SOUPS OF THE DAY

New England Clam Chowder 8
White Chicken Chili 7

APPETIZER

Oysters On the Half Shell 17/30
Malpeque, PEI

Half or whole dozen, mignonette,
cocktail sauce & lemon

Steamed Clams 18
Dozen, clarified butter & lemon

Roasted Beet Salad 11

Arugula, crumbled blue cheese, toasted walnut,
orange & balsamic viniagrette

Popcorn Chicken 11

Buttermilk battered chicken thigh with
choice of sauce

Hummus 13
Veggies, pickles, zaatar, e.v.0.0., warm pita

ENTREE

Seared Yellowfin Tuna 33

Sesame crusted, jasmine rice, snow peas,
charred scallion & thai peanut sauce

Pan Roasted Salmon 26
Roasted red potatoes, grilled asparagus &
lemon caper brown butter sauce

Soft Shell Crab BLT 21

Crispy fried blue crab, thick cut bacon, lettuce,
tomato, cajun remoulade on brioche with hand
cut fries

Smoked Prime Rib Bomber 19

Shaved smoked beef, provolone cheese,
horseradish mayo on a warm toasted roll
with hand cut fries

DESSERT 9

Cheesecake with Strawberry
Banana Cream Pie
Lemon Cream Pie
Coconut Cream Pie
Pistachio Cake
Brownie Sundae with caramel and vanilla ice cream




