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 Cape Codders have been clamming 
for generations, and their iconic mol-
lusks are a celebrated part of the 
culture here.

 Commercial shellfishing on the Cape 
is one of America’s oldest industries, 
and locals aren’t the only ones clam-
oring for shellfishing licenses these 
days. Some of the Cape’s more “clam-
bitious” visitors also want to get in on 
the hunt for these scrumptious fruits 
of the sea. But it’s not as easy as just 
hitting the shore with your rake and 
basket. Shellfishing is regulated by the 
state, and each town has its own reg-
ulations regarding license costs, clam 
size and quantity, and the areas and 
days shellfishing is permitted. If you’re 
ready to try recreational clamming, 
put on your clamdiggers, grab your 
rake and basket, and head to the local 
town hall to get your license and any 
other necessary information. You can 
also take a class, like the ones offered 
by Barnstable’s Association for 
Recreational Shellfishing (wwww.
shellfishing.org) and Eastham’s 
Salt Pond Visitor Center (wwww.
easthamchamber.com/activities.cfm), 
or check in with the local shellfish 
warden to find out about any orga-
nized clamming excursions.

 We all know that the best thing about 
clams is not wading around and 
looking for them in the wet sand; it’s 
eating them! Classic clam shacks are 
known for their bountiful baskets of 
crispy fried clams, which, according 
to Cape Codders, should always be 
ordered “whole”—that is, with the 
bellies. Fried clams are never the only 
item on the menu. Typical fare also 
includes clam chowder, lobster rolls, 
fried fish, scallops, shrimp, coleslaw, 
fries, potato salad, and other non-
seafood items. The quintessential 

experience usually involves ordering 
at one window, picking up at another, 
and eating at a picnic table—hopefully 
one with a beach or harbor view! 
Check out a few of our favorites:

 A Cape Cod institution, the Clam 
Shack (E227 Clinton Ave., Falmouth 
P508/540–7758) serves up fried 
clams and other shack fare with a 
picturesque harbor view. 

 Mac’s Seafood (E265 Commer-
cial St., Wellfleet P508/349–0404 
wwww.macsseafood.com) boasts 
typical clam shack vittles and more—
sushi, burritos, vegetarian options, 
and grilled fish. Get it to go and eat 
on the beach, or visit their nearby sit-
down restaurant: Mac’s Shack. 

 When it comes to fried fare, 
Arnold’s Lobster and Clam Bar 
(E3580 State Highway [Rte. 6], 
Eastham P508/255–2575 wwww.
arnoldsrestaurant.com) is known for 
its heaping portions and reasonable 
prices. It also serves fresh-shucked 
oysters, raw bar clams, steamed lob-
sters, and clam chowder. 

 At The Bite (E29 Basin Rd, Menem-
sha, Martha’s Vineyard P508/645–
9239 wwww.thebitemenemsha.com) 
try the fried clams, the local flounder 
and chips, or the quahog chowder 
with a side of coleslaw made with the 
owners’ grandmother’s secret recipe. 

 Sayle’s Seafood (E99 Washing-
ton St., Nantucket P508/228–4599 
wwww.saylesseafood.com), a fish 
market that specializes in Nantucket 
fruits of the sea, doubles as a take-
out restaurant with a wide variety of 
fresh clam, lobster, and seafood dishes 
made to order. 

  —Jen Laskey

 Clam Shacks and Clamming Excursion 
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 Clams can be eaten raw (on 
the half shell) or cooked. 
The hardshell Quahogs (CO-
hogs) can be divided into 
littlenecks, cherry stones, 
and chowders; steamers 
are another popular Cape 
bivalve.

 D I D YO U K N OW? 
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