
SMALL BITES
Blistered Shishito Peppers  $15
Served with Lemon

Smoked Almonds              $8

Citrus Marinated Olives      $10

Clam Chowder               $8 /  $11
New England Clam Chowder
Served in a Cup or Bowl

Bang-Bang Shrimp             $21
Crispy, Fried Shrimp tossed in Sweet Chili
Siracha Sauce served over a Napa Cabbage 
Carrot Slaw

Award-Winning
Stuffed Quahog                     $12
Local Quahog served with Drawn Butter

Boneless Buffalo Tenders   $16        
Tossed in our House Sauce, served with
Bleu Cheese Dressing, Carrots & Celery

Smoked Bluefish Pate        $20
Served with Foccacia

Caviar*                                 $MKT
Oscietra Imperial or Royal Caviar
with Blini, Chive Crème Fraîche
& Kettle Chips

Cheese & Crackers                 $12
Mild Spanish Manchego Cheese
with Quince Paste & Crackers

HANDHELDS
Lobster Roll        $MKT
Fresh Local Lobster tossed in Mayo,
served on a Toasted Bun

Bar Burger        $20
American Cheese, Onions, Pickles &
Special Sauce on a Brioche Roll

Grilled Chicken Sandwich        $21
Cheddar Cheese, Lettuce, Tomato,
Chipotle Aioli on a Brioche Roll

Dockside Sandwich       $23
Crispy, Fried Cod with Lettuce, Tomato, Cheddar 
Cheese, Avocado, Bacon & Siracha Aioli on a 
Brioche Roll

All American Hot Dog             $15
Beef Hotdog with French’s Mustard & Sauerkraut

SALADS
Caesar Salad*                 $12 / $15
Garden Salad     $8 / $10

ADD-ONS
Blackened Chicken                        +$9
Grilled Chicken                                            +$9
Grilled Shrimp                    +$5.25/pc.

RAW BAR
Local Oysters*                     $3.50/ea                 
Chef Selection 

Shrimp Cocktail                 $5.25/ea
Asian White Shrimp served with Cocktail Sauce

Littleneck Clams*              $3.50/ea

Chilled Lobster Tail             $MKT    

  


