
MARBLEHEAD MOORINGS
OUR MISSION – �To provide a great place for our employees to work, enabling them to prepare and serve delicious food in a warm, friendly and efficient

manner. We want to assure you, our guest, of a memorable visit and encourage you to tell your friends and return often.
OUR ENDEAVOR – �Let your light shine among men, that they may see your good deeds and praise your Father in heaven. Matthew 5:16
OUR GUARANTEE – Your satisfaction is guaranteed or we will make suitable amends.

WWW.MARBLEHEADCHOWDERHOUSE.COM
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CASUAL J._ COASTAL J._ CO,MFORT FOOD ·=----------------•----------------=
THREE DECADES OF COASTAL CRAVINGS. 

100 YE:ARS OF1 HISTO,RY. 
�� Celebrating 30 Years of Marblehead ChO'wder House 

For nearly a century,. this tretch of 
Willia1n Penn Highway-once known 

[ as the original Route 22-has welco1n d
• I. hungry trayelers,, families, and friends alike.

But for the past 30 yea:rs) one name has 
t od at the heart of it alll-

Marblehead Chowder House., 

I W
h
at began as a vision inspired by

ew England's coastal charm has grown 
into a place whe�e generation$ gather. 

From first dates turned lifelong partnerships 
to family dinners that became weekly 
traditions ... to little ones '\Vho grew up 
and now bring their own ,children through 
the doors-tbis isn't just a restaq:rant-
it's pad of the story. 

Three decades later, the .mission 
.remains the same,: 
Serve great food. Welcome everyone 
like family.. And create moments 
worth re·mernbedng .. 

1 Because here, ifs nev r just about 
what's on the plate-

[t� tUNJUt wlu> !JDU � 
WdUltf if, �.

THE RED PIG (t920's-S0) 
A roadside barbecue got a four 
page spread in LIFE M¾,aazine 
February 13, 1939. 

FRANK'S TOP HAT (19S0's-erudy 60's)
Owned by Frank D'Huyvetters .. it 
boasted a block-glass bar bottom 
.an.d also had this design feature 
in its entryway. A signaru.re design 
detail of the ,era .. 

SCANDINAVIAN INN & LOWRIE'S STEAK HOUSE (1960s-1967}
The Scandinavia_n Inn passed �h several own rs be-fore being 
acquired by George Lowrie. With limited records and fC\v known 
images, it remains one of the most mysterious erns of this location s
history. It soon transitioned to Lowde's Steak House.) ,.vhich hr-o ught 
a mo,re traditional dirring experience before a significant fire marked 
the end of its time.

CROSS TIMBER INN (1910'--1995)
FoUowing the fire, Charllie Chrin 
purchased and re'buUt the iconic 
property1 establishing a fou.nd:at:ion 
that would. carry the landmark into 
futur gen.erations .. He. later sold 
the restaurant to the team behind 
the Key City Diner in Ph.illips:burg, 
New Jersey-Tony, Teddy, and 
Gus-who opera�ed the be]oved
Cross Timber Inn for 25 success£uJ
years. In Ja,;n;iaey 1996) the trio
r et • red, p<Jssing the torch to 
Cap1n Clawed and Lady Bisque
who ushe1:.-ed in ,the ne,;t chapter of 
this �toried location.

-t MARBLEHEAD CHOWDER HOUSE -t 
Marble ead' s ew ' ngJand-styie seafood house wa • conceive� 
by former ,owners Jeff ,and Noreen Mohler while dining at the 
barborsid.e restaurant called "The Ba.rnacm'' in Marblehead, MA. 
The Chowder House has become renowned for ·ts awa:rd­
\Vinning chowders and famous coastail cuisine. 
After three decades in the Lehigh Valley - owner, 
John Reichard� and partn@rs have successfully 
duplicated the chowder .house ,concept with their 
second Mat· lehea,d Cbbwder House location .in.
Mount Holl.· ew Jersey. 

.. .

OCTOBEROCTOBER
OUR BEST SELLING 
APPETIZER GETS A 

MONTH-LONG
CELEBRATIONCELEBRATION SHUCKS,
IT ONLY MAKES SENSE!

HELP FILL OUR BOAT WITH NON-PERISHABLES 
& YOU WILL BE REWARDED

JUNEJUNE
UNFORGETTABLE UNFORGETTABLE 

FATHER’S DAYFATHER’S DAY
OPEN ON FATHER’S DAY,  
JUNE 21ST, FROM 11-8. 

CELEBRATING DADS WITH 
VALUABLE SAVINGS 

CERTIFICATES! 
CLAMBOREE – JUNE 4-18 

FEATURING 
BELLY CLAMS – 

STEAMED & FRIED

JULYJULY
LOBSTER DAZE ARE LOBSTER DAZE ARE 

HERE AGAIN!HERE AGAIN!
(SUNDAYS, MONDAYS, & 

TUESDAYS)
ANDAND

PEEL & EAT SHRIMP 
SPECIALS/CARRY-
OUT CLAM BAKES

BLUE CRAB CARRY-
OUT  JULY 3-4-5

AUGUSTAUGUST
BEN KNAUSS MEMORIAL 
BLOOD DRIVE 

HONORING & REMEMBERING
A GREAT FRIEND 

AND INSPIRATION. 
FIXED PRICE MENUS 

DELICIOUS
FOUR-COURSE 

TREATS $25 LUNCH 
$35 DINNER

SEPTEMBER SEPTEMBER 
LOBSTER LOBSTER 
PALOOZAPALOOZA

Featuring Special Price
LOTSA LOBSTA MENUS 
all day every day!

Labor Day Weekend: 
Blue Crab Carryout 

Sept 5-6-7


