DEAD Ly,

7> STARTERS DICK

HONEY-SOYIERAMANIESENA L. (.5 iy 6 7 ohitis o i s o sl ot s s s i 6
sea salt, sesame, honey-soy dipping sauce
S ALTH L PEPPERIC AL AN AR s e e e s St et 13

dusted in Chef’s special flour mix, flash_fiied with cherry peppers, wasabi aioli drizzle,
sweet chili sauce.

CRABICAKES, 9 . oo THEIINET |0 r LU FaaaE Phe 15
light on the cake, heavy on the crab. Pan-seared with green chili aioli.

CHEEST.ERFES "o = | s ol S, o ol T e e 7
a house favorite!, melted Vermont cheddar bechamel. | add bacon 2.50

SHEAMED NS SENGS. = = rm o it i s st Shvecy s s 14
coconui-hotsin broth, lemongrass, watercress, citrus, scallion, mini baguette.
ERIEBAGHSTERS .o e s Solamits a0 s b sailitin ata et ao e ahap ik Sy AR L 5 15
your chotce: ™ mango_fruit salsa, sriracha cream 3 classic with tarlar sauce
HOUSEWINGS &t i m o o v osf sargses Smttions s b 4 el s et 1
chotce of Bourbon Buffalo, Peach Mango BBQ , Garlic Parm.

S AL R T S A D A S b e e e 16

blackened scallops, avocado puree, arugula, pickled red onion,

agave-chili lime glaze, tostadas.

RUNANTARTARSENE IS Koy J -0 rse Mool Slen R 3 o oo & hesits 5 o il 15
diced fresh tuna i honey soy vinaigretle, avocado puree, fruil salsa, wasabi eream,
scallion pancake.

SOUTHERNSCAMP - 320 1 e s i e g s & ettt See o 804 05 12
shrimp in saucy white barbecue broth, mini baguette for dipping
SMOKERISAMGNID B e e bdaan it o o et el s e 12

pickled white onion, creme fraiche, capers, everything bagel chips.

S®UPS o
RHODEISLANDICLAM CHOWDER S & ol ot v csines s taals 7

loaded with clams in a Rl-style clear broth.

NEWENGIAND CLAMEHOWDER: . oot Joamlhn i, 8

our version of the classic, creamy favorite.

CLASSICICAESAR .. i v et on cea s 10

S AL ADS chopped romaine, house-made dressing, asiago cheese,

seasoned croutons.

Y 51 e R et R o IS gy T il BN e e et e 12
iceberg, carrot, cucumbers, tomatoes, ved onion, crispy prosciutto,
house-made blue cheese dressing

ARY GUAERRIGOTIFAR i, 20 il Mimt e T It Sy 3 e St e o 1

arugula, golden raisins, grapes, carrol, ricolta salata, onion-citrus vinaigretie.

SUMMERSSHRIMPB SALADSEE o o5 o e s s s tidss ma s s noon s 18
grilled shrimp, arugula, cucumber, mango, tomatoes, red onton,

grilled corn, apple crder vinaigrette.

p——— ADDITIONS ———«
Lobster Salad. . .16
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Reaur BAR

CHILLED LOBSTER TAIL®"
cocktail sauce & lemon

¢ 3518 ¢

LITTLENECK CLAMS cF
raw or steamed

$2.50/PIECE & $25/DOZEN

DAILY SELECTION"¢r
OF OYSTERS
raw, house mignonette

$3/PIECE ¢ $30/DOZEN

JUMBO SHRIMP
COCKTAILS®F
spicy cocktail sauce & lemon

@ $3.50 cach ¢

HARBOR PLATTER*<F
2 oysters, 2 clams,
2 jumbo shrimp,
2 lobster claws with
spicy cocktail sauce
& house mignonette

® 524 ¢

SALT POND PLATTER*c*
dozen oysters, 1/2 dozen
clams, 6 jumbo shrimp,

lobster tail with spicy
cocktail sauce, remoulade
& house mignonette

@ 375 ¢

DRESSINGS

Apple Cider Vinaigrette
Onion Citrus Vinaigrette
Balsamic Vinegar & Olive Oil
Blue Cheese
Caesar
Ranch
Thousand Island

Substitutions may incur charges. Sub Salad $2.

P————— Please inform server of any food allergies. ———
SF Gluten Free

* WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish & eggs may increase the risk of food-borne illness.



Let'vdo LUNCH

SWORDEISH REUBEN: L. St - vl o o S i e e e e e e e ey 14

grilled with slaw, Thousand Island dressing, melted swiss on marble rye.

FISH TACOS 2l s i B i e e bne s fax et e o S 2 Ao o A e B 8 S B L ST 12
crispy fried fish, avocado, red cabbage slaw, sriracha cream sauce.
PQO' BOY
chotee of fish, shrimp, oysters or scallops, cajun remoulade, shredded lettuce, tomato, pickles.
LR o e R e a2 e e e G B s o b 1
LAl Tt e Ay S LS o e SR B O Sl e o 13
OYSTOES: . o ¥ Sy T T L AR T ST Wiohiaic safap i) el o et S M SO S e 16
e o] R e e e e s i S B e e I e b st o 5 S 5 T 16
CEASSIGIEISHISANDWICHS = 2 Hiw = S SR i b e e S SO SRR 12
battered haddock, tartay; lettuce, tomato, onion on brioche bun.

s
THRKEYAGAS BACON. . s 20 6l e s v Soh s o B £ bt b s s R 12
Jresh sliced turkey, applewood smoked bacon, lettuce, tomato, green apple, cranberry mayo.
NEGGIEFOCACCIA = 5 . on by et o oo Tsuot ol e e st s oo s o0 ol s e s 1
portabella, seasonal vegelables, sauteed onwons, spinach, mozzarella, roasted red pepper aioli.
CHICGKEN FOCAC A e o e i L e 13
arilled chicken, roasted red pepper aioli, mozzarella, spinach, red onion, balsamic drizzle.
CLASS | EHICKEN S AN DWW [ H e s s D D e gt 12

grilled chicken, garlic mayo, lettuce, tomato, onion on brioche bun.

STEAIGSANBWIG H, & iy o e e ol Sl o o Sl a0 s 1B R e e e s e Sy e 16
grilled sirip steak topped with sautéed mushrooms and onions
add cheese { swiss, cheddar, american } 1

BHI D ABURGERSSSS 0 e i e e e o X i e D, 12
buald it the way you likewt! hand—formed 2 lb. prime angus beef with lettuce, tomato, onion.
add cheese { swiss, cheddar, american } 1 | add bacon 2.50 | add mushrooms or onions 2 | add BBQ .50

DEADIEYESBURGER e - A e3ehnt. o vt s oo b SO Zo gt = L e b 16
hand-formed %> lb. prime angus beef topped with fried oysters, Vermont cheddar; garlic mayo, relish on brioche bin.
1-OBSTERAVOCATIC) Bl i e e R e e ATh i s b o et ity g o MBS, K 24
Jresh lobster, smoked applewood bacon, avocado, roasted garlic mayo.

HOT.OREO®IERIIEGBSTERER G| st s e i 0 i o S s o s o e e 23
heaps of hot buttery lobster or cold lobster salad on brioche bun.

STEAMED;L@BSTER e T it i - v et A i il Lt Lo e T st i e MKT
1% pound lobster steamed worth fries and corn on the cob.

BISH 300 CHIFS 7. oo i O s L o St e 8 e 18

pub-style wiith beer batter and crispy panko crust, fries, red cabbage slawe.

STEAKERITES® 8 Gt i S o il Ol sl e, 22
12 0z. NY strip steak with mushroom demi, hand-cut fries.

<o

&

ALL SANDWICHES SERVED FRIES

Substitutions may incur charges. Sub Salad $2.

) P—————— Please mform server of any food allergies. ———
SF Gluten Free 1f¢ of any fe g

* WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish & eggs may tncrease the risk of food-borne illness.
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