Dock & Dine, 145 College St., Old Saybrook; (860) 388-4665; ­dockdinect.com. One of the newest restaurants on the Connecticut coast, Dock & Dine prides itself on offering fine cuisine using the freshest local ingredients, from the sea and from the fields. In addition, the views of Saybrook Point and Long Island Sound from the waterfront dining room are simply spectacular: a feast for your eyes and your palate. Located on the Connecticut River, Dock & Dine is just that—a large restaurant where you can pull up on your yacht and have a relaxing meal. The menu offers New England clam chowder, traditional and contemporary seafood selections, as well as food for landlubbers. Al fresco dining is available in warm weather. It’s Senior Citizens Day every Wednesday, when people age 62 and older with identification are given a 25 percent discount on their lunch or dinner. Open daily from 11:30 a.m. to 10 p.m.

			The Fisherman Restaurant, Groton Long Point Road, Rte. 215, Noank; (860) 536-1717; fishermanrestaurant.com. This place doesn’t look like much on the outside, so never judge a restaurant solely on its exterior. Just outside downtown Mystic, The Fisherman sits on Palmers Cove facing Fishers Island Sound and Esker Point Beach, providing guests with water views from every seat in the house. Live piano music is offered as well as a two-tiered patio for an al fresco experience. A favorite among locals, this coastal restaurant specializes in seafood. The local catch varies with the tides: tuna, striped bass, black back and yellowtail flounder, fluke, mahimahi, and even an occasional opah. House specialties include legendary Stonington sea scallops (from the famed Bomster family) in sherried lobster cream, Noank oysters, and a variety of seafood from Rhode Island and Maine. The signature dishes are Thai-style calamari, Atlantic codfish topped with crumbs, salads with healthy ingredients, house-made mozzarella, and sauces made from scratch. A special happy hour menu offers $5 items, such as shrimp tossed in a slightly spicy glaze. This is one of the few restaurants with a dress code, but it’s a fun one: sailing casual. Open for lunch and dinner daily from 11:30 a.m. to 9:30 p.m.

			
				Connecticut King of Clams

				More clams come from Connecticut waters than anywhere else on the East Coast. The state clam is officially a Mercenaria mercenaria, known throughout New England as a quahog. A sure sign of summer’s advent is when all the clam shacks along US 1 from West Haven to the Rhode Island line open their windows and begin their ritual deep-frying of ­bucketsful of ocean-fresh clams. The fried-clam season typically runs through October, depending on the weather, giving you plenty of time to work your way up the shore, searching out the best. Which is best is your call.

			

			

			Flanders Fish Market & Restaurant, 22 Chesterfield Rd., East Lyme; (860) 739-8866; flandersfish.com. Back in 1983 Cappy and Donna Formica converted a small single-family house into a fish market. Just weeks after opening, customers started requesting fish-and-chips, and a restaurant was born. Three decades later the fish market is still going strong, along with the 150-seat seafood restaurant. The menu is huge, page after page of tempting items: shellfish from the raw bar, appetizers for sharing like Parmesan calamari, chowders and the house-made lobster bisque, salads, lobster in many guises (dinners, stuffed, lobster potpie, and lazy man’s style), combination platters including the fish-and-chips that started it all, shrimp dishes, fried seafood, specials such as cedar-plank salmon and Dijon swordfish tips, and seafood delicacies stuffed, flame grilled, broiled, and blackened. But wait, there’s more: wraps and sandwiches including a hot lobster roll, a crispy fried fish fillet, pasta dishes such as lobster Alfredo and shrimp scampi, and a children’s menu. Senior citizens get 10 percent off their purchases every Tuesday. If you just can’t decide what to order, stop in on any Sunday from 11 a.m. to 3 p.m. for the seafood buffet, a feast of seafood and so much more. In addition, this casual eatery is open Sun through Thurs from 9 a.m. to 9 p.m. and Fri and Sat from 9 a.m. to 10 p.m.
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			The Flood Tide at the Inn at Mystic, 3 Williams Ave., Mystic; (860) 536-8140; innatmystic.com. Set high on a hill overlooking Mystic Harbor and Fisher’s Island Sound, this hotel restaurant has won awards not only for its food but for its water view as well. Sweet Canadian lobster is the main ingredient in the famous lobster crepe appetizer with a Madeira wine cream sauce—a house favorite. Crab, lobster, and salmon fritters with orange, mint, and chipotle dipping sauce are another creative start to your dinner. The calamari is fried until golden, then tossed with banana peppers and Sriracha aioli. Entrees include local Stonington Bay sea scallops with baby spinach, baked local cod with pesto, baked stuffed sole with sweet pepper sauce, and grilled salmon with roasted tomato sauce. Shrimp scampi combines fettuccine with sautéed shrimp tossed in a white wine garlic sauce. Hearty appetites will love the steamed clams and mussels with chorizo sausage. You’ll be dipping your toasted garlic bread in the tomato broth to soak up every drop. All this goes well with the chardonnay from the local Stonington Vineyard. Outside dining is offered during warm weather. Open for dinner every night except Tues.

			Fresh Salt at the Saybrook Point Inn and Spa, 2 Bridge St.,  Old Saybrook; (860) 388-1111; saybrook.com. Fresh Salt boasts beautiful views of the Connecticut River and Long Island Sound. It only makes sense that seafood plays a major role on the seasonal menu, which has a simple theme—a fresh food experience. The restaurant makes every effort to use ingredients locally sourced from river valley farms, brewers, and dairy providers. Creamy New England clam chowder as well as the clear Rhode Island variety is offered. In the summer you can sit on the patio under a colorful market umbrella, and lunch on an oyster bar platter or the littleneck clams steamed in Stonington Vineyard Riesling with kielbasa, tomatoes, and ciabatta crostini. The food gets more serious at dinner with elegant fare: pancetta-crusted Stonington Bomster scallops for an appetizer, followed by wild striped bass, crisp sautéed soft-shell crabs, fresh cioppino with tomato saffron sauce, or cedar-plank grilled Block Island swordfish. This is creative American cuisine at its finest. Coming by boat? You can tie up at the inn’s marina, which has accommodations for luxury yachts. Open for lunch and dinner daily.

			Jimmie’s of Savin Rock, 5 Rock St., West Haven; (203) 934-3212; jimmiesofsavinrock.com. Jimmie’s is sometimes listed as a clam shack, but it’s far more than that. Family owned and operated since 1925, it started out as a humble hot dog stand. Today this full-service seafood restaurant is known for its fresh fish and huge portions. Just about everyone leaves with a doggie bag. The menu is massive as well, offering clams casino, the chef’s special chowder, shrimp parmigiana, seafood Alfredo over linguine, platters of fried seafood, baked seafood specialties including twin lobsters, combination platters (think prime rib and baked stuffed lobster), and broiled seafood for the health conscious. A children’s menu is also available. Make sure you check out the tiki bar and the early bird specials. Jimmie’s is not without its critics. It gets decidedly mixed reviews. People seem to either love it or hate it. But it’s a big restaurant with a panoramic view of Long Island Sound. A great deal of al fresco seating is available on a wraparound deck with an outdoor bar. Open for lunch and dinner daily.
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			Latitude 41 at Mystic Seaport, 105 Greenmanville Ave., Mystic; (860) 572-5303; mysticseaport.org. Right on the banks of the Mystic River near Mystic Seaport, Latitude 41 has a dining venue to suit your every mood. Enjoy a breeze off the river as you dine al fresco on New England clam chowder, crab and shrimp cakes with an herb salad, a salmon salad BLT in a spinach wrap, or day boat scallops with mushroom risotto, all from the lunch menu. Or dine at night in the Shipyard Tavern on mussels prepared with saffron, ale, and smoked bacon, and a nice slice of Parmesan ciabatta for sopping up the wonderful broth. In one of the dining rooms, enjoy linguine with littlenecks, bouillabaisse, grilled swordfish, seafood stuffed lobster, beer-battered colossal shrimp, seared salmon, or lobster potpie, each with its own set of creative accompaniments. This is new American cuisine at its finest, under the watchful eye of Executive Chef D. Andrew Fine. In cooler weather linger a while near one of the fireplaces. All this makes for a true maritime experience with an ambiance that combines historical and contemporary elements. It’s easy to see why Latitude 41 is called “a destination dining experience.” Open for lunch and dinner Tues through Sun from 11:30 a.m. to closing.
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			Lenny & Joe’s Fish Tale, 1301 Boston Post Rd. (Rte. 1), Madison; (203) 245-7289. 86 Boston Post Rd., Westbrook; (860) 669-0767; ljfishtale.com. Two brothers, two locations. Both are very much alike, but not identical. Lenny and Joe kicked off their restaurant careers in 1979 when they opened a roadside clam stand with just four picnic tables in a screened-in porch in Madison. Then and now they are committed to serving only the freshest seafood available in generous portions at reasonable prices with prompt, friendly service. Over the years the original location expanded, and then they opened a second family restaurant, now located in Westbrook, with a broader menu that includes baked and charbroiled items. Of the two, Madison is the more casual establishment, offering all the usual suspects when it comes to seafood, including lazy man’s lobster and the super fish tale platter, a feeding frenzy of fried food. A clear broth chowder is offered at both sites. Over in Westbrook, there’s just more of everything, from fried lobster as an appetizer to mahimahi. Of special note: Salt potatoes are on the menu. These are baby red potatoes boiled in a salted broth, a side dish served at county fairs in this part of New England. A children’s menu is available (along with a carousel and an ice cream stand in Madison). Both locations are open for lunch and dinner daily.

			Lenny’s Indian Head Inn, 205 S. Montowese St., Branford; (203) 488-1500; lennysnow.com. A spiffy new waterfront dining room at Lenny’s Indian Head Inn is the perfect spot for a traditional shore dinner. At Lenny’s that’ll get you raw cherrystone clams for starters, clear-broth chowder, steamed clams, lobster, and sweet corn. The pub room is a cozy spot, and the Back Porch overlooks a pretty tidal marsh and osprey nesting area. The inn opened in 1939 and was taken over in 1968 by Leonard Conlin, who turned it into a popular nightspot. Lenny’s has now evolved into a popular family restaurant known especially for seafood. The lobsters are available steamed, broiled, and stuffed. Clams and oysters are offered raw on the half shell and fried. Other house specialties are the seafood bisque, steamers served with broth and butter for dipping, clams casino, baked stuffed clams, fried calamari, popcorn shrimp with Cajun dip, and clams zuppa with Italian bread for sopping up the spicy broth. Lenny’s is also known for its fried and broiled seafood. Sandwiches include rolls stuffed with your choice of fresh lobster salad, fried clams, oysters, or scallops. A children’s menu is also available. Open for lunch and dinner daily.

			Liv’s Oyster Bar, 166 Main St., Old Saybrook; (860) 395-5577; livsoysterbar.com. It’s the little things that make Liv’s Oyster Bar an outstanding restaurant. Like the bacon and chive buttermilk biscuits that accompany the chowder or the fries that are flavored with Old Bay seasoning and served with roasted garlic mayo. It’s a family affair for owners John and Krissie Brascio. The popular restaurant is named after their daughter Olivia. John is also the chef, and they say he is obsessed with seafood. This neighborhood restaurant is known for its impeccably fresh seafood creations. Just consider the artful entrees: wild sockeye salmon with soba noodles, halibut with heirloom cherry tomato and basil salad, yellow fin tuna with a fennel and pepper crust, Stonington sea scallops with lemon risotto, and lump crab cakes with succotash. Tucked into the lobby of a former movie house, Liv’s Oyster Bar is a dining destination with food served in the main room, at the bar, or on the patio. With exposed brick walls and romantic candlelight, the restaurant exudes warmth. The seasonal menu offers oysters from around the world as well as fresh local seafood. Open for dinner every night except Tues. Summer hours may differ—call to check.

			Mansion Clam House, 541 Riverside Ave., Westport; (203) 557-4811; mansionclamhouse.com. Yet another restaurant often listed as a clam shack, Mansion Clam House has been a Westport landmark for more than 60 years. Current Chef-Owner Rigo Lino has turned it into a lovely coastal clam house serving not just clams but upscale dishes such as oysters Rockefeller and bouillabaisse. An outstanding dish is the warm salad topped with lobster, capers, and grilled mango salsa. But fear not, the restaurant’s legendary fish-and-chips is still on the impressive menu as well as an award-wining clam chowder, calamari, steamers, mussels, twin lobsters, and much more. Chef Lino handpicks all the seafood served, visiting the docks of New York in the predawn hours. He uses center-cut cod for his famous fish-and-chips, dipped in a beer batter and served with extra-long fries. He is known for his fresh, simple seafood. In warm weather you can have cocktails and dine on the covered patio. A favorite with the locals, the tavern-style restaurant is located on the Saugatuck River, which adds to the nautical atmosphere. Open for lunch and dinner Mon through Sat and dinner only on Sun.

			Merritt Canteen, 4355 Main St., Bridgeport; (203) 372-1416; ­merrittcanteen.com. Ever since 1942 the Merritt Canteen has been serving up hot dogs and burgers that generations of families have enjoyed, and now the seafood on the menu is also getting rave reviews. The hand-battered fish is deep-fried until golden brown, and fans love the light, flaky crust. That fish comes in a sandwich or with fries and the house-made coleslaw. Other sandwiches include a clam roll and a langostino roll. You can also get crab cakes, fried shrimp, clams, and scallops. Seasonal items range from clam chowder to soft-shell crabs. Technically it’s fast food, but it’s all made to order while you watch it being prepared. Named for the nearby Merritt Parkway, it is the go-to place especially after hours. The humble canteen has had a loyal local following for decades, but now—thanks to an appearance on Diners, Drive-ins and Dives on the Food Network—people from all over the country are making the trek to Bridgeport. Open for breakfast, lunch, and dinner daily (and until 4 a.m. on Fri and Sat).
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			Oyster River Tavern, 38 Ocean Ave., West Haven; (203) 932-0440; no website. This seafood restaurant stands out from the rest because of its delicious grilled seafood dishes. Fans rave about the grilled mahimahi and grilled tuna sandwiches with tomato basil butter on a French roll. The grilled swordfish is done simply with bread crumbs and butter. All the usual fried items are also on the big American cuisine menu that offers plenty of sandwiches, seafood, and salads. Start off with fresh shellfish from the raw bar. The pasta dishes also have seafood in a starring role as in the zuppa de mussels in a red or white sauce. Oyster River Tavern is also known for its large portions, brisk bar business, and higher-than-normal noise level, which is a trend in many restaurants these days. That’s due in part to the busy jukebox. Located across the street from West Haven Beach with views of Long Island Sound, this very casual restaurant has a pub atmosphere and in the summer a popular outdoor bar. Open for lunch and dinner Mon through Thurs from 11:30 a.m. to 10 p.m.; Fri and Sat from 11:30 a.m. to 10:30 p.m.; Sun from noon to 10 p.m.

			The Restaurant at Rowayton Seafood, 89 Rowayton Ave., Rowayton; (203) 866-4488; rowaytonseafood.com. Its awards are too numerous to mention. Suffice it to say The Restaurant at Rowayton Seafood is one of the very best seafood restaurants with a fresh seafood market on the premises, and that’s always a good sign. Rowayton, which is part of Norwalk, is 45 miles from Manhattan, and many consider it the first New England town they come upon in Connecticut. The Restaurant is a hidden gem, a bit hard to find down quaint small streets. Locals refer to it simply as The Restaurant, tucked into an old gray-shingled house on the banks of the Five Mile River. It’s a popular coastal destination for boaters as well as food lovers in search of outstanding seafood with a waterfront view. Also known for its special service, The Restaurant offers the traditional—lobsters, oysters, and chowder—as well as the innovative, such as peppadew-dusted swordfish with sweet potato-crab hash. An excellent variety of sandwiches is available at lunch. Fans rave about the lobster grilled cheese, made with multigrain wheat toast stuffed with white cheddar and a generous portion of fresh lobster, cooked in a sandwich press. The house-made potato chips just make it even better. Free valet parking is provided, and docking is available for yachts (or dinghies) by reservation. Open for lunch and dinner daily, brunch Sun.

			The Restaurant at Water’s Edge, 1525 Boston Post Rd., Westbrook; (860) 399-5901; watersedgeresortandspa.com. Spectacular is the right word to describe Water’s Edge Resort & Spa, a beautiful beachfront hotel overlooking Long Island Sound. This historic gem is home to The Restaurant, known for its creative preparations of the freshest seafood. This is the place for romantic dinners on an escape weekend, followed by an incredible brunch the next day. Start with the colossal shrimp cocktail or the lump crab cakes and the award-winning New England clam chowder. For your main course consider the North Atlantic salmon in a light tomato broth with steamed littleneck clams, or the lightly battered pan-fried shrimp with lemon-caper sauce over house-made black pepper fettuccine. But you’ll be torn with even more imaginative possibilities: the fire-grilled Canadian line-caught swordfish, the bacon-wrapped cod fillet, and the shrimp and sea scallop rosemary skewer. If that’s not enough, more seafood awaits you at two other restaurants on the premises, the Seaview Bistro and the Sunset Bar & Grill, both offering more casual fare, such as shrimp pad Thai and grilled fish tacos. Outdoor dining is available in warm weather. Open for lunch Mon through Sat from 11:30 a.m. to 2:30 p.m.; brunch Sun from 9 a.m. to 3 p.m.; dinner Sun through Thurs from 5:30 to 9 p.m., Fri and Sat from 5:30 to 10 p.m.
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			Sandbar Restaurant, 31 Kimberly Ave., West Haven; (203) 933-3700; sandbarseafood.net. Most would agree, even its most loyal fans, that the Sandbar is a dive, but it is one of the few restaurants serving breakfast, lunch, and dinner. The small dining room has warm wood paneling with matching wooden tables and chairs. Outdoor dining is also available in warm weather. The main attraction is any of the seafood platters, especially the shrimp or the whole belly clam platter served with fries and “fantastic” coleslaw. Other noteworthy items are the lobster rolls, fried fish sandwich, and fried scallops. This is a favorite seafood restaurant for many locals mainly because of large portions, reasonable prices, and consistently good service. Open Mon through Thurs from 10 a.m. to 8 p.m.; Fri and Sat from 10 a.m. to 9 p.m.; Sun from 10 a.m. to 7 p.m.

			S&P Oyster Company, 1 Holmes St., Mystic; (860) 536-2674; ­sp-oyster.com. It may be called an oyster company, but S&P has three other attractions—an award-winning clam chowder, seafood cooked over a wood grill, and a front-row seat to the Mystic Drawbridge. From a table by the window or the patio, guests can watch the historic bascule bridge open up whenever sailboats with lofty masts travel along the river. Critics say the chowder is “perfect with a good clam-to-potato ratio and a silky broth.” Other appetizers include oysters, of course, raw on the half shell and fried; seafood stuffed potato skins; blackened shrimp over creamy Pepper Jack cheese grits; and wood-grilled prosciutto-wrapped sea scallops. Much of the fish and shellfish on the menu is served both at lunch and dinner: seafood ambrosia, a mix of shrimp, sea scallops, crab, and cod topped with seafood stuffing; North Atlantic salmon, farm raised and wood grilled; mixed grill sampler served over spring vegetable polenta; broiled seafood platter, fisherman’s platter, and traditional fish-and-chips. Some of the traditional seafood is prepared with South American flair, thanks to Chef Edgar Cobena. S&P Oyster Company is just minutes from Mystic Seaport, Mystic Aquarium, and two of North America’s largest casinos, Foxwoods Resort Casino and Mohegan Sun Casino. S&P is one of the most visually appealing seafood restaurants on the coast. Open for lunch and dinner daily.

			Skipper’s Dock, 66 Water St., Stonington; (860) 535-0111; ­skippersdock.com. With a view of Stonington Harbor and Fishers Island Sound, Skipper’s Dock is where you want to be on a perfect summer day. Tucked inside on a rainy day isn’t too bad either, because this is the place for the freshest seafood imaginable. The restaurant sits on a dock, its home since 1929. Commercial fishing is an important industry in the quaint town of Stonington, and generations of local fishermen have been bringing their daily catches to this waterfront restaurant, from local scallops to Royal Red shrimp, also known as Stonington Reds. Several menus are available, with a range of prices. On the deck you can enjoy a crock of bouillabaisse, fish sandwiches, and whole belly clam rolls. At lunch dine on beer-battered fish-and-chips or seafood penne Alfredo. In search of a lobster sandwich? Here it’s done two ways: the classic cold lobster salad roll and a hot toasted lobster sandwich topped with melted gruyère cheese. At dinner start off with Cajun grilled shrimp or share an order of lobster salad sliders, followed by oven-roasted striped bass or pan-sautéed flounder. And yes, boat owners, this is a dock-and-dine restaurant. Just pull up to the main dock, secure your boat, and head into Skipper’s. Open daily for lunch and dinner; brunch Sun from 11:30 a.m. to 4 p.m. Closed Tues in the off-season, from Labor Day to Memorial Day.

			Skippers Seafood Restaurant, 167 Main St., Niantic; (860) 739-3230; skippersseafood.com. This coastal restaurant offers indoor seating and outdoor dining overlooking Niantic Bay. With a warm, casual atmosphere, the family-owned Skippers Seafood serves a variety of fresh seafood: fried (whole belly and strip) clams, shrimp, scallops, calamari, and hot or cold lobster rolls. Dinners come with heaping piles of fries and coleslaw; for a bit more money, you can substitute curly fries or onion rings. If you’re really hungry, try the fisherman’s platter. All the fried seafood is hand battered. Their top sellers include fish-and-chips, a fried fish sandwich, and an award-winning New England clam chowder. The fresh salads come with generous scoops of tuna salad, seafood salad, and lobster salad. It’s popular with families and offers a children’s menu. Open daily from 11 a.m. to 9 p.m.
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			SoNo Seaport Seafood, 100 Water St., Norwalk; (203) 854-9483; sonoseaportseafood.com. SoNo stands for South Norwalk, and SoNo Seaport Seafood is a popular family restaurant overlooking Norwalk Harbor. It started out as a fish market in 1983, and a year later the restaurant opened its doors with a prime waterfront location and a reputation for the freshest fish around. This is a very casual, comfortable eatery with an outside bar. Everything you desire in the line of seafood can be found on the menu, from stuffed clams and scungilli salad to steamed king crab legs and fried classics such as clams, squid, oysters, shrimp, soft-shell crab, and scallops. Customer favorites include the crab cake sandwich, grilled swordfish steak, broiled seafood platter, shrimp scampi served over rice, sautéed tilapia with mushrooms, and sautéed bay scallops. Seafarer sandwiches round out the menu, which warns guests that certain items are not always available because of weather conditions or the seasonal migratory patterns of various fish. This restaurant also refuses to hold food beneath a heat lamp until the entire order is ready. So don’t be surprised if your order of fried clams arrives piping hot and a few minutes ahead of the broiled scrod that someone else in your party has ordered. Open daily from 11 a.m. to 10 p.m.

			
				Shad Shack Is a Wonderful Sad Shack

				Quite possibly the oddest restaurant in the state, Spencer’s Shad Shack is the last of its kind. Described as “a curious hut” and even “a sad shack” because of its dilapidated condition, it nonetheless opens for business every year during the fleeting and unpredictable shad season. The official state fish, shad and its eggs, known as shad roe, are a regional delicacy. Back in the 1800s, shad fishing was a profitable industry in Haddam, where the Shad Museum is located. Shad became scarce in the last century, and state law now mandates that shad fishing can be done only at night with drift nets. Full of small bones, shad is the largest in the herring family. Boning shad is considered an art form. Every spring, masters at “planking” shad cook the treasured fish over an open wood fire as it has been done in Haddam since 1930. Open only when the shad are running. It’s wise to call before going.

				Spencer’s Shad Shack, 1146 Saybrook Rd. (Rte. 154), Haddam; (860) 345-4805; no website.

			

			

			Turk’s, 425 Captain Thomas Blvd., West Haven; (203) 933-4552; no website.  In West Haven since 1939 and located across the street from Jimmie’s of Savin Rock (p. 10), Turk’s is another local seafood institution. Like its neighbor, Turk’s also gets mixed reviews—it seems those who like Jimmie’s don’t care for Turk’s and vice versa (people here are passionate about their fried seafood and very loyal to their favorite establishment). Turk’s has a casual sit-down dining room with wait service as well as an indoor take-out area with tables that you bus yourself. Standouts include the fried whole belly clams, fried butterfly shrimp, griddled hot dogs, onion rings (fried in a light batter that makes the onion the star), and the seasonal fried soft shell crab sandwich—a large and meaty crab served between slices of buttered white bread and accompanied by a side of tartar sauce. Turk’s offers some broiled seafood options as well. Early bird specials (dine in) are offered Mon through Fri from 11 a.m. to 5 p.m. Open for lunch and dinner daily.

			U.S.S. Chowder Pot Restaurants, 560 East Main St., Branford; (203) 481-2356. 165 Brainard Rd., Hartford; (860) 244-3311; chowderpotiv.com. You can find a U.S.S. Chowder Pot Restaurant in Branford and another one in the south end of Hartford. Those locations are the third and fourth incarnations of what started out as a humble hot dog stand in 1977 that eventually turned into a seafood drive-in. The current Chowder Pots are big award-winning restaurants with popular lounges featuring raw bars. Live lobsters weighing up to 15 pounds swim in a tank, and you can pick the one you want for dinner. Monday night is lobster night with discounts and specials offered. The menus are virtually identical at both places, with all the seafood essentials you require, and then some. Try the crab cobb salad or the grilled tuna teriyaki sandwich at lunch. For dinner you’ll be torn—may we suggest starting with the crab-stuffed mushrooms, followed by tilapia blackened with Cajun spices, or perhaps the seafood lasagna made with tender Gulf shrimp, sweet crabmeat, and scallops. Because all the seafood is delivered daily, certain fresh items may not always be available. A children’s menu is available. Open for lunch and dinner daily.
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			Water Street Cafe, 143 Water St., Stonington; (860) 535-2122; waterst-cafe.com. Ask any local resident where to go for seafood, and just about everyone will say Water Street Cafe in the seaside village of Stonington Borough. They are especially known for an impeccable oyster bar and daily specials that rely on the local catch of the day, as well as seasonal produce (organic whenever possible). Executive Chef Walter Houlihan’s multicultural menu is innovative as well. Sautéed calamari, a staple on so many menus, is served here with a Thai coconut sauce. The halibut is glazed with miso and served with a vegetable stir-fry. A house favorite, scallops are paired with duck and oyster mushrooms. Add to that a warm ambiance and friendly staff, and you have a winner. As for that oyster bar, make sure you try Connecticut’s own French Kiss oysters, which have a profound salinity that gives way to a mildly sweet finish. Open for lunch and dinner daily.

			Westbrook Lobster Restaurant, 346 East Main St. (Rte. 1), ­Clinton; (860) 664-9464. 300 Church St., Wallingford; (203) 265-5071; westbrooklobster.com. There are two Westbrook Lobster restaurants, one in Clinton and the other in Wallingford. What started out as a specialized lobster market evolved from “the shoreline’s hidden gem” to being named the best seafood restaurant in the state by Connecticut magazine for four consecutive years. That speaks volumes in a highly competitive market. Their recipe for success is simple: top-quality seafood prepared in a variety of ways and served by a friendly staff. They promise that their fish is always fresh and never previously frozen. The lunch menu features plenty of sandwiches (try the cod bacon Reuben), soups (as in lobster bisque), salads (the seafood cobb is a winner), and low-priced complete meals such as baked stuffed sole and spice-rubbed salmon. It only gets better on the dinner menu with everything nautical and nice: seafood paella, lobster mac and cheese, and fried seafood platters. The lobsters come steamed, baked, stuffed, and pan roasted. You just might want to get a bag of clam fritters to go. Those meaty little clam-filled balls of dough are served with tartar sauce. Both locations are open for lunch and dinner daily.

			The Wharf at Madison Beach Hotel, 94 West Wharf Rd., Madison; (203) 245-0005; madisonbeachhotel.com. The newly rebuilt Madison Beach Hotel is home to The Wharf, a casually elegant restaurant that offers beachfront dining and classic seaside fare. With a terrific view of Long Island Sound and its natural beauty, The Wharf offers an extensive menu that is heavy on edible sea creatures. Executive Chef John Cortesi suggests a properly chilled platter of freshly shucked oysters or a bucket of steamed clams for starters out on the covered porch or in the inviting dining room. His seasonal menu utilizing farm-to-table ingredients showcases classic New England cuisine with innovative flair. Fresh herbs are grown on the premises in the hotel garden. Popular porch seating is available only when weather permits. The Wharf is open for breakfast, lunch, and dinner daily, with a jazz brunch by the beach (in season) every Sun from 10 a.m. to 2 p.m.

			Lobster Pounds & Lobster Shacks
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			Abbott’s Lobster in the Rough, 117 Pearl St., Noank; (860) 536-7719; abbotts-lobster.com. It’s a shame this place is open only during the summer—the seafood is that good. The anticipation for opening day in early May is so great that people camp out so they can be among the first to dine on a piping-hot lobster from the famed steamer at Abbott’s. You also can’t beat the beautiful views of Long Island Sound and Mystic River. This is yet another restaurant offering a clear broth clam chowder and hot lobster rolls, served in hamburger buns rather than hot dog rolls. The shrimp and roasted corn chowder is a real crowd-pleaser, especially on cool rainy days. Shrimp in the rough is a pile of cooked shrimp still in their shells served with cocktail sauce and fresh lemon wedges. The oysters on the half shell are purity tested from certified growing beds. Lobsters start at a pound and a quarter and go all the way up to 10 pounds. But the best buy is the New England Seafood Feast: chowder, shrimp, steamers, mussels, and a steamed lobster with all the fixings. Only serious eaters need apply. Open for lunch and dinner daily from Memorial Day weekend to Labor Day. It’s wise to check their website for off-season hours of operation. While you’re at it, you can print out a coupon for a free cup of chowder.

			Bill’s Seafood, 548 Boston Post Rd. (Rte. 1), Westbrook; (860) 399-7224; billsseafood.com. A very good lobster roll can be found at Bill’s Seafood, but it’s the location that puts your dining experience over the top. This lobster shack is right next door to the Singing Bridge, which spans the Patchogue River as it winds down to Long Island Sound. It’s super casual with outdoor dining on picnic tables, seasonal of course. And it’s fun to watch pleasure boats travel on the river while you wait for your well-buttered lobster roll served on a toasted hot dog roll. The menu also offers Russian oysters. Does not accept credit cards. Open daily for lunch and dinner.

			Captain Scott’s Lobster Dock, 80 Hamilton St., New London; (860) 439-1741; captscotts.com. Any restaurant that has its own fish market on the premises is bound to have the freshest seafood possible. That’s the case at Captain Scott’s Lobster Dock, a seasonal outdoor restaurant with its own fish market, family owned and operated. Captain Scott was indeed a sea captain who lived in New London in the late 1800s. Everyone who knew the man loved him. And today folks love the waterfront restaurant that bears his name. This scenic dining spot is right on the dock with plenty of boats on one side and an active rail line on the other. Be prepared to use GPS to find this out-of-the-way lobster shack, known for having the biggest lobster roll by far. But this king of sandwiches is not just big . . . it’s also fresh tasting, succulent, and flavorful with a grilled roll that is just perfect. The lobster bisque comes in a bread bowl, if desired. The lobster dinners are served with corn on the cob, red potatoes or fries, and coleslaw. No matter what you order, it all comes with a hard-to-beat waterfront view of New London and local marinas in Shaw’s Cove. Customers place their orders at walk-up windows and eat their delicacies from the deep at picnic tables on the dock. This is a BYOB establishment, so plan accordingly. Open daily for lunch and dinner. Because it is open only from spring through early fall, it’s wise to call before going.
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			Guilford Lobster Pound, 505A Whitfield St., Guilford; (203) 453-6122; guilfordlobsterpound.com. One of the true lobster pounds in Connecticut, this is where you can purchase freshly caught lobsters and also grab a quick bite. Owner Bart Mansi heads out every day at 4 a.m. on his 42-foot lobster boat and brings his catch back to the pound, where it’s weighed and sorted by size for the many customers. On the deck overlooking Guilford Harbor, you can sit at a colorful umbrella table where you can chow down on a fresh lobster roll and house-made clam chowder. This is a BYOB establishment, so you can bring your own wine and beer. After lunch you can take a one-hour scenic shore and river cruise aboard the Charley More, a 20-passenger Oldport launch (for details, visit grassislandcruisesct.com). A seasonal operation, Guilford Lobster Pound opens every Apr 1. The deck is open by Memorial Day for the summer. Open Wed and Thurs from noon to 5 p.m.; Fri, Sat, and Sun from noon to 6 p.m.

			Lenny and Joe’s Fish Tale, 1301 Boston Post Rd., Madison; (203) 245-7289; ljfishtale.com. It may not offer the biggest lobster roll in Connecticut, but Lenny and Joe’s does have an outdoor carousel that will keep the children happy. The consistently good hot lobster roll contains a fair amount of buttery lobster in a nicely grilled roll. They also serve lobster dinners with a local favorite, salt potatoes. The lobster feast includes chowder, steamers, and a lobster. And this is one of a few lobster shacks that is open year-round, so you can satisfy your cravings even in the dead of winter. Open year-round, with limited hours in the off-season.

			Lobster Landing, 152 Commerce St., Clinton; (860) 669-2005; no website. You couldn’t ask for a more picturesque setting, right on the dock of a marina. The quintessential lobsterman, white beard and all, can often be seen on the premises. From a very limited menu (only three items), the hot lobster roll is the specialty. Here it is served in a toasted submarine bun, not the usual hot dog roll, with butter and a sprinkle of fresh lemon juice. The lobster meat is cooked in small mesh bags right next to the plastic dining tables under a makeshift tent for a unique dining experience. You can also buy lobsters, steamers, clams, and oysters to take home and cook. Open late Apr through New Year’s Eve for lunch and early dinner.
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			Lobster Shack, 7 Indian Neck Ave., Branford; (203) 483-8414; no website. In Connecticut there is only one kind of lobster roll, and there isn’t a bit of mayonnaise in it as you’ll find in the other New England states. It is a simple recipe: chunks of freshly picked lobster meat dunked in melted butter and piled generously into a buttered and grilled hot dog roll. The roll is then sprinkled with fresh lemon juice. That’s how it is done at the Lobster Shack, one of the best shacks in the state. The picnic tables at this seasonal restaurant provide a view of nearby boats and marshes. Just look for the big red trailer on the Branford River. Open for lunch and dinner every day except Sun, weather permitting.

			Clam Shacks
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			Chick’s Drive-in, 183 Beach St., West Haven; (203) 934-4510; no website. Located across the street from West Haven Beach, Chick’s Drive-in has been a long-time fixture on the local restaurant scene with second and third generations of families among its many customers. It’s a popular spot to stop after a day at the beach with indoor and outdoor seating. This classic drive-in offers hot buttered lobster rolls that measure a foot long and lots of fried seafood, from soft-shell crab sandwiches and Cajun catfish to shrimp, scallops, clams, oysters, and calamari. Most of the fried seafood is available in sandwich form and as dinners with fries and coleslaw. Four kinds of chowder are on the menu: New England, Rhode Island, Manhattan, and Chick’s very own chowder. Chick’s Drive-in is often listed as one of the city’s best seafood restaurants, but the reviews are decidedly mixed on this place. An old-time beachfront restaurant still in its original form, ideal for a trip back in time when fast food didn’t have such a bad name. Does not accept credit cards. Open daily from noon to 9 p.m.

			Clam Castle, 1324 Boston Post Rd. (Rte. 1), Madison; (203) 245-4911; no website. Fans say this classic roadside clam shack hasn’t changed much in 30 years, and that’s just how they like it. You can eat outside at picnic tables or in the small dining room with its bright yellow walls and red seats, next to the walk-up window where you can order fried whole belly clams, clam strips, and clam fritters. All that goes great with the clam chowder, brimming with ocean flavors. Local foodies claim this is the best clam shack in the state. Make sure you try the house-made lemonade. Open only in summer. Always call ahead to check on hours of operation.

			Costello’s Clam Company, Noank Shipyard, 145 Pearl St., Groton; (860) 572-2779; costellosclamshack.com. Costello’s is the sister operation of Abbott’s Lobster in the Rough, one of the state’s best known lobster shacks. (Get it? Abbott and Costello?) It’s a two-story clam shack rising above the docks in Noank Shipyard, offering guests an unobstructed marina view. The fresh Canadian clams are consistently delicious. The golden brown clam fritters come with a dipping sauce. The clam chowder is clear. The steamed clams come piled high with drawn butter and broth for dipping. Fried clams, whole belly and strips, are served in rolls and as a dinner with fries and coleslaw. On a clear day you’ll have a postcard view of three states. Open for lunch and dinner daily from Memorial Day weekend through Labor Day.

			Denmo’s Snack & Dairy Bar, 346 Main St. South, Southbury; (203) 264-4626; no website. Locals call it the “Snack Shack,” and the fried clams are the big draw. They come whole belly or in strips, always with a crisp crust. A dozen picnic tables offer an in-the-rough dining experience. Even when it’s too cool to eat outside, the crowds still come to Denmo’s, more than happy to savor the fried clams while sitting inside their cars. Cash only. Open for lunch and dinner daily during the spring and summer. Hours vary according to season. Closed in winter.

			Fred’s Shanty, 272 Pequot Ave., New London; (860) 447-1301; freds-shanty.com. While this place is known for its foot-long hot dogs, the folks at Fred’s Shanty are also pretty proud of their fried clams, available as whole belly and as strips. You can get them as a side order or as a dinner with fries and coleslaw. Fried to perfection, the clams have a crispy, golden exterior. Don’t be surprised if they run out! The fried fish sandwich is pretty good as well. And you just can’t beat Fred’s low prices. Celebrating its 40th anniversary, this clam shack isn’t much to look at—it’s really a drive-in on a busy street. But it does have a pleasing view of the marinas on the Thames River. Open daily for lunch and dinner from Mar to late Oct.

			Glenwood Drive-in, 2538 Whitney Dr., Hamden; (203) 281-0604; glenwooddrivein.com. Since 1955 the Stone family has owned the Glenwood with the third generation now in the business. Their fried clams, whole belly and strips, are popular menu items. This is an old-fashioned drive-in with old-fashioned prices. There’s almost always a line, but it moves quickly thanks to the ordering system. A man asks what you want, and shouts it out to the cooks. By the time you get your beverage and reach the cashier, your order is ready. If you stop in on a Wednesday night (Apr through Oct), you’ll think it’s 1955 all over again. That’s when a Cruise Night takes place with many classic cars on display. Open daily from 11 a.m. to 10 p.m.

			
				Put Your Rump on a Stump at The Place
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				This is more than a restaurant; it’s a very unusual dining experience. It has to be with a motto like this: “Put your rump on a stump.” Fans say it’s the coolest clambake in the state. You dine outdoors, sitting on tree stumps at bright red tables made from plywood mounted on logs. A ramshackle 18-foot grill over a crackling hickory and oak wood fire roasts the food you’re about to eat. Clams, steamers, mussels, shrimp, bluefish, catfish, and lobster are your seafood options. Every ingredient is locally sourced, and it’s either roasted, grilled, or steamed. Nothing is fried. Even the sweet corn is roasted and then dunked in butter. The lobsters are boiled first and then roasted, if you so desire, which gives the crustaceans a smoky flavor. The staff cuts open the lobsters and cracks the shells for your convenience. Melted butter is served on the side. Clearly this is a seasonal restaurant, open from late Apr to the end of Oct. Guests are encouraged to bring prepared side dishes, tablecloths, candles, and seat cushions. It’s BYOB, so plan on bringing your own wine and beer in a cooler. And bring cash—no credit cards here. Open Mon through Thurs from 5 to 9 p.m.; Fri from 5 to 10 p.m.; Sat from 1 to 10 p.m.; Sun from noon to 9 p.m., weather permitting.

				The Place, 901 Boston Post Rd. (Rte. 1), Guilford; (203) 453-9276; theplaceguilford.com.

			

			

			Hub’s Clam Shack, 928 Poquonnock Rd., Groton; (860) 446-2526; no website. Hub’s serves American cuisine and is known for its seafood: a jumbo lobster roll and clams, whole belly and strips, in rolls, in dinners, on the side, and as fritters. The “chowda” bar offers New England clam chowder, Rhode Island–style (clear) chowder, and lobster bisque. The lobster grilled cheese special gets rave reviews, but folks seem divided on this typical clam shack. People either love or hate this place, which proves once again how subjective food can be. Hub’s used to be an old ice cream store and now looks like a big drive-in on a very busy street. You can eat inside or get your food to go. Open daily from 11 a.m. to 10 p.m.

			Johnny Ad’s, 910 Boston Post Rd., Old Saybrook; (860) 388-4032 or (860) 388-1306; johnnyads.com. This classic gray roadside clam shack may not have an ocean view, but for more than a half a century Johnny Ad’s has been cranking out exceptional fried clams. Fans love the house-made tartar sauce, unchanged all these years. There are all kinds of seafood, but clams have a starring role in dinner plates, in long toasted hot dog rolls, and as simple side orders. You can dine inside or outdoors. A children’s menu is also available. Open for lunch and dinner daily.

			Sea Swirl, 30 Williams Ave. (near the junction of Rte. 1 and Rte. 27), Mystic; (860) 536-3452; seaswirlofmystic.com. Another popular drive-in near the coast, Sea Swirl is known for two things—excellent fried clams, especially the whole-belly variety, and incredible sunsets overlooking the Mystic River’s flood tide. The many accolades are impressive, including one proclaiming this is “the best of the best” clam shacks in Connecticut. Flawlessly fried seafood and picnic tables by a cove . . . what more could you ask for? A seasonal operation, Sea Swirl closes on Columbus Day for winter. Open daily from 11 a.m. to 8 p.m.

			Sea View Snack Bar, 145 Greenmanville Ave., Mystic; (860) 245-2553; seaviewsnackbar.com. Wonderful fresh seafood from a shack by the side of the road with a view of boats sailing on Mystic River—that sums up this family-owned business. The bright blue building has a walk-up window where you can order foot-long lobster salad rolls and crab cake sandwiches that many folks rave about. Then you sit at picnic tables with colorful umbrellas with that sparkling view of the river. Other menu items include creamy chowder, plump fried clams, sea scallops, fish, and calamari. All kinds of people frequent this place, from local businesspeople to families on New England road trips, in search of the best seafood on the coast. Open Sun through Thurs from 10 a.m. to 9 p.m.; Fri and Sat from 10 a.m. to 10 p.m.

			Stowe’s Seafood, 347 Beach St., West Haven; (203) 934-1991; no website. The word wacky comes to mind at first sight of Stowe’s Seafood. Totally unpretentious with a kitschy sign out front (don’t be surprised if the shrubs are decorated with Christmas lights year-round) and overflowing with pirate memorabilia, Stowe’s is known for its “boats” or huge platters of seafood at different price points. Everything you’d expect to find at an authentic clam shack is on the menu, plus seafood chili and all kinds of stuffed seafood—shrimp, sole, scallops, and clams. Crab cakes and coconut shrimp are offered as interesting side dishes. Live lobsters are in a tank, waiting for you to make your selection. Picnic tables with bright red umbrellas provide al fresco dining and an ocean view. Family owned since 1927. This is beach food at its best. Cash only. Open Tues through Sun in summer. Closed Mon and Tues in winter.

			Ten Clams, Olde Mistick Village, Bldg. 18, 27 Coogan Blvd., Mystic; (860) 536-1019; no website. Sounds like a clam shack, doesn’t it? But the name really refers to the menu prices at this casual family restaurant. Every item offered at the economical Ten Clams is priced at $10 or less. And that includes lobster rolls. The signature dish is the fish-and-chips. Ten Clams also offers a children’s menu and reduced prices for senior citizens. You can dine inside this New England–style cottage, or visit the take-out window for al fresco dining in the courtyard overlooking the quaint village. Open daily from 11 a.m. to 8 p.m.

			Seafood Markets
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			Atlantic Seafood Market, 1499 Boston Post Rd., Old Saybrook; (860) 388-4527; atlanticseafoodmarket.com. It’s almost easier to say what seafood they don’t carry here. Atlantic Seafood Market’s impressive website gives you a glimpse of what they offer: 6 different kinds of salmon, 14 kinds of white fish (from barramundi to trout), and 19 specialty specimens (from blackfish to wahoo); 5 kinds of shrimp, including colossal and Maine red shrimp; everything from Alaskan king crab legs to soft-shell crab; and everything between cherrystone clams and whole oysters. And then there are the prepared dishes and complete meals ready to take home for an easy heat-and-serve dinner: clam and sausage pie, lobster cakes, baked crab dip, smoked fish, mussel soup, shrimp bisque, tuna niçoise, seaweed salad, ginger tilapia, and crab-stuffed flounder—and so much more. Atlantic Seafood Market has been serving customers since 1978. The New York Times wrote: “To find fish any fresher, you’d probably have to throw out a line and catch them yourself.” They pride themselves on never adding color, pesticides, growth hormones, or preservatives to any of their products. And if that’s not enough, they bake fresh breads daily and offer fresh produce from an on-site family produce stand. Atlantic Seafood Market can ship fresh products to anywhere in the world. Want salmon delivered to your house for a delicious seafood dinner? Lobster delivered for a backyard seafood bake? No problem! Open Mon through Sat from 10 a.m. to 6 p.m., Sun from 10 a.m. to 5 p.m.

			Bud’s Fish Market, 4 Sybil Ave. (Rte. 146), Indian Neck, Branford; (800) 348-1019; budsfishmarket.com. Bud’s reportedly has the largest selection of fresh fish and shellfish on the Connecticut shoreline, with more than 600 seafood items, including lobsters, clams, sea scallops, swordfish, salmon, tuna, haddock, Alaskan king crab legs, Icelandic arctic char, gray sole, cooked or raw shrimp, lobster tails, seafood sausage, seafood spreads, and much more. They will ship your lobster and seafood purchases anywhere in the nation. Open Tues through Sat from 10 a.m. to 6 p.m., Sun from 10 a.m. to 4 p.m. Closed Mon.

			Captain Scott’s Lobster Dock, 80 Hamilton St., New London; (860) 439-1741; captscotts.com. This combination lobster shack/restaurant/fish market has a picturesque view of local marinas. Live lobsters in various sizes are brought in daily and kept in tanks. Fresh fish, cod, and flounder are always available. Other favorites here are swordfish, monkfish, and salmon. Locals love the fresh yellow fin tuna and Connecticut River shad when in season. A variety of shellfish: Maine steamers, mussels, local sea scallops, and shrimp always are available as well. Clam chowder and lobster bisque are available to take home. Because Captain Scott’s is seasonal, open only from spring through early fall, it’s wise to call before going. Far off the beaten path, expect to use Mapquest or GPS to find this diamond in the rough. Open daily from 10 a.m. to 7 p.m.

			Close Harbour Seafood Market & Restaurant, 959 Meriden Waterbury Turnpike, Plantsville; (860) 621-7334; closeharbour seafood.com. You can shop at this fish market for at-home needs, or you can select any fresh fish in the refrigerated case for your dinner in the restaurant next door. Fresh day boat–caught seafood and gourmet deli items from around the world are available, including Maine cod fillet and loins, Point Judith flounder and yellow tail sole, organic Scottish salmon fillet, dry all-natural Maine sea scallops, native swordfish, Costa Rican tilapia fillet, local littleneck clams, Prince Edward Island mussels, Maine steamers, Gulf shrimp, and their famous shrimp cocktail. The following are available when in season: halibut, wild Alaskan salmon, mahimahi, yellow fin tuna, Idaho rainbow trout, Maine shrimp, red snapper, Florida grouper, Louisiana catfish, and Italian branzino. Store-made heat-and-serve gourmet deli items are also available, including lobster-and-cheddar-cheese-stuffed potatoes, crab-and-Parmesan-stuffed mushrooms, bacon-wrapped Maine sea scallops, jumbo stuffed clams, jumbo crab-stuffed shrimp, coconut fried shrimp, coconut fried tilapia, jumbo lump crab cakes, and more. Store-made chowders and deli salads are also available. Open Tues through Thurs from 11 a.m. to 7:30 p.m.; Fri and Sat from 10 a.m. to 8 p.m.; Sun from noon to 5 p.m. Closed Mon.

			Flanders Fish Market, 22 Chesterfield Rd., East Lyme; (860) 739-8866; flandersfish.com. A renovated house is the home of Flanders Fish Market. Fresh fish, seafood, and lobsters can be shipped anywhere via the online marketplace. The extensive menu includes tilapia, halibut, trout, flounder, shrimp in various sizes, chopped clams, bay scallops, sea scallops, quahogs, steamers, and oysters from Fishers Island. They also offer prepared dishes ready to take home to heat and serve. Cooking supplies are also available. There is a 150-seat restaurant on the premises. Open every day from 9 a.m. to 9 p.m.

			Rowayton Seafood Market, 89 Rowayton Ave., Rowayton; (203) 838-7473; rowaytonseafood.com. Right next door to its highly acclaimed sister restaurant, Rowayton Seafood Market is housed in an old fishing shack right on the water. Don’t be surprised if you see a restaurant chef ducking in to buy fresh seafood for that day’s menu. Small but known as a high-quality fish and shellfish purveyor, Rowayton Seafood also serves prepared food that can be enjoyed on a small deck with bright red picnic tables and dark blue market umbrellas. On ice, there are Connecticut bluepoint oysters, littlenecks, cherrystones, and shrimp cocktail to try. Fried items include whole-belly clams, calamari, select oysters, and Gulf rock shrimp. From the steamer, you can have lobster, steamers, and Belgian mussels in a roasted garlic–white wine sauce. The limited menu also offers beer-battered fish-and-chips as well as fresh lobster rolls. All this food is posted on an old-fashioned blackboard inside the charming market. Open Mon through Fri from 9 a.m. to 7 p.m.; Sat from 9 a.m. to 8 p.m.; Sun from 10 a.m. to 8 p.m.

			Saybrook Seafood, 843 Boston Post Rd, Old Saybrook; (860) 388-4600; saybrookseafood.com. The all-female staff at Saybrook Seafood has more than 100 years’ experience in the fresh seafood industry. This family-owned and -operated business gets much of its fresh catch from Point Judith, Rhode Island. The fresh oysters are from Fishers Island and Whale Rock. The store is especially known for its “sweet” steamers, so clean they don’t need a home washing before cooking. Customers are also advised to steam, never boil, their fresh lobsters. In addition to fresh seafood, the market has prepared foods: Robin’s stuffed shrimp, Janine’s shrimp spread and roasted corn chowder, stuffed clams, and crab cakes are just a few examples of what’s available. Open daily.
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			SoNo Seaport Seafood Market, 100 Water St., Norwalk; (203) 854-9483; sonoseaportseafood.com. Opened in 1983, with an adjacent restaurant added a year later, SoNo catches its fresh fish and lobsters daily. They have it all: squid, scrod, mussels, octopus, lobster tails, cherrystones, littleneck clams, bay scallops, live lobsters, cooked shrimp, swordfish, sole, steamers, scungilli, crabmeat, imitation crabmeat, chowder clams, jumbo king crab legs, sea scallops, native bluepoint oysters, shucked oysters, shrimp in four sizes, soft-shell crabs, and a full line of fresh fish filleted daily. Open daily from 11 a.m. to 10 p.m.

			Inland

			Connecticut’s small towns are simply charming destinations throughout the interior of the state for shopping in boutiques, browsing in galleries, and just plain relaxing. Kent in the northeast, Litchfield in the northwest hills, and the 1634 village of Wethersfield are all worth exploring. Putnam is known far and wide for its antiques.

			After a day spent in bookstores, one-of-a-kind shops, or museums, you’ll be ready for a bite to eat, and there are plenty of restaurants, cafes, and bistros awaiting your arrival. More often than not, seafood plays an important role in their menus. And even though they are far from the shore, area fish markets are well stocked with seafood to satisfy all your cravings.

			Seafood Restaurants
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			Angelico’s Lake House, 81 North Main St., East Hampton; (860) 267-4276; angelicoslakehouse.com. In the countryside between Hartford and New Haven, Angelico’s Lake House has so much going for it. On the banks of Lake Pocotopaug, the restaurant is housed in a beautiful old residence with an outdoor terrace on the second floor, complete with dark green market umbrellas. Right next door on the shady grounds a beer garden beckons with a water view, weekend dinners, and live music throughout the summer months. If you arrive by boat, free dock space is available. Stroll up to the lakefront Tiki Bar for classic cocktails before dinner. Seafood is the thing, with the menu offering lobster quesadilla and scallops pan seared with pineapple and white wine for starters, a classic Connecticut lobster roll (that’s hot lobster meat poached in butter) on a brioche roll, and creative entrees: lobster ravioli, spicy seafood fra diavolo with linguine, and salmon lightly crusted with a mix of bread crumbs and pecans. For simpler palates the fish-and-chips is a batter-fried haddock fillet with fries and coleslaw. Everything is reasonably priced. Open daily for lunch and dinner, 11:30 a.m. to 9:30 p.m.

			Carmen Anthony Restaurant Group: Carmen Anthony Steakhouse, 496 Chase Ave., Waterbury; (203) 757-3040. Carmen Anthony Steakhouse, 660 State St., New Haven; (203) 773-1444. Carmen Anthony Fishhouse, 757 Main St., Woodbury; (203) 266-0011. Carmen Anthony Fishhouse, 1770 Berlin Turnpike, Wethersfield; (860) 529-7557; carmenanthony.com. It all began in 1996 when the first Carmen Anthony opened in Waterbury. The Carmen Anthony Restaurant Group now consists of two steakhouses and two fish houses. All four restaurants feature fresh-daily seafood and lobsters weighing up to 5 pounds. They are especially known for their award-winning New England clam chowder and their potato-encrusted crab cake made with Maryland lump crab pan fried until golden brown and served with house-made remoulade sauce. The fresh fish selections range from scallops pan seared with artichoke hearts and sun-dried tomatoes served with delicate angel hair pasta, to grilled salmon topped with asparagus, crabmeat, and fresh diced tomatoes. Customer favorites include Chilean sea bass sautéed with Roma tomatoes, capers, garlic, and kalamata olives over pasta; lobster fra diavolo in a spicy red sauce over linguine; seared sesame yellow fin tuna encrusted with sesame seeds; and baked stuffed shrimp served with potato and vegetables. All this wonderful seafood pairs beautifully with selections from a wine list that year after year is awarded with the prestigious Award of Excellence from Wine Spectator magazine. Open daily for lunch and dinner.

			David Burke Prime at Foxwoods, Grand Pequot Tower Restaurant Level, 350 Trolley Line Blvd., Mashantucket; (860) 312-8753; davidburkeprime.com. David Burke Prime is a contemporary steakhouse at Foxwoods Resort Casino that wisely offers extraordinary seafood in addition to its beef specialties. For example, one of the appetizers is a pretzel-crusted crab cake with citrus glaze, pepper jam, and beer foam. For simpler tastes the creative menu offers pan-roasted salmon with cabernet butter and Stonington scallops with caper brown butter. If you’re a big winner in the casino, you can order the pricey Pequot Tower raw bar, which consists of a lobster, six jumbo shrimp cocktail, four oysters on the half shell, four littleneck clams, and jumbo lump crab with organic cocktail sauce. Lobsters weigh in at 2 to 5 pounds each. Monday night is lobster night, when you can enjoy three courses at a greatly reduced price. That special menu features the award-winning lobster bisque, lobster dumplings, and lobster tacos for appetizers. Entrees include steamed or roasted lobster, kung pao–style lobster, or lobster carbonara. A delectable David Burke signature dessert is the perfectly sweet ending to the meal. Open for lunch and dinner Mon through Thurs from noon to 10:30 p.m., Fri from noon to 11 p.m., Sat from noon to 11:30 p.m., with dinner starting at 5 p.m. Open Sun for dinner only from noon to 10 p.m.

			Frank Pepe Pizzeria Napoletana, 157 Wooster St., New Haven; (203) 865-5762; pepespizzeria.com. Other locations in Connecticut include Fairfield, Manchester, Danbury, and Mohegan Sun. Why would a pizza joint be listed in any seafood lovers’ guide? Because Pepe’s, now with seven locations, is best known for its signature white clam pizza. Fans rave about the incredibly thin fresh clam pizza that comes out of a coal-fired brick oven with just the right amount of char on the crust. It’s a huge but simple pie, topped with plump fresh clams, grated cheese, olive oil, and fresh garlic and oregano—perfect with a glass of Peroni Italian beer. It all began in 1925 in New Haven, where Frank Pepe opened a pizzeria that made true Neapolitan pizza, or as Pepe would say in his Italian dialect, “apizza” (ah-beets). The Pepe family operates the business to this day and believes the patriarch of the family created his now-famous clam pizza because raw littleneck clams on the half shell were on the menu as an appetizer. Perhaps he simply needed to use up leftover clams. No matter how it happened, loyal fans are certain that Frank Pepe’s white clam pizza is the best “ah-beets” in Connecticut. This humble pizzeria is less than 5 minutes off I-95, midway between New York and Boston. Expect to stand in line. Open daily for lunch and dinner.

			Jasper White’s Summer Shack, Mohegan Sun Resort Casino, Uncasville; (860) 862-9500; summershackrestaurant.com. Jasper White knows seafood. One of the best seafood chefs in America, he was inspired by a traditional New England clam shack to open Summer Shack, a small chain of high-energy restaurants, offering local and regional favorites. Quirky decor is putting it mildly when trying to describe this fun place. Sit at the big circular bar that overlooks the lobster tanks, or at one of the colorful picnic tables, and let it all soak in. Check out the massive blackboard for the specials. Or watch all the action in the huge display kitchen and fish cutting room. The fresh raw bar is impressive, as is Jasper’s famous pan-roasted lobster, the locally caught fish, the fried seafood baskets, the lobster rolls, and the surf and turf. Some of the more unusual menu items include lobster pot stickers with ginger, spicy Bermuda fish and crab chowder made with dark rum, cobb salad with Maine crab, Shack-style fish tacos, lobster and shrimp gumbo, and jerked fish with Jamaican spices slowly cooked over a wood grill. Open for lunch and dinner daily.

			Lobster Pounds & Lobster Shacks
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			Blue Lobster Seafood, 376 Berlin Turnpike, Berlin; (860) 828-5833; bluelobsterseafood.com. Located far from the shore, the Blue Lobster proves you don’t have to be on the water to serve impeccably fresh seafood. Munch on some clam and corn fritters while you wait for your lobster, available here in many forms: lobster bisque, lobster salad sandwich, lobster salad plate, lobster rolls, lobster dinners, and a stuffed lobster tail platter. The lobster dinners are served with chowder, fries, and coleslaw. For more than 20 years the lobster rolls have been the big draw, stuffed with lump lobster meat dripping in melted butter. The twin rolls with fries are a true bargain. Open for lunch and dinner daily.

			Clam Shacks

			
				[image: ]
			

			Clamp’s, Rte. 202, New Milford; no phone; no website. Folks in northwestern Connecticut say Clamp’s has been there forever. Well, not quite. A sign on the side of the wood-frame cottage says it was established in 1939. Just about any time it’s open, Clamp’s is crowded with cars and people. Customers order their clam strips at the walk-up window, pay for the meal, wait for their names to be called, and then take their trays to a shady area where they can eat off the green wooden spool tables. Open daily from late Apr to Labor Day; 11 a.m. to 2 p.m., 5 p.m. to 8 p.m.

			Hank’s Dairy Bar, 1006 Norwich Rd., Plainfield; (860) 564-2298; hanksdairybar.com. Yet another clam shack with roots that stretch back to the 1950s, Hank’s still has an old-fashioned walk-up counter where you can order clam fritters that are served simply in a white paper bag. These oddly shaped fritters are lightly fried, soft and doughy, filled with chunks of clams. They are also known for their secret-recipe coleslaw. A blast from the past, still family owned and operated. Hank’s neon sign alone is worth the trip. Open for lunch and dinner. Closed Mon.

			Seafood Markets
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			City Fish Market, 884 Silas Deane Hwy., Wethersfield; (860) 522-3129; cfishct.com. Longevity speaks volumes when you’re looking for the best place to spend your money. City Fish has been building its sterling reputation since 1930 with four generations of the Anagnos family aiming to please all their customers. This is a big facility with plenty of room for all kinds of seafood, including live lobsters weighing as much as 10 pounds each. Like many other fish markets, this spot also has a restaurant on the premises, and they do a brisk take-out business. Their website has dozens of tempting recipes. The fish market is open Mon through Fri from 7 a.m. to 6 p.m., Sat from 7 a.m. to 5 p.m.
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