PLANNING

YOUR
NEXT
EVENT?

APPETIZERS

NEW ENGLAND CLAM CHOWDER
cup 9 | bowl 13

BUFFALO CHICKEN DIP | 17
celery, corn tortilla chips
served with bleu cheese

FISH TACOS | 20

crispy fried haddock, monterey jack,
pickled cabbage, pico de gallo,
lime crema, flour tortillas

Feeding the group? Full tray | 32

CHICKEN TENDERS or WINGS | 18
served with celery

select from

buffalo | LOCAL fever ﬁ | sweet chili
choice of bleu cheese or ranch

JASE’S
CHICKEN DUMPLINGS | 17

ginger soy dipping sauce

CHICKEN FAJITA
QUESADILLA | 18

crispy fried chicken, monterey jack,
roasted bell pepper, onion,
fire-roasted salsa, flour tortilla,
chipotle aioli

SHEET PAN NACHOS | 17

corn tortilla chips, queso, monterey
jack, pico de gallo, jalapefio, black
beans, sour cream

add ground beef +5

fried buffalo or bbq chicken +8

SALADS + BOWLS

add ons

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

CAESAR SALAD | 15
romaine, shaved parmesan,
house croutons, caesar dressing

MEDITERRANEAN BOWL # i | 19
quinoa, feta, cucumber, olives,
cherry tomatoes, artichoke hearts,
romaine, hummus, greek dressing,
crispy pita

dressings balsamic, caesar, greek, honey

MAINS

CARLOS’ FAMOUS

BURRITO BOWL J;| 18
cilantro-lime rice, black beans,
pico de gallo, jalapefio, avocado,
monterey jack, sour cream,

flour tortilla

mustard, ranch

LOBSTER ALFREDO | 38
tender lobster meat, creamy alfredo
sauce, lemon, blistered tomato,
italian parsley, romano, linguine

BLACKENED CHICKEN PASTA | 26
spicy blackened chicken, bacon,
corn, jalapefio, blistered tomato,
parmesan cream sauce, fusilli

FISH + CHIPS | 27
golden fried haddock, french fries,
coleslaw, tartar sauce, lemon

MAC + CHEESE | 19
toasted breadcrumbs
add fried buffalo chicken +8
lobster +mkt | bacon +4

STEAK TIPS | 32
marinated steak tips, mashed
potato, asparagus

PAN-SEARED SALMON | 29
maple bourbon glaze, citrus slices,
toasted almonds, jasmine rice,
broccolini

BAKED HADDOCK | 28
buttered ritz crumbs, lobster-sherry
cream sauce, rice pilaf, asparagus

ROASTED TURKEY DINNER | 24
oven-roasted turkey, mashed
potato, stuffing, gravy, asparagus,
cranberry sauce
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SANDWICHES,
BURGERS +
WRAPS

served with french fries and a pickle

substitute parmesan truffle fries +4
gluten free bun # +2

TURKEY GOBBLER | 18
oven-roasted turkey, gravy,
stuffing, cranberry, sourdough
substitute side mashed potato +3

FRIED HADDOCK | 20
tomato, lettuce, red onion, brioche,
tartar, lemon

LUKE’S
LOBSTER ROLL § # | mkt
choice of 1/41b | 1/2lb | FULL LB!!

lobster meat, lettuce, shaved
celery, mayo, buttered brioche

LOCAL CHEESEBURGER # | 18
cheddar, lettuce, onion, tomato,
supreme sauce, brioche

add bacon +3 | egg +2

STRUZZ 5K $ #| 18
grilled marinated chicken breast,
bacon, cheddar, onion, avocado,
lettuce, tomato, brioche

LOBSTER BLT # | mkt
lobster salad, lettuce, tomato,
bacon, buttered brioche

DESSERT

CARROT CAKE | 12
caramel drizzle

APPLE TARTE | 12
whipped cream

FLOURLESS
CHOCOLATE TORTE # | 12

# Gluten-Friendly

version available upon request
modifications + charges may apply

$ Signature Dish

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.




SIGNATURE COCKTAILS

FROZEN

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

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

SPARKLING CIDER MIMOSA | 12
chloe prosecco, apple cider,
cinnamon sugar rim

SAFE HARBOR MULE | 13
new amsterdam mango, muddled
lime + mint, ginger beer

SALT MARSH | 15

ghost spicy tequila, blood orange
puree, triple sec, jalapefio, sugar +
salt rim

SANGRIA 13 | 44 pitcher @
red or seasonal

DRAFT BEER

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

SPIKED PINEAPPLE MARTINI | 15
deep eddy pineapple, lime juice,
pineapple juice, maple syrup,
angostura bitters

LOCAL SUNSET | 14

sipsmith strawberry smash gin,
limoncello, muddled strawberry,
prosecco, soda

VACATION 14 | 48 pitcher @
bacardi coconut, coconut cream,
orange juice, pineapple juice,
dark rum float, nutmeg

IRISH APPLE MULE | 14
jameson, crisp apple juice,
ginger beer

PINA COLADA | 15
bacardi coconut, pifia colada mix,
dark rum float, whipped cream

STRAWBERRY DAIQUIRI | 15
bacardi, strawberry mix

OREO MUDSLIDE | 15

stoli vanilla, kahlua, molly’s irish
cream, oreo cookie, ice cream mix,
chocolate drizzle, whipped cream

DIRTY BANANA st | 15

stoli vanilla, kahlua, molly’s irish
cream, créme de banana, ice cream
mix, chocolate drizzle, crushed
banana, whipped cream

MIAMI VICE | 15
bacardi, pifia colada mix, strawberry
mix, whipped cream

ESPRESSO BAR

BLUE MOON | 8
COORS LIGHT | 7

CISCO ‘FOREVER NEW ENGLAND’
GAMEDAY IPA | 8.5

FIDDLEHEAD IPA | 9

SHIPYARD ‘PUMPKINHEAD’ ALE | 8
add stoli vanilla floater +4

SAM ADAMS SEASONAL | 8

BOTTLES + CANS

1911 ‘CIDER DONUT’ HARD CIDER | 8.5
BUD LIGHT | 6.5

BUDWEISER | 6.5

BUDWEISER ZERO N/A | 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

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

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

SUN CRUISER LEMONADE VODKA | 10
pink lemonade

VIVA TEQUILA SELTZER | 11
varying flavors

BUBBLES + BLUSH

CHLOE | prosecco | italy | 12 glass | 42 bottle

ROSE ALL DAY | rosé | france | 13 glass | 49 bottle
WHISPERING ANGEL | rosé | france | 16 glass | 61 bottle
BERINGER | white zinfandel | california | 10 glass | 34 bottle

RED + WHITE WINE

CHLOE | pinot grigio | italy | 12 glass | 42 bottle

SANTA MARGHERITA | pinot grigio | alto adige, italy | 16 glass | 61 bottle
CHLOE | sauvignon blanc | new zealand | 12 glass | 42 bottle

KIM CRAWFORD | sauvignon blanc | new zealand | 13 glass | 50 bottle
WHITEHAVEN | sauvignon blanc | new zealand | 15 glass | 57 bottle
CHLOE | chardonnay | sonoma, ca | 12 glass | 42 bottle

LA CREMA | chardonnay | sonoma coast, ca | 14 glass | 54 bottle

MEIOMI | pinot noir | sonoma, ca | 15 glass | 58 bottle

CHLOE | cabernet sauvignon | monterey, ca | 12 glass | 42 bottle
SILVER PALM | cabernet sauvignon | north coast, ca | 14 glass | 54 bottle

TRADITIONAL | 14
stoli vanilla, kahlua, molly’s irish
cream, espresso, espresso beans

BOURBON LATTE | 15

woodford reserve, stoli vanilla,
fresh espresso, sea salt, caramel,
whipped cream

PUMPKIN EXPRESS | 15
rumchata pumpkin, vanilla vodka,
coffee, cacao, espresso

CAFE SALADO | 18
patron reposado, patron xo café,
simple, sea salt, espresso

MOJITOS Q¢

TRADITIONAL | 14
bacardi, muddled lime + mint, simple,
soda

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

MIXED BERRY | 14
bacardi, muddled lime, berries + mint,
simple, soda

COCONUT | 14
bacardi, muddled lime + mint,
coconut cream, simple, soda

MOCKTAILS

CRAN-APPLE MULE | 9
muddled cranberries, apple cider,
ginger beer, cinnamon stick

BLUEBERRY MINTY | 9
muddled blueberries + mint, lemon,
vanilla simple, soda

BLACKBERRY-BASIL REFRESHER | 9
blackberry puree, honey, basil,
soda
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