POINT BRERK

BITES

Oysters* $2.75ea GF DF
Mignonette, lemon

Mezcal Shrimp $18 ;r pr

Cilantro & mezcal grilled jumbo shrimp, basil
coconut sauce, herb salad

Hot Lobsta $18 GF

Lobster, cream cheese, old bay, chive, house
cooked kettle chips

Crispy Brussels $14 GF

Crispy Brussels sprouts, giardiniera,
Calabrian chili vinaigrette, parm

Mussels “Etouffée” MP  GF* DF*
(ay-too-fay)

New Orleans style mussels, sweet pepper &
tomato, grilled ciabatta

Baja Fish Tacos $18 GF* DF*
Beer battered haddock, chipotle crema, slaw

Hot Honey Wings $16 GF DF

Gochujang honey, togarashi aioli, sesame
seed, scallion

House Fries $10 GF DF
Garlic aioli

Add a protein: Grilled Chicken
SALADS ($8) or Jumbo Shrimp ($12)

Green Goddess $14 Gry

Greens, cukes, cherry tomatoes, pickled onions,

sunflower granola, green goddess dressing

Caesar $12
Romaine, croutons, parm, caesar

Heirloom Tomato & Strawberry $16 GF* V*

Heirloom Tomatoes, strawberry, croutons,
cukes, arugula, whipped feta, balsamic

PIZZA

12IN PIZZAS THIN & CRISPY
All pizzas can be made GF +$2

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILINESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS. BEFORE PLACING YOUR ORDER, INFORM YOUR SERVER OF ANY FOOD ALLERGIES

HANDHELDS A!l handhelds served

with house cut fries
Sub GF Bun +$2

Wipeout $18 DF*

Fried or grilled chicken. Choice of Buffalo or
honey glazed. Slaw, garlic aioli and pickles
Breaker Burger $20 _—

Sub Impossible Patty +$2

Two 4oz smash patties, pickles, shredded
lettuce, American, breaker sauce

Lobster Roll MP DF*
NE Style cold with mayo or hot with butter

The Drifter $22 DF
Fried or pan roasted local haddock, shredded
lettuce, pickled red onion, remoulade

SUPPORT LOCAL

HUGE THANK YOU TO OUR FRIENDS AT:

Seaport Fish Co

Swell Oyster Co
Dunk’s Mushrooms
Little Leaf Farm
Narraganset Creamer

ALLERGENS: V=VEGETARIAN, V*=CAN BE MADE
VEGAN, “=CAN BE MADE ALLERGY FREE



