
NEW ENGLAND CLAM CHOWDER
 c up  9  |  bowl  13

T RUF FL E FR I ES  |  12
parsle y,  t ruf f le  o i l ,  parmesan 

C HIPS +  SALSA  |  13
corn tort i l la  chips,  f i re -roasted 
salsa,  chipotle  crema

SHE E T PAN  NACH OS  |  17
corn torti l la  chips,  queso, 
monterey jack ,  jalapeño, 
pico de gallo,  sour cream
add  f r i e d  b u f fa l o  o r  b b q  c h i c ke n  + 7

FISH TACOS   |  19
crispy fried haddock, monterey jack, 
pickled cabbage,  pico de gallo, 
l ime crema, f lour torti l las 
Feeding the group? Fu l l  t ra y  |  32

MUSSELS   |  19
gr i l led focaccia 
select  from
tradit ional  oi l  and gar l ic  or
‘local style’ garlic butter, smoked tomato 
sauce, tomato, romano, fresh herbs

APPETIZERS

ROLLS + PLATES

FRIED SCALLOPS 
rol l  24  |  p late  35

FRIED SHRIMP 
rol l  18  |  p late  26

FRIED 
SEAFOOD PLATTER   |  58
s e r ve s  t wo 
shr imp,  scal lops,  whole  bel ly 
c lams,  haddock ,  onion r ings,
french fr ies 

SALADS + BOWLS

CAESAR SALAD  |  1 4
romaine,  shaved parmesan, 
house croutons,  caesar  dressing

CHOPPED COBB SALAD  |  1 8
romaine, cherr y tomatoes, avocado, 
red onion,  cucumber,  sweet  corn, 
hard boi led egg,  bacon,  crumbled 
bleu cheese,  ranch dressing

a d d  g r i l l e d  c h i c ke n  + 7  |  stea k  t i p s  + 1 5  |  s a l m o n  + 1 4  |  s h r i m p  + 1 1  |  l o b ste r  M KT

dressings  ba l s a m i c ,  ca e s a r,  g re e k ,  h o n e y  m u sta rd ,  ra n c h

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

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

TERIYAKI  SALMON  |  2 9
jasmine r ice,  broccol ini ,  p ickled 
cabbage,  seaweed salad

BAKED HADDOCK   |  2 8
buttered crumbs,  lobster-sherr y 
cream sauce,  r ice pi laf,  asparagus

SHRIMP SCAMPI  |  2 7
roasted tomato,  baby arugula, 
lemon,  gar l ic  butter,  white  wine 
sauce,  l inguini

SEAFOOD FRA DIAVOLO  |  3 8
shrimp,  scal lops,  mussels , 
spic y  tomato sauce,  gar l ic  butter, 
b l istered tomato,  f resh herbs, 
l inguini ,  romano

T. B. L.T.  WRAP  |  18
oven-roasted turkey, bacon, lettuce, 
tomato,  mayo,  f lour  tort i l la  
add  avocado  +3

FRIE D H ADDOCK  |  19 
tomato,  lettuce,  red onion, 
br ioche,  tartar,  lemon

LOBSTER  BLT  |  mkt
lobster  salad,  lettuce,  tomato, 
bacon,  texas  toast

GRE E K WRAP |  17
romaine,  feta,  tomato,  cucumber, 
roasted red pepper,  red onion, 
kalamata ol ives,  f lour  tort i l la
add  chicken +4  |  steak t ip s  +10

ST E AK T IPS  |  3 2
house marinade,  mashed potato, 
asparagus

BLACKENED CHICKEN PASTA |  24
spic y  blackened chicken,  bacon, 
corn,  ja lapeño,  bl istered tomato, 
parmesan cream sauce 

CARIBBEAN SWORDFISH   |  34
blackened swordf ish,  mango salsa, 
jasmine r ice,  broccol ini

CHEF’S 
SCALLOP RISOTTO    |  3 2
gr i l led corn,  tomato,  asparagus, 
t ruf f le  hone y dr izz le

MAC +  CH E E SE  |  1 9
add lobster  +mkt  |  bacon +4 
f r ied buffalo  chicken +7

Many of our menu items are cooked to order.  Consumption of raw or undercooked seafood, poultr y,  eggs or meat may increase your risk of foodborne il lness, especially if 
you have certain medical conditions. Please advise your ser ver at the time of order if  anyone in your party has a food allergy.

LEARN MORE

PLANNING 
YOUR 
NEXT 
EVENT? @LO C A L _ 0 2 0 4 5

TOMATO + MOZZARELLA  |  17
arugula,  s l iced tomato,  f resh 
mozzarel la ,  pesto,  balsamic,  e voo   
add  prosciutto  +4

MEDITERRANEAN BOWL   |  19
quinoa,  feta,  cucumber,  ol ives, 
cherr y  tomatoes,  artichoke hearts, 
hummus, greek dressing, crispy pita

SANDWICHES, BURGERS 
+ WRAPS

JASE ’S 
CHICKEN DUMPLINGS  |  17
ginger  soy  dipping sauce 

SHRIMP COCKTAIL   |  21
dozen shrimp, cocktail  sauce, 
lemon 

BUFFALO CHICKEN DIP  |  17
tortilla chips, celer y

FRIED CALAMARI  |  19
banana pepper,  f ra  diavolo 
dipping sauce

CHICKEN QUESADILLA  |  18
gr i l led chicken,  montere y  jack , 
roasted bel l  pepper  +  onion, 
f i re -roasted salsa,  f lour  tort i l la , 
chipotle  a iol i 

CHICKEN TENDERS or WINGS | 17 
ser ved with  celer y
sel ect  from 
bu ffa l o  |  LOCAL fe ve r   |  swe et  chi l i
cho ice of  ble u che e se  o r  ranch

LOCAL CHEESEBURGER  |  18 
cheddar,  lettuce,  onion,  tomato, 
supreme sauce,  br ioche
a dd ba co n +3  |  egg +  2

ST RUZZ 5K    |  17
grilled marinated chicken breast, 
bacon,  cheddar,  onion,  avocado, 
lettuce,  tomato,  br ioche

TOMATO + MOZZ  |  16
arugula,  s l iced tomato,  f resh 
mozzarel la ,  pesto,  balsamic, 
extra  v irg in  ol ive  oi l ,  f rench bread 
a dd  ba co n +3  |  pro sciutto  +4

F R IE D WH OLE  BE LLY CLAMS 
rol l  mkt  |  p late  mkt

F R IE D H ADDOCK plate  27

LUKE’S 
LOBSTER ROLL     kt
choice of   1/4  lb   |   1/2  lb   |   FULL LB!!

l o b s t e r  m e a t ,  l e t t u c e ,  s h a v e d 
c e l e r y,  c i t r u s  m a y o ,  b u t t e r e d 
b r i o c h e

Signature DishGluten-Friendly
version available upon request
modifications + charges may apply

al l  ro l ls  +  plate s  ser ved with  f r ies ,  coleslaw,  tartar  sauce,  lemon

ASK YOUR SERVER ABOUT DESSERT!



P I Ñ A  CO L A D A 
b a c a r d i  co co n u t ,  p i ñ a 
co l a d a  m i x ,  d a r k  r u m  f l o a t , 
w h i p p e d  c r e a m

M I A M I  V I C E
b a c a r d i ,  p i ñ a  co l a d a  m i x , 
st ra w b e r r y  m i x ,  w h i p p e d 
c r e a m

ST R A W B E R R Y  D A I Q U I R I
b a c a r d i ,  st ra w b e r r y  m i x

M U D S L I D E
st o l i  va n i l l a ,  k a h l u a ,  m o l l y ’s 
i r i s h  c r e a m ,  i ce  c r e a m  m i x , 
c h o co l a t e  d r i z z l e ,  w h i p p e d 
c r e a m 

FROZEN DRINKS

RED WINE
M E IO MI  |  p inot  noir  |  sonoma,  ca  |  15  g lass  |  58  bott le

CHLO E |  cabernet  sauvignon |  montere y,  ca  |  11  g lass  |  38  bott le

SILVER PALM | cabernet sauvignon | north coast, ca | 14 glass | 54 bottle

WHITE WINE
CHLO E  |  p inot  gr ig io  |  i ta ly  |  11  g lass  |  38  bott le

SANTA MARGHERITA | pinot grigio | alto adige, italy | 16 glass | 61 bottle

CHLO E  |  sauvignon blanc |  ne w zealand |  11  g lass  |  38  bott le

KIM CRAWFORD  |  sauvignon blanc |  new zealand |  13 glass |  50 bottle

W HIT EH AV EN  |  sauvignon blanc |  ne w zealand |  15 glass |  57 bottle

CHLO E  |  chardonnay |  sonoma,  ca  |  11  g lass  |  38  bott le

LA  CREMA  |  chardonnay |  sonoma coast ,  ca  |  14  g lass  |  54  bott le

BUBBLES + BLUSH
CHLO E  |  prosecco |  i ta ly  |  11  g lass  |  38  bott le

RO SÉ  AL L  DAY  |  rosé  |  f rance |  13  g lass  |  49  bott le

W HISPER I N G AN GEL  |  rosé  |  f rance |  16  g lass  |  61  bott le

BE RIN G ER  |  white  z infandel  |  cal i fornia  |  10  g lass  |  34  bott le

DRAFT
BLUE MOON |  8 

COORS LIGHT  |  7

CISCO ‘GRIPAH’ 
GRAPEFRUIT IPA |  8 .5

L O C A L  0 2 0 4 5     |    2  A  S T R E E T     |    H U L L ,  M A    |         @ L O C A L _ 0 2 0 4 5

BUD LIGHT  |  6.5 

BUDWEISER  |  6.5

BUDWEISER ZERO  |  5.5

CISCO ‘SHARK TRACKER’ 
LIGHT LAGER  |  8

COORS LIGHT  |  6.5

CORONA |  7.5

CORONA LIGHT  |  7.5

GUINNESS |  8.5

HEINEKEN  |  7

HIGH NOON VODKA SELTZER | 10
varying flavors

MICHELOB ULTRA |  6.5

BOTTLES + CANS

SIGNATURE COCKTAILS
MERMAI D  LE MONADE   |  12 
deep eddy lemon, deep eddy 
grapefruit ,  p ink  grapefruit  ju ice, 
p ink lemonade 

COCO LOCO  |  14
olmeca altos plata, coco lopez, l ime, 
lemon, agave, toasted coconut

VACATI ON  14 |  48  pitcher  
bacardi  coconut ,  coconut  cream, 
o range juice, pineapple juice, 
dark rum float,  nutmeg

80 +  SUNNY  |  13
pineapple + jalapeño-infused 
deep eddy,  cointreau,  simple,  l ime

M A RGAR I TA  |  14   
herradura s i lver,  house recipe
make i t  s trawberr y  or  m a n go + 2

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

SA NGR I A  13 |  44  pitcher  
red or  seasonal

MOCKTAILS
L E M O N - L I M E  S P R I TZ E R  |  8 
m u d d l e d  l e m o n ,  l i m e  +  m i n t , 
a ga v e  n e cta r,  s o d a

B LU E B E R RY  M I N TY  |  9 
m u d d l e d  b l u e b e r r i e s  +  m i n t , 
l e m o n ,  va n i l l a  s i m p l e ,  s o d a

ESPRESSO 
BAR
TRADITIONAL |  14
stol i  vani l la ,  kahlua,  mol ly ’s  i r ish 
cream,  espresso,  espresso beans

MIDNIGHT  |  14
woodford reser ve,  kahlua, 
espresso,  b itters ,  espresso beans

CAFÉ SALADO |  18
patron reposado,  patron xo café, 
s imple,  sea  salt ,  espresso 

SWEET TEA   13  |  44  pitcher  
deep eddy sweet tea vodka, 
deep eddy lemon, p ink l emonad e, 
iced tea   

LOCAL SUNSET  |  14
sipsmith  strawberr y  smash gin, 
l imoncel lo,  muddled strawberr y, 
prosecco,  soda

ISLAND MULE  |  13
cor vus  gr i l led pineapple, 
g inger  beer,  l ime

SALT MARSH  |  15
ghost  spic y  tequi la ,  b lood orange 
puree, triple sec, jalapeño, sugar + 
salt rim 

SHORELINE SMASH  |  14 
jameson,  g inger  beer,  b itters , 
lemonade,  mint ,  l ime

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

ST RAWBE R RY-BASIL 
R E F R E SH E R  |  9 
muddled strawberr y,  hone y, 
l ime,  basi l ,  soda

MOJITOS
TRA D ITI ONAL  |  14
bacardi ,  muddled l ime +  mint , 
s imple,  soda

MA NGO CH I L I  |  14
bacardi ,  muddled l ime +  mint , 
mango,  chi l i ,  coconut  cream, 
s imple,  soda

MIX E D BER RY |  14
bacardi ,  muddled l ime,  berr ies 
+  mint ,  s imple,  soda

COCONUT |  14
bacardi ,  muddled l ime +  mint , 
coconut  cream,  s imple,  soda F IDDLE H E AD IPA  |  9

SE ADOG  BLU E BE R RY ALE  |  7 .5

SAM ADAMS SE ASON AL  |  8

MILLER LITE |  6 

NUTRL VODKA SELTZER  |  10
varying flavors

RED BULL | 6
classic, sugarfree or watermelon

SAM ADAMS BOSTON LAGER | 7.5

SAM ADAMS ‘JUST THE HAZE’ 
N/A  |  6.5

SAM ADAMS ‘WICKED HAZY’ 
JUICY NEIPA | 8 

SUN CRUISER 
ICED TEA + VODKA  |  10
classic iced tea or lemonade + iced tea

VIVA TEQUILA SELTZER |  11
varying flavors

DIRTY BANANA   
st o l i  va n i l l a ,  k a h l u a , 
m o l l y ’s  i r i s h  c r e a m ,  c r è m e 
d e  b a n a n a ,  i ce  c r e a m  m i x , 
c h o co l a t e  d r i z z l e ,  c r u s h e d 
b a n a n a ,  w h i p p e d  c r e a m

D O C KS I D E
st o l i  b l u e b e r r y,  p i ñ a 
co l a d a  m i x ,  b l a c k b e r r y 
p u r e e

C R E A M S I C L E
d e e p  e d d y  o ra n g e ,  st o l i 
va n i l l a ,  i ce  c r e a m  m i x , 
w h i p p e d  c r e a m

$15 EACH


