MENU

STARTERS SANDWICHES

SERVED WITH FRENCH FRIES OR COLE SLAW AND
LETTUCE, TOMATO & ONION

LOBSTER FRITTERS 13
BACON, CORN AND SERVED WITH JALAPENO-HONEY AIOLI FrRIED HADDOCK SANDWICH 13
ALSO SERVED BLACKENED
BEER BRINED CHICKEN WINGS VEGGIE BURGER 10
SERVED WITH CHOICE OF BUFFALO, BBQ OR BOSS SAUCE v
HALF DOZEN 11 PUB BURGER 12
WHOLE DOZEN 20 ADD CHEESE - 2
CRrAB Di1P 14 CHICKEN CAESAR WRAP 10
FRESH CRAB MEAT DIP WITH SWEET CHILI SAUCE STEAK AND CHEESE 13
NACHOS 11 MUSHROOMS, PEPPERS ¢ ONIONS
MELTED CHEESE, OLIVES, JALAPENOS, SOUR CREAM,
SALSA ¢4 GUAGAMOLE CHICKEN SANDWICH 12
ADD CHICKEN OR CHILI 4 GRILLED & SERVED WITH BACON, CHEDDAR & BBQ
SAUCE
BRUSSELS SPROUTS 10 BLACKENED HADDOCK TACOS 13
TOSSED WITH SLICED APPLE, TOASTED ALMONDS AND gLLIiIéTRO CITRUS SLAW, AVOCADO CREMA AND PICO DE
AGRODOLCE
CALAMARI 11 LOBSTER ROLL MKT

TOSSED IN LEMON DILL AIOLI
FRIED AND SERVED RHODE ISLAND STYLE

ENTREES
Soupr & SALAD
BEEF CHILI 6 12 0Z NEW YORK STRIP 29
T CHARBROILED AND SERVED WITH ROASTED FINGERLING
OPPED WITH CHEESE AND SOUR CREAM POTATOES ¢4 VEGETABLE DU JOUR
NEW ENGLAND CLAM CHOWDER 5/7 LOBSTER MAC AND CHEESE 27
TOPPED WITH BACON ¢ CHIVE CRUMB
Soupr DU JOUR 7
SHRIMP SCAMPI 25
CrAssic CAESAR SALAD 6/9 IN A WHITE WINE, BUTTER AND GARLIC SAUCE
ALSO AVAILABLE WITH CHICKEN
GARDEN SALAD 6
/9 BLUEBERRY BBQ ST. Louis RiBs
TOSSED WITH HOUSE VINAIGRETTE
SLOW SMOKED AND SERVED WITH FRENCH FRIES AND
COLE SLAW HALF RACK 15
WHOLE RACK 27
SIDES
PAN SEARED SCALLOPS 24
FRENCH FRIES 4 FINGERLING POTATOES 6 GRILLED VEGETABLE COUSCOUS ¢ SMOKED CORN PUREE
SWEET POTATO FRIES 6 VEGETABLE DU JOUR 4 Fi1sH AND CHIPS 19
ONION RINGS 6 COLE SLAW 4 SERVED WITH FRENCH FRIES, COLE SLAW AND TARTAR
LOBSTER DINNER MKT

SERVED WITH FRENCH FRIES AND COLE SLAW

“CONSUMING RAW OR UNDERCOOKED MEAT OR SEAFOOD CAN INCREASE YOUR RISK OF FOOD BORNE ILLNESS
**A GRATUITY OF 18% WILL BE ADDED TO PARTIES OF 6 OR MORE



