
Lunch & Dinner

STARTERS

 

Truffle Fries | truffle oil, parmesan cheese | 13
Crispy Calamari | fried calamari, calabrian cherry peppers, cocktail sauce | 17
Arancini | risotto croquettes, house pomodoro, pecorino curls, basil chiffonade | 15
Fried Artichoke Hearts | herb-panko crust, parmesano, lemon zest, cilantro aioli | 16
Crispy Brussel Sprouts | garlic confit, blood orange citrus gastrique, crispy pancetta, parmesan, balsamic reduction | 17 
Ahi Poke “Nachos” | marinated fresh ahi, house-made crispy wontons, wasabi aioli, spicy mayo sauce | 20
Bacon Wrapped Dates | served over mashed potatoes, topped with blue cheese | 17

GREENS   
add |  chicken 7 | salmon 10 | tiger prawns 11 | available blackened or grilled

  Caesar | artisan romaine hearts, blistered tomatoes, garlic confit, parmesan cheese, herb butter croutons | 15  
Beet Salad | red & golden beets, spring mix, crumbled goat cheese, candied walnuts, lemon thyme vinaigrette | 17

House Salad | mixed greens, mesclun greens, blistered tomatoes, garlic confit, croutons, blue cheese crumbles, 

julienne onions, cherry-wine vinaigrette | 14

BUNS 
served with choice of crispy fries | old bay fries +2 | sweet potato fries +2 | truffle fries +4 | side salad +3 

veggie patty +4 | gluten free bun +3 | add avocado +3 | add bacon +3 

Focaccia Grilled Cheese + Tomato Bisque | house-blend of cheese, roasted garlic tomatoes, basil, tomato bisque | 16
Cali Sandwich | chicken breast, bacon, avocado, tomato, lettuce, jalapeno, gouda, house aioli | 19  

Pierside Burger | 8oz burger, white cheddar cheese, onion jam, arugula, heirloom tomato, house aioli | 19
Cubano | grilled ham, pulled pork, pickle, aged cheddar cheese, stone ground IPA aioli, garlic rosemary foccocia | 25

Lobster Gilled Cheese | maine lobster, brioche toast, gouda, cheddar, garlic butter | 35

*Modifications and Substitutions may be politely declined*
*Guest checks will be split a maximum of 3 times*

20% Gratuity will be added to tables of six or more

November  2022

RAW & CHILLED
Oysters | three for 11 | half dozen 19 | full dozen 35

chef’s seasonal selection
Cocktail Tiger Prawns | half dozen 15 | full dozen 29

black tiger prawns, house cocktail sauce
Chilled Seafood Platter | 47

6 tiger prawns, 6 oysters, ahi poke, house made crispy wontons, 
house cocktail sauce, red wine mignonette, horseradish

SOUP
New England 

Seafood Chowder | 10
Tomato Bisque | 9

ENTREES
Beer Battered Fish & Chips | wild caught Alaskan cod, house tartar, crispy fries | 21 | “King Size” - one extra cod +6

Atlantic Salmon | garlic & blue cheese mashed potatoes, burre blanc, mediterranean vegtables mix | 34
Ponzu Chicken | grilled marinated chicken, furikake rice, broccoli tempura, Hawaiian ponzu sauce | 27

Shrimp Penne | shrimp, artichoke hearts, cherry tomatoes, fresh basil, brocolini, bell peppers, onion mix, 

tomato cream sause, parmesan | 29
Thai Pasta | mixed vegetables, fresh Thai herbs, peanuts, tamarind sour sauce | 21

add |  chicken +7 | tiger prawns +11| egg +3 

45 Day Aged Filet | white wine parmesan risotto, confit broccolini, pickled white truffles & red onion,

served with red wine veloute, fresh cracked pepper & kosher salt | 45

SWEETS
Pumpkin Cheesecake | 12

Citrus Olive Oil Cake | 12
Brulee Cheesecake | 12

Chef’s Daily Gelato | 10


