
NE W  E N GLAND CLAM CHOWDER  |  9 

T RUF FL E FR I ES  |  11
pa rs ley,  t ruff l e  oi l ,  parmesan

JA SE ’ S CH I CKEN  DUMPLINGS  |  16
ginger  soy di p p ing sauce 

STU F FED CLAMS  |  18
sea food  stuff ing,  butter,  fresh herbs

MUSSELS   |  17
ga rl ic  butte r,  sm oked tomato sauce, 
tom oto,  rom ano,  fresh herbs,  gr i l led 
foca ccia

C RA B RANGOON  |  13
d uck  sauce 

DOZ E N SH R I MP COCKTAIL   |  18
cocktai l  sauce ,  l e mon

SHE E T PAN  NACH OS  |  16
q ues o,  m on te re y jack ,  pico de gal lo, 
corn,  jal ape ñ o,  sour  cream, spic y  ranch
add buffalo  chicken +7 |  bbq chicken +7

C RISPY FI SH  TACOS   |  17 
montere y jack ,  p ico de gal lo,  pickled 
ca b ba ge ,  l i m e  crema,  f lour  tort i l las

C RA B CAK ES  |  20
D a ve’s  famous cakes,  cajun remoulade

C HICK EN  W I NGS  or  TENDERS  |  16 
ser ved with  celer y
select  from:

buffalo  or  sweet  chi l i
bleu cheese or  ranch

APPETIZERS

ROLLS | PLATES

LUKE’S LOBSTER ROLL    |  mkt

ch oice  of :   1/4 L B   |   1/2 L B   |   F UL L  LB!!

lobster  meat ,  lettuce,  shave d  ce l e r y, 
c i trus  mayo,  buttered br ioc he
FRIED SCALLOP ROLL |  24
lettuce,  lemon,  tartar 
FRIED SHRIMP ROLL |  18
spic y  a iol i ,  lettuce,  lemon,  tartar 

FRIED WHOLE BELLY CLAM ROLL |  mkt
lettuce,  lemon,  tartar

ser ved with  f r ies  |  subst i tute  parmesan truf f le  f r ies  +4  |  g luten free  bun  +2

SALADS |  BOWLS

C A E SAR  SALAD  |  13
roma ine ,  shave d  parmesan,  house 
c routons,  cae sar  dressing   

C HO P PED SALAD  |  17
roma ine ,  che rr y  tomatoes,  cucumber, 
red onion ,  swe et  corn,  hard boi led egg, 
ba con,  crum bl e d bleu cheese,  green 
goddess  d re ssi ng

ME DIT ER RANEAN BOWL    |  18
q uinoa,  feta,  che rr y  tomatoes, 
c ucum be r,  ol i ve s,  art ichoke hearts, 
h um mus,  gre e k d ressing,  cr ispy pita

add ons: 
g r i l l e d  c h i c ke n  + 7  |  stea k  t i p s  + 1 4
s a l m o n  + 1 2  |  s h r i m p  + 1 1  |  l o b ste r  M KT

dressings:  
balsamic,  caesar,  greek ,  green goddess, 
hone y mustard,  ranch

T.B.L.T.   |  16
oven roasted turke y,  bacon, 
lettuce, tomato, mayo, flour tortilla

FRIED HADDOCK  |  18 
tomato,  lettuce,  red onion, 
seeded brioche,  tartar

CAPE COD REUBEN |  19
fr ied haddock ,  swiss  cheese ,  s l aw, 
thousand is land,  marble  r ye

LOCAL BURGER  |  19 
lettuce,  tomato,  caramel ize d 
onion,  bacon,  supreme sau ce , 
seeded br ioche

CLASSIC CHEESEBURGER  |  1 6 
lettuce,  tomato,  onion, 
seeded br ioche

ser ved with  f rench fr ies  and a  pickle 
subst i tute  parmesan truf f le  f r ies  +4  |  g luten free  bun  +2

BURGERS | SANDWICHES | WRAPS

MAINS
FISH +  CHIPS  |  26
cr ispy  f r ied haddock ,  f r ies ,  s l aw, 
lemon,  tartar

LOBSTER LUAU   |  34
lobster  f r ied r ice,  sweet  soy  sauce ,
crab rangoon,  pineapple  bowl

BAKED HADDOCK   |  28
buttered crumbs,  lobster-sherr y 
cream sauce,  r ice pi laf,  asparagus

SEAFOOD CASSEROLE   |  3 5
haddock ,  shr imp,  scal lops,  l o b ste r, 
buttered crumbs,  ne wburg  sauce , 
r ice  pi laf,  roasted vegetabl e s

F R IE D WH OLE  BE LLY 
CLAM P LAT E  |  mkt
s l aw,  l e mo n,  tartar 

F R IE D SCALLOP  P LAT E |  3 5
sl aw,  l e mo n,  tartar 

F R IE D SH R IMP  P LAT E |  2 6
sl aw,  l e mo n,  tartar

P ORTABE LLO +  BR IE    |  1 7
g r i l l e d  p o rtabe l l o,  c reamy br i e , 
romano,  arugula,  truff le  oi l , 
focaccia

PAST RAMI   |  1 7 
g r i l l e d  pastrami ,  swi ss  c he e se , 
saue rkraut ,  g rai n  mustard , 
marbl e  r ye

ST R U ZZ  5 K   |  1 6
g r i l l e d  mari nate d  c hi c ke n b reast , 
baco n,  c he d d ar,  avo cad o,  l ettuce , 
to mato,  o ni o n,  se e d e d  br i o c he

SP ICY CH ICKE N  |  1 7
fried chicken,  buffalo sauce, 
s l aw,  d i l l  p i c kl e ,  sp i c y  ranc h, 
se e d e d  br i o c he

SCALLOP  R ISOT TO    |  3 1
co rn,  to mato,  asparag us, 
t ruf f l e  ho ne y d r i z z l e 

AT LAN T IC SALMON   |  2 5
l e mo n-cap e r  butte r,  smo ke d 
to mato,  r i ce  p i l af,  b ro cco l i ni 

ST E AK SKE WE RS  |  2 9
c he f ’s  s i g nature  d r y  rub,  o ni o n, 
b e l l  p e p p e r,  r i ce  p i l af

BLACKE N E D CH ICKE N  PASTA |  2 4
sp i c y  bl ac ke ne d  c hi c ke n,  baco n, 
co rn,  j a l ap e ño,  b l i ste re d  to mato, 
parme san c ream sauce

Many  of  ou r  m e nu  i te m s  are  cooke d to  order.  Con sumpt ion  of  raw or  un dercooked seafood,  poul t r y, 
eggs  or  m eat  m ay  increas e  you r  r isk  of  foodborn e i l l n ess,  especial l y  i f  you have certain  medical 

condit ions .  Pleas e  adv is e  you r  s e r ver  at  t he  t ime of  order  i f  an yon e in  your  part y  has  a  food al l erg y.

LEARN MORE

PLANNING 
YOUR NEXT 
EVENT?
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Signature Dish

Gluten-Friendly
version available upon request
modifications + charges may apply

C H E C K  O U T  O U R
WE DN E SDAYS
$1 WINGS  

T H U RSDAYS
PRIME RIB NIGHT |  $28
F R IDAYS +  SAT U R DAYS 
BAKED STUFFED LOBSTER |  $mkt

W E E K L Y
F E A T U R E S



DIRTY BAN AN A  |  1 4
stol i  vani l la,  kahlua,  molly’s  i r ish 
cream, crème de banana,  ice  cream 
mix ,  chocolate  drizzle,  crushed banana, 
whipped cream

MIAMI VICE  |  1 3
bacardi ,  piña colada mix ,  strawberr y 
mix ,  whipped cream

ST RAWBE R RY DAIQU IR I  |  1 3
bacardi ,  strawberr y  mix

MU DSLIDE  |  1 4
stol i  vani l la,  kahlua,  molly’s  i r ish 
cream, ice  cream mix ,  chocolate  drizzle, 
whipped cream

P IÑ A COLADA |  1 3
bacardi  coconut,  piña colada mix ,  dark 
rum f loat,  whipped cream

DOCKSIDE  |  1 3
stol i  blueberr y,  piña colada mix , 
blackberr y  puree

FROZEN DRINKS

RED WINE
MEIOMI |  p inot  noir  |  sonoma,  ca  |  15  g lass  |  58  bott le

JO SH CEL L A RS  |  merlot  |  cal i fornia  |  12  g lass  |  46  bott le

C HLOE |  cabernet  sauvignon |  montere y,  ca  |  10  g lass  |  38  bott le

SILV ER  PAL M |  cabernet  sauvignon |  north  coast ,  ca  |  13  g lass  |  50  bott le

WHITE  WINE
C HLOE |  p inot  gr ig io  |  i ta ly  |  10  g lass  |  38  bott le

SA N TA MA R GHERITA |  pinot  gr ig io  |  a l to  adige,  i ta ly  |  14  g lass  |  54  bott le

C HLOE |  sauvignon blanc |  ne w zealand |  10  g lass  |  38  bott le

K IM CRAWFOR D |  sauvignon blanc |  ne w zealand |  13  g lass  |  50  bott le

W HITEHAVEN |  sauvignon blanc |  ne w zealand |  14  g lass  |  54  bott le

C HLOE |  chardonnay |  sonoma,  ca  |  10  g lass  |  38  bott le

LA  C R EMA  |  chardonnay |  sonoma coast ,  ca  |  12  g lass  |  48  bott le

SO N OMA CUTR ER |  chardonnay |  russ ian r iver  ranches,  ca  |  14  g lass  |  54  bott le

BUBBLES +  BLUSH
C HLOE |  prosecco |  i ta ly  |  10  g lass  |  38  bott le

RO SÉ  A L L  DAY  |  rosé  |  f rance |  12  g lass  |  45  bott le

W HISPER ING A NGEL |  rosé  |  f rance |  16  g lass  |  61  bott le

B ERINGER  |  white  z infandel  |  cal i fornia  |  8  g lass  |  30  bott le

DRAFT
CO O RS  LIGHT  |  5 .5
F ID D LEHEA D  IPA  |  8
C IS CO  ‘ GRIPA H’  GRA PEF RUIT IPA  |  7 .5
BLUE M O O N  |  7 .5
S EA D O G BLUEBERRY A LE  |  7 
S A M  A DA M S  S EA S O NA L  |  7
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BUD LIGHT | 6 
BUDWEISER | 6
BUDWEISER ZERO | 5.5
CISCO ‘WHALE’S TALE’ PALE ALE | 6.5 
COORS LIGHT | 6
CORONA | 7
CORONA LIGHT | 7
GUINNESS | 7.5
HEINEKEN | 6.5
HIGH NOON varying flavors | 10
MICHELOB ULTRA | 6.5
MILLER LITE | 6
RADIANT PIG ‘IT AIN’T EASY’ DOUBLE IPA | 9
SAM ADAMS BOSTON LAGER | 7
SAM ADAMS ‘JUST THE HAZE’ N/A | 6.5
SAM ADAMS ‘WICKED HAZY’ JUICY NEIPA | 8 
TWISTED TEA LIGHT | 6.5
TRULY SPIKED SELTZER varying flavors | 8
VIVA TEQUILA SELTZER varying flavors | 11

BOTTLES  +  CANS

SIGNATURE COCKTAILS
LO CAL  SU NSET  |  12 
s ipsmith  strawberr y  smash gin,  l imoncel lo, 
muddled strawberr y,  prosecco,  soda

VAC ATI ON  13 |  39  pitcher  
bacardi  coconut ,  coconut  cream,  orange 
juice,  p ineapple  ju ice,  dark  rum f loat , 
nutmeg

M E RMAI D L EMONADE  |  12 
deep eddy lemon, deep eddy grapefruit , 
p ink  grapefruit  ju ice,  p ink lemonade

DAY  TR I P  |  12 
p i n k  w h i t n e y  l e m o n a d e  v o d ka ,  muddled 
berr ies ,  cranberr y,  soda

SWE ET TEA   13  |  39  pitcher  
deep eddy sweet  tea  vodka,  deep eddy 
lemon,  pink lemonade,  iced tea   

M A RGAR I TA  house recipe |  14   
Like  i t  f ru i ty?  Choose f rom straw berr y, 
blood orange,  coconut  or  peach!

B LACKBER RY BOURBON SMASH |  13 
woodford reser ve,  lemon juice,  s imple, 
blackberr y  puree,  mint

SA N G R I A  12 |  45  pitcher  
red or  seasonal

MOCKTAILS
LE MON -LIME  SP R ITZ E R  |  8 
muddled lemon,  l ime +  mint,  agave 
nectar,  soda

ST RAWBE R RY-BASIL R E F R E SH E R  |  8  
muddled strawberr y,  honey,  l ime juice, 
basi l ,  soda

BLU E BE R RY MIN TY  |  8 
muddled blueberries  +  mint,  fresh lemon 
juice,  vani l la  s imple,  soda

ESPRESSO BAR
T RA DI TI ONAL  |  13
stol i  vani l la ,  kahlua,  mol ly ’s  i r ish  cream, 
f resh espresso,  espresso beans

M ID NI GH T  |  14
woodford reser ve,  kahlua,  f resh espresso, 
b itters ,  espresso beans

BRUNCH PUNCH  13 |  39  pitcher  
bacardi ,  muddled mint ,  strawberr y  + 
l ime,  s imple,  strawberr y  puree,  p ink 
lemonade,  soda 

SALT MARSH  |  13
jalapeño -infused tequi la ,  b lood orange 
puree, triple sec, jalapeño, sugar + salt rim 

RIPTIDE RUMRUNNER 
13 |  39 pitcher 
captain  morgan,  bacardi ,  crème de 
banana,  is land oasis  strawberr y  mix , 
orange juice

BLUEBERRY LIME CRUSH  |  13 
deep eddy l ime,  muddled blueberr ies 
+  l ime,  soda water,  crushed ice

SAFE HARBOR MULE  |  13
ne w amsterdam mango,  muddled l ime 
+  mint ,  g inger  beer

HOW SWEET IT  IS  |  14 
gre y  goose essences  watermelon & basi l , 
st .  germain,  prosecco,  soda

GOLDEN HOUR MARTINI  |  13
deep eddy orange,  orange l iqueur, 
s imple,  orange juice

ESPRESS YA’SELF  |  15
stol i  vani l la ,  patron s i lver,  kahlua,  agave, 
f resh espresso,  espresso beans


