


APPETIZERS

Stuffed Mushrooms 7.99
Crabmeat stuffing with melted cheese

Nachos 5.99
Flour tortillas, pico de gallo, guacamole, cheese sauce
add chicken* $2.99, add steak* or shrimp $4.99

Beef Teriyaki* 8.99
Asian-marinated beef with white rice garnish

Chips & Salsa 7.99

Hand-cut flour tortilla chips, fresh avocado salsa & homemade pico de gallo

Garlic Bread 4.99
Garlic butter, parsley, melted cheese, marinara

Potato Skins 7.99
House baked potatoes, melted cheese, bacon, scallions

Fried Calamari 8.99
Fried golden with hot pepper rings, served with marinara

P.E.l. Mussels* 9.99
Sautéed with leeks, fresh tomatoes, garlic, wine, butter & lemon

RAW BAR

Oysters on the Half Shell* 12.99
Ask your server about our fresh local oysters of the day. 6 oysters

Shrimp Cocktail* 9.99
6 chilled, large shrimp

Cherry Stones* 9.99
6 large, ocean fresh clams

Seafood Sampler* 16.99
3 Shrimp Cocktail, 3 Oysters on the Half Shell, 3 Cherrystones

Lobster Ravioli 12.99
Maine lobster meat & ricotta, light cream sauce, spinach & tomato

Black Bean Dip 7.99
Seasoned beans with pico de gallo, cheese & flour tortilla chips

Steamers* 14.99
New England steamers served traditionally with melted butter

Buffalo Wings 7.99
also available boneless

Calamari Fra Diablo* 8.99
Sautéed calamari in a spicy red sauce

Grilled Shrimp 8.99
Scampi style shrimp, served with garlic bread

Marsala Ravioli 7.99
Wild mushroom ravioli, sauteed mushrooms, grilled portabella

Crab Cakes 11.99
Lump crab meat, bread crumbs, spices served with black bean-corn salsa

HOMEMADE SOUPS

N.E. Clam Chowder 6.99
Fresh, chopped clams, potatoes, celery, cream and seasonings

Lobster Bisque 6.99
Lobster stock, lobster meat, celery, cream and sherry

French Onion 5.99
Beef stock, caramelized onions, melted cheese, croutons

Soup Of The Day 5.99
Chef’s choice

SALADS

Add to salads: grilled chicken breast* 4.99, sirloin tips* 6.99,
salmon fillet* 5.99, large shrimp™ 5.99, scallops* 9.99

Sashimi Salad* 9.99

Diced salmon & tuna, greens, julienne vegetables, honey ginger dressing

Wedge Salad 7.99
Iceberg, tomatoes, bacon, crumbled bleu cheese, red onion,
& bleu cheese dressing

Mixed Greens Salad 8.99

Mesclun greens, sliced green apple, walnuts, goat cheese, red onion,

& balsamic vinaigrette

Caprese Salad 8.99

Mesclun greens, tomato, buffalo mozzarella, basil & balsamic vinaigrette

Greek Salad 7.99

Tomatoes, cucumbers, red onion, olives, feta, Greek dressing (no lettuce)

Traditional Caesar Salad 6.99
Chopped romaine, pecorino, home made croutons, & creamy Caesar dressing

Santa Fe Shrimp Salad 11.99
Seared shrimp, black bean & corn salsa, pico de gallo, tortilla bowl,
ranch dressing

Roasted Beet Salad 9.99
Crumbled bleu cheese, red onion, carrot, pecans, cranberries,
& balsamic vinaigrette

California Cobb Salad Chopped 10.99
Our house salad with chopped chicken, bacon, hard boiled egg, avocado,
& bleu cheese dressing. Substitute steak tips 14.99

Arugula Salad 7.99
Shaved pecorino, tomatoes, red onion, lemon juice and olive oil

Before placing your order, please inform your server if a person in your party has a food allergy.
*Consuming raw or undercooked MEATS, POULTRY, seafood,shellfish, or EGGS may increase your RISK of foodborne illness, especially if you have certain medical conditions.



SANDWICH PLATES

All sandwiches are served with french fries and coleslaw or side salad upon request.
Add sauteed onions, mushrooms, peppers, bacon, avocado or cheese $1.00 each

Classic Hamburger* or Cheeseburger* 7.99
Six ounce “Prime” Beef, lettuce, tomato, onion, pickles

South West Chicken* 8.99
Blackened chicken breast, pepper jack cheese, pico de gallo, avocado

Roast Beef Lyonnaise 9.99
Thinly sliced prime rib, sauteed onions, provolone and au jus

Fried Haddock* 9.99
Fried golden, lettuce & tartar

B.L.T. with Mayo 6.99
Crisp bacon, iceberg, mayo, tomato, toasted white

Thanksgiving Day 8.99
Turkey, cranberry & stuffing served with gravy

Marinated Steak Tip* 12.99
Choice, MidWestern Grade beef, house marinade

Turkey Club 8.99
sliced turkey breast, iceberg, tomato, bacon, mayonnaise, toasted white

SEA

Lobster Roll 17.99
Served cold with light mayonnaise or warm poached in butter

New York Reuben 8.99
Corned beef, sauerkraut, Swiss, Russian dressing, marbled rye

Fried Clam Roll* 14.99
Whole belly clams Substitute shrimp or scallops

Salmon B.L.T.* 10.99
Seared salmon fillet, bacon, lettuce tomato, aioli

Cubano 8.99
Ham, pork, swiss, pickles and mustard

Pulled Pork 8.99
Slow cooked, barbecued pork

Grilled Vegetable Panini Melt 8.99
Grilled, seasoned vegetables, provolone, balsamic-greens

Chicken Parmesan 8.99
hand breaded, marinara, melted cheese

~O0OD

Fried plates are served with french fries, coleslaw, tartar sauce & lemon.
Seared, broiled, grilled & blackened fish is served with rice pilaf & vegetable of the day

Fried Calamari 8.99
Tubes & tentacles

Fried Clams 16.99
Golden whole belly

Sea Scallops* 16.99
Fried golden, blackened, grilled or broiled

Fried Fisherman 18.99
Haddock, shrimp, scallops, & whole belly clams

Salmon Filet* 12.99
Grilled, seared, or blackened

Native Haddock* 12.99
Fresh haddock served fried or broiled with cracker crumbs

Shrimp* 12.99
Fried golden, blackened, grilled or broiled

Nantucket Pie 16.99
Broiled haddock, scallops, shrimp & lobster meat with cracker crumbs

HOUSE SPECIALTIES

Sirloin Tips* 12.99
Choice Midwestern beef, mashed & vegetable of the day

Macaroni & Cheese 8.99
Rotini pasta, melted cheese, & cracker crumb topping
Lobster Mac & Cheese* 14.99

Baby Back Ribs 12.99
French fries, coleslaw

Chicken Fajita* 10.99
Sautéed peppers and onions, pico de gallo, avocado, black beans & rice
Substitute steak or shrimp 12.99

Shephard’s Pie 9.99
Ground beef, veal, lamb & pork with mashed, corn and melted cheese

Roasted Chicken, Bell & Evans* 10.99
All natural (ABF) served with the skin, crispy, mashed & vegetable of the day

Petite Filet Mignon* 16.99
Four ounce center cut tenderloin

Roast Turkey Dinner 10.99
Stuffing, corn, gravy, mashed & cranberry jelly

BBQ Platter* 14.99
Baby back ribs, pulled pork, boneless chicken breast, fries and slaw

Grilled Pork Chop* 14.99
center cut, frenched chop, mashed potato & vegetable of the day
vinegar peppers & onions with sausage & roasted potato add $1.00

Before placing your order, please inform your server if a person in your party has a food allergy.

*Consuming raw or undercooked MEATS, POULTRY, seafood,shellfish, or EGGS may increase your RISK of foodborne illness, especially if you have certain medical conditions.



PASTA, RAVIOLI & RISOTTO

Seafood pasta served over spaghetti, all other dishes served with penne unless otherwise noted

Lobster & Shrimp 16.99
Native Maine lobster meat & white shrimp
served with a corn & pea risotto

Mediterranean Chicken 12.99
Roasted peppers, onions, spinach, sun-dried tomatoes,
mushrooms, artichoke hearts, olives, & feta cheese

Seafood Romano 16.99
Lobster ravioli with shrimp, scallop, lobster meat,
mushrooms, spinach, white wine & provolone

Salmon Piccata 12.99

Sautéed medallions with spinach, mushrooms
& capers with lemon

Substitute chicken 10.99

Chicken & Broccoli Alfredo 10.99
Light Parmesan cheese cream sauce.
Substitute shrimp 12.99

Veal Marsala 13.99

Sautéed veal, marsala wine,
mushroom ravioli, prosciutto, spinach.
Substitute chicken 11.99

Shrimp Scampi 12.99
Tomatoes, spinach, white wine, garlic & olive oil.
Substitute chicken 10.99

Chicken Parmesan 10.99
Breaded chicken breast, marinara, melted cheese
Substitute veal 12.99

P.E.l. Mussels* 10.99
sauteed with leeks and fresh tomatoes in a butter sauce

Clam Sauce 10.99
Fresh chopped clams in a garlic-wine sauce

Fruita D’Mare* 15.99
shrimp, clams, scallops, calamari, mussels with marinara

GRILLED PIZZAS

Fig & Goat Cheese 11.99
White with caramelized onions, arugula,
prosciutto, balsamic glaze

Chicken & Broccoli 10.99
White with chicken breast medallions & crisp broccoli

Mediterranean Chicken 11.99
White with sauteed chicken, spinach, olives, peppers,
sun-dried tomato, artichoke hearts, mushrooms & feta

Roasted Vegetable 10.99
Red with peppers, onions, mushrooms,
spinach, broccoli & tomatoes

Prosciutto & Ricotta 11.99
White with fresh tomato & spinach

Yawkee Way 10.99
White with sweet Italian sausage, peppers & onions

Caprese 10.99
White with fresh tomato, basil, Buffalo mozzarella & Parmesan

Potato Skin 10.99
Mashed potatoes, bacon, garlic-butter,
scallions, sour cream drizzle

Four Cheese 9.99
Red sauce, also available white

White Truffle & Potato 10.99
White with caramelized onion, red potato,
artichoke hearts & spinach

Philly Steak Bomb 11.99
Red with julienne steak tips, mushrooms,
peppers, onions, & pepperoni

Shrimp Scampi 11.99
White with shrimp, fresh tomatoes & spinach

Buffalo Chicken 10.99
Buffalo sauce, celery & bleu cheese

Sirloin & Bleu Cheese* 11.99
White with julienne steak tips, mushrooms,
spinach, & crumbled bleu cheese

Margherita 10.99
Buffalo mozzarella, sliced tomato, basil,
olive oil, pecorino romano

North End 11.99
Red with pepperoni, sausage,
& homemade meatballs

Spanikopita 10.99
Sauteed spinach, onion, feta, white sauce

Before placing your order, please inform your server if a person in your party has a food allergy.

*Consuming raw or undercooked MEATS, POULTRY, seafood,shellfish, or EGGS may increase your RISK of foodborne illness, especially if you have certain medical conditions.



