
H A N D H E L D S
Served  wi th  a  cho i ce  o f  Sauteed  Vege tab l e s ,
House  Sa lad ,  Roas ted  Potatoe s  or  French
Fr i e s  

**  add  a  bowl  o f  soup  to  any  handhe ld  for  $7

L O B S T E R  R O L L  2 6  /  J U M B O  4 4
Warm,  to s s ed  in  brown but ter ,  br ioche  ro l l  

C R A B  R O L L  1 7 / J U M B O  3 3
Warm,  to s s ed  in  brown but ter ,  br ioche  ro l l  

S H R I M P  P O  B O Y  1 5
Breaded  shr imp,  br ioche  ro l l ,  l e t tuce ,  tomatoes ,  p i ck l ed
onions ,  ch ipot l e  a io l i  

F I S H  &  C H I P S  1 5
Beer  bat t ered  f r e sh  cod

B A N G  B A N G  S H R I M P  T A C O S  1 5
Flour  tor t i l la s ,  c la s s i c  bang  bang  shr imp,  z e s ty  s law,  f r e sh
c i lantro  avocado  l ime  a io l i  

C R A B  C A K E  S A N D W I C H  1 5
Bro i l ed ,  c i t rus  a io l i ,  spr ing  mix

T U N A  T A C O S  1 5
Blackened ,  prepared  medium rare* ,  r ed  on ion ,  avocado  l ime
aio l i ,  mango  p i co  de  ga l lo  

C H E E S E B U R G E R  1 5
Hal f  pound,  br ioche  bun ,  bacon ,  provo lone  chee se ,  LT,
p i ck l ed  on ions ,  avocado ,  ch ipot l e  a io l i  

F R I E D  F I S H  S A N D W I C H  1 5
Brioche  bun ,  breaded  cod ,  tar tar  sauce ,  l e t tuce ,  tomato ,
p i ck l ed  on ions

S O U P S  &  S A L A D S

New Eng land Clam Chowder  9
French  Onion  Soup  10
Crab Bi sque  1 1
House  Sa lad  9
Caesar  Sa lad  12
Blue  Cheese  Wedge  1 2

S A L A D  A D D I T I O N S

Gri l l ed  Sa lmon 14
Seared  Tuna* 14
Colos sa l  Crabmeat  14
Maine  Lobs ter  Tai l  1 5
Crab  Cake  15
Gr i l l ed  Shr imp 1 1
Gr i l l ed  Chicken  9

*Consuming  raw or  under  cooked  foods  has  the  potent ia l  to  cause  food  borne  i l lne s s*

LunchMenu
S O F T S H E L L  S A N D W I C H  2 1
Tempura  bat tered  so f t she l l  c rab ,  house  made  k imchi ,  l e t tuce ,
tomato ,  swee t  ch i l i  g laze ,  br ioche  bun 


