
*Items raw or partially cooked can increase  your risk of illness. 
Consumers who are especially vulnerable to foodborne illness should only eat seafood or other food from  animals thoroughly cooked.  

SALADS

SOUPS

PUB SNACKS AND APPS

Please notify your server of any food allergies prior to ordering

 

Shrimp Cocktail  $4.50 each
Jumbo shrimp with cocktail sauce

Clam Cakes  $8/Half Dozen   $15/Dozen

Basket of Fries  $6
A basket of our tasty fries (add cheese $2.00)

Stuffie  $6
A quahog stuffed with loads of clams and fresh herbs 

   Jalapeno Poppers  $10 
 Whole Jalapenos breaded and stuffed with cheddar cheese served with sour cream

Fried Mozzarella  $12
Breaded mozzarella lightly fried and served with homemade marinara sauce

Fried Pickle Chips  $12
Golden fried pickle chips served with sriracha ranch dipping sauce

Pot Stickers  $12 
Golden fried pork stuffed wontons with dipping sauce

Tenders  $13
Crispy chicken tenders served with your choice of BBQ, Sweet Thai Chili, Teriyaki, or Buffalo

Coconut Shrimp  $13
Coconut fried shrimp served with our sweet and sour sauce

*Wings  $15
Wings tossed in your choice of buffalo, teriyaki, BBQ, or sweet Thai chili sauce

Calamari  $16
Fried rings tossed with sweet Thai chili sauce or pizziole mix

Nachos  $17
Chicken or Beef, cheddar jack cheese, diced tomatoes, shredded romaine lettuce & jalapenos

over corn tortilla chips, served with sour cream and salsa

Crab Cakes  $18
Golden Maryland style cakes loaded with crab meat. If you like crab cakes, these are a must

*Seared Ahi Tuna  $22
Pan seared sesame-crusted tuna served with ginger, wasabi and Asian dipping sauce    

   

  

    

  

 

House Salad  $10
Romaine lettuce, onions, carrots, cherry tomatoes with choice of dressing

Caesar Salad  $14
Crisp romaine tossed with creamy Caesar dressing, croutons and shredded parmesan

Wedge Salad  $14
Iceburg Lettuce, bacon, blue cheese crumbles, carrots, tomatoes, and blue cheese dressing

Beet and Goat Cheese Salad  $16
Arugula, walnuts, beets and goat cheese served with honey dijon vinaigrette

Add grilled chicken $7, (3) Shrimp $12, Lobster Salad $MKT, or Sesame Seared Tuna $16   

NE Clam Chowder   $6.00/Cup $8.00/Bowl

Lobster Bisque  $7.00/Cup $9/Bowl

  



SANDWICHES
All sandwiches are served with chips. Substitute fries, sweet potato fries, onion rings or house salad for an additional $2.00

Chicken Club Sub  $15
Breaded chicken cutlet served with lettuce, tomato, bacon and American cheese served on a sub roll

Grilled Chicken Breast Sandwich  $15
Your choice of plain, BBQ, Cajun, teriyaki, buffalo or honey mustard,

garnished with lettuce and tomato served on a brioche bun

Chicken Parm Sandwich  $15
Lightly breaded chicken breast topped with our homemade marinara

and mozzarella cheese served on a sub roll 

*Burger  $16
8 oz Angus charbroiled burger topped with lettuce and tomato served on a brioche bun

Add cheese, onions, sautéed mushrooms or bacon for an additional charge

 Crab Cake Sandwich  $16
Homemade golden fried crab cakes topped with lettuce and tomato

served on a brioche bun with chipotle mayo

Fish Sandwich  $16
Panko crumbed or beer battered flounder served on a brioche bun with a side of tartar  sauce

*Philly Cheese Steak  $18
Shaved steak with mushrooms, onions, and cheese served on a sub roll

*Blackened Ahi Tuna Sandwich  $18
On a brioche bun with lettuce, tomato, and wasabi mayo

DINNERS
Fish’N Chips  $22

Fresh, local flounder panko crumbed or beer battered, fried golden. Served with french fries and coleslaw

Thai Peanut Chicken  $22
Strips of tender chicken breast tossed with carrots, celery, broccoli, peppers, pea pods

and red onions in a Thai peanut sauce over rice

Chicken Parmesan  $22
Breaded chicken cutlet baked with fresh mozzarella and served over linguini with our homemade marinara sauce

Chicken Alfredo  $22
Pan seared chicken in a parmesan cream sauce over penne

Homemade Lasagna  $22
A layered pasta with sausage and beef ragu with a blend of 3 cheeses

Linguini and Clam Sauce  $25
Your choice of red or white sauce served over linguini, loaded with clams

Tuna Poke  $27
Yellowfin tuna marinated in soy sauce, sesame oil, rice wine vinegar and red pepper flakes

served with wild rice, pickled ginger, avocado, seaweed salad and tortilla chip

Shrimp Scampi  $27
Sauteed Shrimp and cherry tomatoes in a garlic butter with white wine and lemon over linguini

*Ahi Tuna Steak  $27
Blackened yellowfin tuna served over Asian slaw and drizzled with wasabi mayo

Baked Stuffed Sole  $27
Fresh Sole stuffed with a shrimp and crab stuffing, topped with a creamy lobster sauce

Served with rice and vegetables

Caprese Cod  $28
Baked fresh white cod layered with basil, tomato and fresh mozzarella

*NY Strip  $28
NY Strip, grilled to your liking. Served with mashed potato and vegetable of the day

Salmon  $29
Grilled or blackened with rice and vegetables

Swordfish  $30
Grilled or blackened with rice and vegetables

 
 

Add (3) baked stuffed shrimp to any meal $17.00


