Statire

THE PRETZEL 12.5 NEW ENGLAND
spicy mustard CLAM CHOWDER 9
+ cheese sauce

SOFT SHELL CRAB

ROCKET SALAD 13
arugula + goat cheese
+ pecorino romano

+ lemon vinaigrette

TACOS (3) 18.5
roasted poblano sauce
+ pickled cabbage

HONEY WHIPPED
BLEU CHEESE RICOTTA 15
TRUFFLE POTATO citrus blistered tomatoes
CHIPS 15 + grilled bread

Snall Hitss

CALAMARI 16

Calabrian pepper glaze + garlic lemon aioli

JUMBO FRIED SHRIMP (3) 22

with house slaw

CHEESESTEAK EMPANADAS (3) 16.5

made in-house

CRISPY CHICKEN WINGS 10PC24 | 20PC 45
buffalo or Korean bbq

GARLIC BAKED CLAMS 17.5

garlic herb butter + panko breaderumbs

PERUVIAN CEVICHE 16.5

leche de tigre + hamachi

“EVERYTHING” SEARED TUNA 22

soy reduction + king sauce

SAILOR MUSSELS 19

saffron roux + frites
STEAMERS (BAKER'S DOZEN) 17
TUNA NICOISE 22

hand-torn croutons + green beans + potato
+ hard-boiled eggs + red onions + cherry tomatoes
+ champagne vinaigrette

FARRO SALAD 17
cucumber + pistachio + avocado + red onion
+ cherry tomatoes + edamame + sweet soy dressing

CALAMARI SALAD 19
arugula + balsamic vinaigrette + cherry peppers
+ red onion + bleu cheese

LOBSTER COBB MP
|lobster meat + corn + avocado + bacon + tomato
+ red onion + balsamic

Sides

TOTS & HOTS 12.5

fried jalapefios

HOUSE SLAW 6
cabbage, carrots,

+ cherry peppers dill-tarragon

TRUFFLE PARM
FRIES 12.5

HONEY SRIRACHA
PORK BELLY 14

FRENCH FRIES 11 COCONUTRICE 7
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LOBSTER BLT MP
avocado + applewood-smoked
bacon + garlic lemon aioli

CRISPY CHICKEN
ITALIANO 2?2
sharp provolone

+ broccoli rabe + long hots
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add prosciutto 3

FRENCH DIP 2]

brioche + smoked gouda
+ garlic dijon spread
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CHICKEN CUTLET
CAESAR 23
buried under our famous
Caesar salad
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FISH & CHIPS 24
beer battered cod + fries
+ dill-tarragon sauce
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SALMON 29
citrus honey-glazed salmon
+ harissa yogurt sauce
+ couscous + dill oil
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DAILY CATCH MP
grilled | blackened

arugula pesto orzo salad
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CRAB CAKES 40
two 4oz crab cakes + corn purée
+ grilled asparagus
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SANDWICHES

served with house chips

SHORT RIB
GRILLED CHEESE 2?2
sourdough + smoked gouda
+ cheddar + cooper sharp

SMASH BURGER 2?2

cheddar + bacon bourbon
onion jam + topped with frites

CRAB CAKE
SANDWICH 23
jumbo lump crab
+ topped with house slaw

LARGE PLATES

FRUTTI DI MARE 34
bucatini + mussels + shrimp
+ clams + fresh pomodoro

KABOB
chicken 19.5 | shrimp 24.5
grilled vegetables + coconut rice
+ cilantro lime crema

FLAT IRON STEAK 34
tomato chimichurri
+ fingerling potatoes

ROASTED 2 CHICKEN 32
cipollini onions + tricolor heirloom
carrots + au jus

BUTTERNUT SQUASH
RAVIOLI 30
brown butter + goat cheese
+ fried sage

OYSTERS (- DZ)

choice of local oysters

OYSTER SHOOTER

lemon basil vodka or lime agave blanco tequila

SHRIMP COCKTAIL (3)

JUMBO LUMP CRAB COCKTAIL (3 0Z)

serves 4-5 people

SKINNY DIPPER
Y2 dozen oysters + ceviche + 2 dozen jumbo shrimp
+ 6 oz jumbo lump crab

LAND HO!

chicken tenders + fries + ketchup + honey mustard
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