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The best lobster rolls on Cape Cod are not hard to find if you know which towns to look in and which spots have been
doing this long enough to stop cutting corners. The short answer: The Naked Oyster in Hyannis for the sit-down
experience, Moby Dick’s and Mac’s Seafood for Outer Cape fish-shack style, Arnold’s in Eastham for no-frills Outer
Cape honest, and The Lobster Pot in Provincetown for the iconic view at a price that reflects the zip code. This guide
covers them all, town by town, with notes on format, pricing, and what to actually expect when you show up in July.

The Format Debate: Butter or Mayo?
Before the list: Connecticut-style (warm, butter-drizzled) versus Maine or New England-style (cold, mayo-dressed).
The Cape does both. Neither is wrong.

Butter lets the lobster flavor lead — the warmth opens it up, the richness amplifies it. Mayo-dressed is a chilled salad
roll that works especially well on a hot August afternoon when you don’t want anything else competing for your
attention. Some spots on this list offer both. If the format matters to you, ask before you order. It’s a reasonable
question at any serious seafood counter.

Mid-Cape: Hyannis and West Dennis
The Naked Oyster Bistro and Raw Bar (Hyannis) is possibly the best lobster roll execution on the Mid-Cape.
Unlike almost everything else on this list, it’s a proper restaurant — white tablecloths, a raw bar program, a kitchen
that takes the product seriously — not a fish shack with a screen door. The lobster is fresh-picked local, the roll is
properly dressed, and the portion is honest. This is the place to bring someone who wants a lobster roll experience
rather than a quick lobster roll stop. Mid-Cape pricing, expect $30–$40+ range [VERIFY current price and confirm
still operating].

Kreme ‘N’ Kone (West Dennis, Route 28) is the other end of the spectrum — a classic Cape roadside seafood-
and-ice-cream shack on Route 28 with a view of Swan Pond River. The roll is simple and honest: real lobster meat, a
split-top roll, no pretension [VERIFY current format and confirm still operating]. Legendary in a completely
understated way. Lines run long in July and August. Bring patience. The setting is authentic Cape summer in a way
you cannot manufacture, and that context is part of what you’re paying for.

Outer Cape: Wellfleet and Eastham
Moby Dick’s Restaurant (Wellfleet) is the Wellfleet seafood institution. Open-air, picnic tables, fry oil in the
air, the whole thing — a proper summer fish shack that gets packed for good reason. The lobster rolls are generous,
the fish is fresh, and the operation has the relaxed confidence of a place that doesn’t need to prove anything
[VERIFY current roll format — warm butter or cold mayo]. Summer evenings at Moby Dick’s are a legitimate Outer
Cape rite of passage. Get there before the dinner rush or plan to wait.

Mac’s Seafood runs multiple locations — Wellfleet market is the flagship, with additional spots in Truro and
Provincetown [VERIFY all current locations and hours]. The Wellfleet market has a full raw bar and a prepared food
counter that sources locally. Consistently good across locations, and the prices are fair relative to quality, which is
not something you can say about every Cape seafood stop. Mac’s is the reliable choice when you’re camping at
Nickerson State Park, running the National Seashore, or just driving Route 6 and want something you know will be
right.



Arnold’s (Eastham) is the classic Outer Cape counter-service lobster roll. Outdoor picnic tables, seasonal hours, a
line that moves at a reasonable pace. Arnold’s has been doing this long enough that the lack of pretension is earned,
not lazy — no views, no tablecloths, just fresh lobster on a toasted roll at market rate [VERIFY current prices and
hours]. It’s the lobster roll you eat at noon after a morning at Coast Guard Beach. That is the correct context for it.

Provincetown
The Lobster Pot (Provincetown) earns its reputation. It’s expensive — everything in Provincetown is expensive
— but the upstairs harbor view on Commercial Street makes the price more forgivable. This is a full-service
restaurant with a serious seafood menu, and the lobster roll reflects that: generous, properly made, served correctly.
Market-rate pricing [VERIFY current price range, expect $40+ in high season]. Book a table or be prepared to wait
on weekend evenings in July and August. The location alone justifies doing it once.

Mac’s Seafood Provincetown is the more casual alternative. If the Lobster Pot line is too long or you want to eat
outside and move on, Mac’s P’town counter gives you the same quality product in a faster format [VERIFY current
P’town location and operation].

Nick’s Seafood Restaurant (Provincetown) represents old-school P’town seafood [VERIFY still operating
before including in any itinerary — confirm current status]. If operating, it’s the traditional experience before the
town got expensive and celebrated for it.

Chatham
The Chatham Bars Inn Raw Bar is for when you want a lobster roll with full-service treatment and a setting that
justifies a top-shelf price. The CBI overlooks Pleasant Bay [VERIFY outdoor raw bar access and whether it’s open to
non-hotel guests], and the experience is a long distance from a fish shack — in a good way or a bad way depending
on what you came for. The roll is likely served warm with butter in keeping with the format of a high-end property
[VERIFY]. The price will be the highest on this list [VERIFY current pricing]. It is a treat, not a Tuesday lunch, and it
is worth doing once if the setting matters to you.

For everyday Chatham, the fish pier and surrounding village have good options — check local fish markets near
Chatham Fish Pier for counter-service fresh-picked rolls [VERIFY current casual options].

Quick Facts Before You Go
Price range: Expect $28–$45+ for a quality lobster roll on Cape Cod in 2026 [VERIFY current market-rate
range — lobster prices fluctuate seasonally]. Provincetown and resort properties land at the top.

Fresh-picked matters: Same-day or prior-day lobster meat is the standard at the spots on this list. Warning
signs of lower quality: too-uniform texture, no variation in piece sizes, a processed consistency. Ask where the
lobster comes from if you’re uncertain. A vague answer is an answer.

Format: Cold mayo = classic New England. Warm butter = Connecticut style. Both are correct. Ask if it matters
to you.

Seasonality: Most of these spots run Memorial Day through mid-October, with peak hours and peak waits July
through Labor Day. Call ahead or check hours in shoulder season before making a drive.

Parking: Hyannis has metered and lot parking near the Naked Oyster. Provincetown parking is limited and
expensive in summer — arrive early or use the shuttle from the Provincetown lot on Route 6. Wellfleet and
Eastham spots have more manageable situations.

Waits: Expect lines at Moby Dick’s, Arnold’s, and The Lobster Pot on weekend evenings in July and August.
Arriving before noon or after 2pm cuts the wait significantly at lunch-oriented spots.



The One Rule That Covers Every Lobster Roll
The quality of a Cape Cod lobster roll lives and dies on how fresh the meat is. A great bun, good butter, and a proper
toasting cannot save a roll made with lobster meat that sat too long or came pre-frozen. The spots on this list have
reputations built over years. Unknown spots, tourist menus padded with non-seafood items, or restaurants where
seafood is an afterthought — ask before you commit.

Local Maine or New England hard-shell lobster is the standard. The spots that do it right will tell you that without
hesitation.

FAQ
What is the best lobster roll on Cape Cod? The best depends on what you want from the experience. The
Naked Oyster in Hyannis is the top pick for a full sit-down restaurant with fresh local lobster on the Mid-Cape. Moby
Dick’s in Wellfleet and Arnold’s in Eastham are the go-to Outer Cape options for fish-shack style. The Lobster Pot in
Provincetown is the iconic experience — pricey, but the harbor view is real. Mac’s Seafood is the most reliable option
across multiple locations.

How much does a lobster roll cost on Cape Cod? Budget $28–$45+ at quality spots in 2026 [VERIFY current
range]. Lobster prices fluctuate with supply, so a tight-harvest year pushes everything higher. Provincetown and
resort-adjacent restaurants are consistently at the top of the range. Counter-service spots in Wellfleet and Eastham
tend to be slightly more accessible in price without sacrificing product quality.

What is the difference between Connecticut-style and Maine-style lobster rolls? Connecticut-style is
served warm with drawn butter — the heat opens up the lobster flavor and the butter provides richness without
competing with it. Maine or New England-style is served cold with mayo — a chilled lobster salad on a toasted split-
top roll. Both are correct. Cape Cod spots typically offer one or both. Ask before you order if the format matters to
you.

When is the best time to eat a lobster roll on Cape Cod? The full roster of spots is open July through Labor
Day. If you’re going in shoulder season (late May, June, or September), call ahead — many seasonal spots are closed
or operating reduced hours. In peak summer, go early for lunch (before noon) or late (after 2pm) to avoid the
longest waits. Evening waits at Outer Cape fish shacks on weekends in August can run 30–45 minutes.

Ready to plan the rest of your Cape Cod trip around the meal? Browse certified local restaurants, seafood markets,
and dining guides at the Cape Cod Certified directory — built by locals, not algorithms.
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Make a day of it
Bookable experiences that pair perfectly with this guide. Scan any code to reserve.

BOOK ·  FROM $689

Cape Cod Catamaran — Sailing & Billingsgate Island
Cape Cod Catamaran · Wellfleet

A hand-picked Cape Cod experience to pair with this guide — book direct. Scan to book

BOOK

Guided Kayak Tours in Cape Cod National Seashore
Paddle Cape Cod · Eastham

https://www.capecodcertified.com/directory


A hand-picked Cape Cod experience to pair with this guide — book direct. Scan to book

BOOK ·  FREE

Cape Cod National Seashore — Ranger-Led Canoe & Kayak Programs
National Park Service — Cape Cod National Seashore · Eastham

A hand-picked Cape Cod experience to pair with this guide — book direct. Scan to book

Headed to the Cape with friends? Share this guide.
Every share helps a real local business get found — and keeps Cape Cod guides free. Scan to send it
along.

Explore the Cape Cod Directory →

Cape Cod Certified · capecodcertified.com/guides/best-lobster-rolls-cape-cod · Real guides, real local knowledge. Verify seasonal details
before you go.

https://www.capecodcertified.com/directory
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This is what being Cape Cod
Certified looks like.
You just read a guide that travelers and locals download, keep, and share. The businesses
inside it were chosen on merit — real vetting, real local knowledge, never pay-to-play.

Own a Cape Cod business? Get Certified and earn your place in guides like this one — in
front of the exact people planning their trip and their spend.

Get Certified → capecodcertified.com/join
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