POINT BREAK

SOUPS & SALADS Add a protein: Grilled

Chicken ($10), Jumbo Shrimp

Clam Chowder $12 ($12), Steak Tips (+$12)

Green Goddess $15 V*
Greens, cucumbers, blistered tomatoes, pickled
onions, sunflower granola, green goddess dressing

Caesar $14
Romaine, croutons, parm, caesar

Grilled Asparagus & Goat Cheese $16 DF* v*

Grilled asparagus, arugula, goat cheese,
sunflower granola, pea shoots, lemon vinaigrette

Steak & Bleu Cheese $26 DF*

Tuckaway Tavern steak tips, greens, charred
zucchini & peppers, roasted potatoes, blistered
tomatoes, bleu cheese, lemon dijon vinaigrette

ALLERGENS: DF = DAIRY FREE,
GF = GLUTEN FREE
*=CAN BE MADE ALLERGY FREE

RAW BAR

Oysters* $2.75ea GF DF
Mignonette, lemon

Shrimp Cocktail $16 GF DF
4 jumbo shrimp, house made cocktail, lemon

All burgers served with fries.
BURGERS Can substitute other sides for upcharge

Sub GF Bun +$2
Sub impossible patty +$2
Add bacon +$2

Breaker $20 DF*
Two 4oz smash patties, American, pickles, shredded
lettuce, breaker sauce

Bacon Bleu $22 DF*

Two 4oz smash patties, bacon, bleu cheese,
bacon jam, arugula

Jetty $22 DF*

Two 4oz smash patties, bacon, cheddar, caramelized
onions, pickled sweet peppers, barbecue

HANDHELDS




ALLERGENS: DF = DAIRY FREE,
GF = GLUTEN FREE
*=CAN BE MADE ALLERGY FREE

PIZZA SIDES
12IN PIZZAS THIN & CRISPY Fries $4
All pizzas can be made GF +$4 Truffle Fries $6
i Caesar Salad $8
The Marge $18 Roni $20 Green Goddess Salad $8
Tomato, mozzarella, Tomato, mozzarella, Coleslaw $4
basil pepperoni, hot honey Green Beans $4
Roasted Potatoes $4
Utah $22 Warchild $22
Tomato, mozzarella, White pizza, truffled burrata,
meatballs, ricotta, banana moze)areHa, mushroomes, DESSERTS
peppers caramelized onion
CBR $22 Buffalo Chicken $20
White pizza, mozzarella, White pizza, mozzarella,
grilled chicken, bacon, grilled chicken, buffalo,
ranch, scallions ranch
Veggie $18 Special of the Week
White pizza, mozzarella, Ask your server about
mushrooms, tomatoes, red the special of the week SUP.PORT I_OCAI_

onions, arugula, feta, balsamic

HUGE THANK YOU TO OUR FRIENDS AT:
COASTLINE SEAFOOD

SWELL OYSTER CO

LITTLE LEAF FARMS

SEAPORT FISH CO

TUCKAWAY TAVERN

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILINESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




	BITES
	Hot Lobsta $18
	GF
	Lobster, cream cheese, old bay, chive, house cooked kettle chips
	Crispy Brussels $15

	GF
	Crispy Brussels sprouts, giardiniera, Calabrian chili vinaigrette, parm

	GF*
	Sailor’s Mussels $24
	White wine mussels, grilled ciabatta

	PB Tenders or Wings $16
	House style (Asian hot honey), buffalo, garlic parm, or cajun dry rub

	Burrata $16
	Burrata with marinated cherry tomatoes, aged balsamic, crostini

	Baja Tacos $20
	Fried haddock, slaw, lime, chipotle crema, flour tortillas

	Truffle Fries $12

	GF
	Parm, parsley, garlic aioli

	Soups & SALADS
	Clam Chowder $12
	Add a protein: Grilled Chicken ($10), Jumbo Shrimp ($12), Steak Tips (+$12)
	V*


	Green Goddess $15
	Greens, cucumbers, blistered tomatoes, pickled onions, sunflower granola, green goddess dressing

	Caesar $14
	Romaine, croutons, parm, caesar

	Grilled Asparagus & Goat Cheese $16
	DF* V*
	Grilled asparagus, arugula, goat cheese, sunflower granola, pea shoots, lemon vinaigrette

	Steak & Bleu Cheese $26
	DF*
	Tuckaway Tavern steak tips, greens, charred zucchini & peppers, roasted potatoes, blistered tomatoes, bleu cheese, lemon dijon vinaigrette


	Raw bar
	Oysters*  $2.75ea
	GF DF
	Mignonette, lemon

	Shrimp Cocktail  $16
	GF DF
	4 jumbo shrimp, house made cocktail, lemon


	Burgers
	All burgers served with fries. Can substitute other sides for upcharge
	Breaker $20
	Two 4oz smash patties, American, pickles, shredded lettuce, breaker sauce

	Bacon Bleu $22
	Two 4oz smash patties, bacon, bleu cheese, bacon jam, arugula

	Jetty $22
	Two 4oz smash patties, bacon, cheddar, caramelized onions, pickled sweet peppers, barbecue
	DF*
	DF*
	DF*



	handhelds
	All handhelds served with fries. Can substitute other sides for upcharge
	Wipeout $18
	DF*
	Fried or grilled chicken. Choice of Buffalo or honey glazed. Slaw, garlic aioli and pickles

	BLT $15
	DF*
	Lobster Roll  MP
	DF*
	NE Style cold with mayo or hot with butter

	Longboard $22
	DF*
	House marinated shaved ribeye, cheddar, caramelized onions, mushrooms, peppers, garlic aioli

	The Drifter $22
	DF
	Fried or pan roasted local haddock, shredded lettuce, pickled red onion, remoulade
	Bacon, grilled tomato, garlic aioli Add avocado +$2, add lobster +$MP
	DF*


	Shortboard $17
	Grilled chicken, romaine, bacon, avocado, red onion, tomatoes, chipotle ranch in a wrap



	Mains
	Fish & Chips $28
	Lobster & Shrimp Scampi $36
	Chicken Milanese $24
	Steak Tips $32
	Seared Haddock $30


	Pizza
	The Marge $18
	Roni $20
	Utah $22
	Warchild $22
	CBR $22
	Buffalo Chicken $20
	Veggie $18
	Special of the Week


	Sides
	Desserts
	Peaches & Cream $12
	Doughboys $10

	Support local
	huge thank you to our friends at:
	Coastline Seafood Swell Oyster Co Little Leaf Farms Seaport fish co Tuckaway tavern
	**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



