Seafood and Skunks 

by

Eyes Right

Noank, CT –  I have never had dinner previously with a pair of skunks.  I am talking literally here – my two companions were the small, black ones with white stripes of the family, Mephitidae.   I must confess that I was far more concerned with their spraying potential than the scientific classification.

I was enjoying “Lobster in the Rough” at Abbott’s here on the shore of Fisher’s Island Sound, an inlet of the Atlantic Ocean on the coast of Southeastern Connecticut.  In truth, I was enjoying more than lobster;  I had also ordered a plate of steamers, those delicious Bay of Fundy clams, served with a small cup of melted butter.

We arrived in the late evening at Abbott’s and found it to be much the same as our last visit, well over 25 years ago, that is, informal, New England dining at its best.  Abbott’s has a limited menu and is open only from the first Friday in May until Labor Day.  But what a menu for seafood lovers!  Although there are several tasty “starters” such as clam chowder, lobster bisque, and oysters on the half shell, the main attraction is the lobster dinner.  You can have a lobster in virtually any size, ranging from the 1 ¼ pound size, all the way up to 10 pounds.  

You get in line which forms outside the red and white checkered building and wait your turn until you reach the order window.  Once you have ordered, you find a picnic table in the grassy area near the water and wait about 20 minutes until hearing your number called, indicating that your meal has been cooked.    A “meal” consists of the lobster on a paper plate, along with cole slaw, potato chips, and a container of drawn butter.  Everyone receives a plastic lobster bib to don; the lobsters are pre-cracked for you so no tools are required.

Abbott’s serves only non-alcoholic drinks, so those who want some wine or beer are free to bring their own.   There is also a no-tipping policy, and the general manager even has a flyer stating that “our employees are fairly compensated for their hard work.”  Still there is a tip box for those who insist (and many customers, in the euphoria of a great dining experience, fill it up).  Prices are very reasonable;  the 1 ¼ pound dinner was $19.95, and desserts, such as carrot cake were only $2.75.  Both of us had lobster, desserts, and we shared an order of steamers.  The total tab was less than 60 bucks.
One of the charms of Abbott’s is the challenge of finding the place.  In fact, one of their marketing slogans is “Hard to Find – Impossible to Forget.”  Although it is located less than 5 miles from I-95, there are no signs.  The path to Abbott’s takes you through narrow winding streets in the old seaport village of Noank.  Without directions, you have little hope of finding your lobster in the rough.

Back to the skunks.  They remained near us throughout our dinner.  Apparently, they live in the sea wall facing the sound and come forth in the early evening to pick up any food dropped by diners.  The two which we saw had no discernible scent, and remained a respectful distance (perhaps 10 yards) while we ate.  A greater concern is the army of seagulls which will swoop down during daylight hours to rob any unattended food.   The management of Abbott’s has erected wires over the picnic table area to discourage the thieves.

So if you find yourself craving lobster some summer afternoon, hop into your private jet and fly to eastern Connecticut to satisfy that need.  But don’t come until you visit the Abbott’s website for directions.  Or you can simply look for the skunks. 
I thought you might like to know.
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