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NEW ENGLAND CLAM CHOWDER
cup  9  |  b owl  13

BUF FA LO CH I CK EN  DIP  |  17
celer y, corn tortilla chips
s e r v e d  w i t h  b l e u  c h e e s e

FISH TACO S   |  20
crispy fried haddock, monterey jack, 
pickled cabbage,  pico de gallo, 
l ime crema, f lour torti l las 
Feeding the group? Ful l  tra y  |  32

CHICKEN TENDERS or WINGS  |  18 
s e r v e d  w i t h  ce l e r y
select  from 
bu ffalo  |  LOCAL fe ver   |  s weet  ch i l i
c hoice of  bleu cheese or  ra nch

APPETIZERS

SALADS + BOWLS

CAE SA R SALAD  |  15
romaine,  shaved parmesan, 
house croutons,  caesar  dressing

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

a d d ons
grilled chicken +8 |  steak tips +15 |  salmon +14 |  lobster MKT |  fried chicken tenders +8

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

ser ved with frenc h fr ies  and a  pickle
subst i tute  par me san truf f le  f r ies  +4 
glute n fre e  bun  +2

MAINS
LOBSTE R AL F RE D O   |  38
tender  lobster  meat ,  creamy  al fredo 
sa uce,  lemon,  bl istered tomato,
i ta l ian parsle y,  romano,  l inguine

BLACKENED CHICKEN PASTA |  26
spic y  blackened chicken,  bacon, 
corn,  ja lapeño,  bl istered tomato, 
parmesan cream sauce,  fus i l l i

FISH +  CH I PS  |  27
golden fr ied haddock ,  f rench fr ies ,
coleslaw,  tartar  sauce,  lemon

M AC + C HEESE  |  19
toasted breadcrumbs
a dd f r ied buffalo  chicken  +8
lobster  +mkt  |  bacon +4

TURKEY GOBBLER  |  1 8
oven-roasted turke y,  gravy, 
stuf f ing,  cranberr y,  sourdough
substitute  s ide  mashed potato +3

FRIED HADDOCK  |  2 0
tomato,  lettuce,  red onion,  br ioche, 
tartar,  lemon

LU KE’S 
LOBSTER ROLL     |  mkt kt
ch oice  of   1/4  l b   |   1/2  l b   |   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,  m a y o ,  b u t t e r e d  b r i o c h e

LOCAL CHEESEBURG E R   |  1 8 
cheddar,  lettuce,  onion,  to m ato, 
supreme sauce,  br ioche
add baco n +3  |  egg +2

STRUZZ 5K    |  1 8
grilled marinated chicken breast, 
bacon,  cheddar,  onion,  avocado, 
lettuce,  tomato,  br ioche

LOBSTER BLT  |  mkt
lobster  salad,  lettuce,  tomato, 
bacon,  buttered br ioche

STEAK TIPS  |  32
marinated steak t ips,  mashed 
potato,  asparagus

PAN-SEARED SALMON  |  29
maple  bourbon glaze,  c i trus  s l ices, 
toasted almonds,  jasmine r ice,
broccol ini

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

ROASTED TURKEY DINNER  |  24
oven-roasted turke y,  mashed 
potato,  stuf f ing,  gravy,  asparagus, 
cranberr y  sauce

CARLOS’  FAMOUS 
BURRITO BOWL   |  18
ci lantro - l ime r ice,  black  beans, 
p ico de gal lo,  jalapeño,  avocado, 
montere y  jack ,  sour  cream, 
f lour  tort i l la

SANDWICHES, 
BURGERS + 
WRAPS

JASE ’S 
CHICKEN DUMPLINGS  |  17
ginger  soy  dipping sauce 

CHICKEN FAJITA
QUESADILLA  |  18
cr ispy  f r ied chicken,  montere y  jack , 
roasted bel l  pepper,  onion, 
f i re -roasted salsa,  f lour  tort i l la , 
chipotle  a iol i 

SHEET PAN NACHOS  |  17
corn torti l la  chips,  queso,  monterey 
jack ,  pico de gallo,  jalapeño,  black 
beans,  sour cream
add  ground beef  +5
f r i e d  b u f fa l o  o r  b b q  c h i c ke n  + 8

DESSERT
CARROT CAKE  |  12
caramel  dr izz le

APPLE TARTE  |  12
whipped cream

FLOURLESS
CHOCOLATE TORT E   |  1 2

Signature Dish

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

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



PIÑA COLADA  |  15
bacardi  coconut ,  p iña colada mix , 
dark  rum f loat ,  whipped cream

STRAWBERRY DAIQUIRI  |  15
bacardi ,  strawberr y  mix

OREO MUDSLIDE  |  15
stol i  vani l la ,  kahlua,  mol ly ’s  i r ish 
cream,  oreo cookie,  ice  cream mix , 
chocolate  dr izz le ,  whipped cream 

DIRTY BANANA   |  15
stol i  vani l la ,  kahlua,  mol ly ’s  i r ish 
cream,  crème de banana,  ice  cream 
mix ,  chocolate  dr izz le ,  crushed 
banana,  whipped cream

MIAMI VICE  |  15
bacardi,  piña colada mix,  strawberr y 
mix,  whipped cream

FROZEN

RED + WHITE WINE
C H LO E  |  p i n o t  g r i g i o  |  i ta l y  |  1 2  g l a s s  |  4 2  b o tt l e
S A N TA  M A R G H E R I TA  |  p i n o t  g r i g i o  |  a l t o  a d i g e ,  i ta l y  |  1 6  g l a s s  |  6 1  b o tt l e
C H LO E  |  s a u v i g n o n  b l a n c  |  n e w  z e a l a n d  |  1 2  g l a s s  |  4 2  b o tt l e
K I M  C R A W F O R D  |  s a u v i g n o n  b l a n c  |  n e w  z e a l a n d  |  1 3  g l a s s  |  5 0  b o tt l e
W H I T E H A V E N  |  s a u v i g n o n  b l a n c  |  n e w  z e a l a n d  |  1 5  g l a s s  |  5 7  b o tt l e
C H LO E  |  c h a r d o n n a y  |  s o n o m a ,  c a  |  1 2  g l a s s  |  4 2  b o tt l e
L A  C R E M A  |  c h a r d o n n a y  |  s o n o m a  co a st ,  c a  |  1 4  g l a s s  |  5 4  b o t t l e
M E I O M I  |  p i n o t  n o i r  |  s o n o m a ,  c a  |  1 5  g l a s s  |  5 8  b o tt l e
C H LO E  |  c a b e r n e t  s a u v i g n o n  |  m o n t e r e y,  c a  |  1 2  g l a s s  |  4 2  b o tt l e
S I LV E R  PA L M  |  c a b e r n e t  s a u v i g n o n  |  n o r t h  co a st ,  c a  |  1 4  g l a s s  |  5 4  b o tt l e

BUBBLES + BLUSH
C H LO E  |  p r o s e cco  |  i ta l y  |  1 2  g l a s s  |  4 2  b o tt l e
R O S É  A L L  D A Y  |  r o s é  |  f ra n ce  |  1 3  g l a s s  |  4 9  b o tt l e
W H I S P E R I N G  A N G E L  |  r o s é  |  f ra n ce  |  1 6  g l a s s  |  6 1  b o tt l e
B E R I N G E R  |  w h i t e  z i n fa n d e l  |  c a l i f o r n i a  |  1 0  g l a s s  |  3 4  b o tt l e

DRAFT BEER
BLUE MOON |  8 
COORS LIGH T  |  7
CISCO ‘FOREVER NEW ENGLAND’
GAMEDAY I PA |  8 .5
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1911 ‘CIDER DONUT’ HARD CIDER  |  8.5
B U D  L I G H T  |  6 . 5 
B U D W E I S E R  |  6 . 5
B U D W E I S E R  Z E R O  N/A |  5 . 5
C I S CO  ‘ S H A R K  T R A C K E R ’ 
L I G H T  L A G E R  |  8
CO O R S  L I G H T  |  6 . 5
CO R O N A  |  7 . 5
CO R O N A  L I G H T  |  7 . 5
G U I N N E S S  |  8 . 5
H E I N E K E N  |  7
H I G H  N O O N  V O D K A  S E LTZ E R  |  1 0
var ying f lavors

‘JACK-O’  PUMPKIN ALE  |  8
MICHELOB ULTRA |  6.5

BOTTLES + CANS

SIGNATURE COCKTAILS
MERMAID LEMONADE   |  12 
deep eddy lemon, deep eddy grapefruit, 
pink grapefruit  juice,  pink lemonade 

COCO LOCO  |  14
olmeca altos  p lata,  coco lopez,  l ime, 
lemon,  agave ,  toaste d  coconut

SPARKLING CIDER MIMOSA  |  12
chloe prose cco,  ap p le  c ider, 
c innamon s u gar  r i m

SAFE HARBOR MULE  |  13
ne w amsterd am  mango,  muddled 
l ime +  min t ,  g i nge r  be er

SALT MARSH  |  15
ghost  spic y  te q u i la ,  b lood ora nge 
puree,  t r iple  s e c,  j a lapeño,  suga r  + 
salt  r im

SANGRIA 13 |  44 pitcher 
red or  seasonal

MOCKTAILS
C R A N - A P P L E  M U L E  |  9 
m u d d l e d  c ra n b e r r i e s ,  a p p l e  c i d e r, 
g i n ge r  b e e r,  c i n n a m o n  st i c k

B LU E B E R RY  M I N TY  |  9 
muddled blueberr ies  +  mint ,  lemon, 
va n i l l a  s i m p l e ,  s o d a

BLACKBERRY-BASIL REFRESHER  |  9 
blackberr y  puree,  hone y,  basi l , 
soda

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

BOURBON LATTE |  15
woodford reser ve,  stol i  vani l la , 
f resh espresso,  sea  salt ,  caramel , 
whipped cream

PUMPKIN EXPRESS  |  15
rumchata pumpkin,  vani l la  vodka,
coffee,  cacao,  espresso

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

MARGARITA  |  14   
herradura si lver,  house recipe
make it  strawberry or  mango +2 

SPIKED PINEAPPLE MARTINI  |  15 
deep eddy pineapple,  l ime juice,
pinea pple  ju ice,  maple  syrup, 
a ngostura  bitters

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

VACATION  14 |  48 pitcher 
ba ca rdi  coconut ,  coconut  cream, 
ora nge juice,  p ineapple  ju ice, 
da rk  rum f loat ,  nutmeg

IRISH APPLE MULE  |  14 
ja meson,  cr isp  apple  ju ice, 
g inger  beer

MOJITOS
TRADITIONAL |  14
bacardi ,  muddled l ime +  mint ,  s imple, 
soda

MANGO CHILI  |  14
bacardi, muddled lime + mint, mango, 
chili,  coconut cream, simple, soda

MIXED BERRY |  14
bacardi,  muddled l ime,  berries + mint, 
s imple,  soda

COCONUT |  14
bacardi ,  muddled l ime +  mint , 
coconut  cream,  s imple,  soda

FIDDLEHEAD IPA  |  9
S HIPYARD ‘PUMPKINHEAD’  ALE  |  8 
add s tol i  vani l la  f loater  +4

S AM  ADAMS SEASONAL  |  8

M ILLER LITE |  6 
NUTRL VODKA SELTZER  |  10
va r ying  f lavo rs 

RED B ULL  |  6
cl a s s ic ,  s ugar fre e  o r  wate r me lo n

S AM  ADAMS BOSTON LAGER  |  7 .5
SAM ADAMS ‘JUST THE HAZE’ N/A  |  6.5
S AM  ADAMS ‘WICKED HAZY’ 
JUICY  NEIPA  |  8 
SUN CRUISER ICED TEA  VODKA  |  10
cl a s s ic  iced tea

SUN CRUISER LEMONADE  VODKA  |  10
p ink l em o nade

VIVA TEQUILA SELTZER |  11
va r ying  f lavo rs


