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

LunchMenu

S O U P S  
New England Clam Chowder  10  
French Onion Soup 11  
Crab Bisque 12

Salmon 16/  Colossa l  crabmeat  15/  Shrimp 13/
Lobster  ta i l  16/  Gri l led chicken  9

S A L A D S
Add a  prote in  

House Salad 9

Blue  Cheese  Wedge 13

Caesar  Salad 12

Wedge  o f  l e t tuce ,  bacon ,  b lue  chee se  c rumble s ,
tomatoes ,  p i ck l ed  red  on ion ,  b lue  chee se  dre s s ing

Chopped  romaine ,  shaved  parmesan ,  c routons ,
Caesar  dre s s ing ,  anchov ie s

Mixed  greens ,  carrot s ,  cucumbers ,  on ions ,
tomatoes ,  c routons ,  whi t e  ba l samic

Served Monday-Friday  from 11am-2pm

D O U B L E  C H E E S E B U R G E R  1 9
Two 4oz  bee f  pat t i e s ,  amer i can  chee se ,  l e t tuce ,  tomato  &
onion ,  brown but ter  a io l i ,  p i ck l e s  

S H O R T  R I B  F R E N C H  D I P   2 5
Brai s ed  shor t  r ib ,  roas t ed  gar l i c  a io l i ,  caramel i z ed  on ions ,
gruyère  chee se  b l end ,  au- jus

L O B S T E R  R O L L  3 1
Warm,  brown but ter  poached ,  br ioche  ro l l  

C R A B  R O L L  2 5  
Warm,  brown but ter  poached ,  br ioche  ro l l  

C R A B  C A K E  S A N D W I C H  2 3
Bro i l ed ,  spr ing  on ion  a io l i ,  arugu la ,  tomato

B A N G  B A N G  S H R I M P  T A C O S  1 9
Corn tor t i l la s ,  z e s ty  s law,  p i ck l ed  on ion ,  avocado
crema 

H A N D H E L D S
Handhe lds  wi l l  be  s e rved  wi th  f r ench  f r i e s  

S T A R T E R  

White  cheddar  bechamel ,  o ld  bay  panko  crus t ,  s ca l l i ons  

C R A B  M A C  &  C H E E S E  1 6
F I S H  &  C H I P S  1 9
Beer  bat t ered  f r e sh  cod ,  s e rved  wi th  f r ench  f r i e s  & house  made
tar tar  sauce  

https://www.google.com/search?gs_ssp=eJzj4tDP1TdIM6gwMmB0YPBiTy8qrUwtSgUAPKMGEw&q=Gruy%C3%A8re&rlz=1C5MACD_enUS1163US1163&oq=gryeure&gs_lcrp=EgZjaHJvbWUqDggBEC4YChgLGLEDGIAEMgYIABBFGDkyDggBEC4YChgLGLEDGIAEMg4IAhAAGAoYCxixAxiABDILCAMQLhgKGAsYgAQyDggEEAAYChgLGLEDGIAEMgsIBRAAGAoYCxiABDILCAYQABgKGAsYgAQyCwgHEAAYChgLGIAEMgsICBAAGAoYCxiABNIBCDE1OTVqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8&mstk=AUtExfAbgzxMfHVoUMIOFuTjPLDjEA3NM1LJzuYysqd9-ddvGoe_cGII4Q5RPTNUIdu4n_vxaCOHCxztCUhe5-pMc-6yibDypYFnRCpdx-mSWJRQ2QvnqEwDFdy1yn3LzsJAQaGsXuQfV2hCeElSPbsYt9yymhZ18qCp0ZiJqHx3p_n4rF8&csui=3&ved=2ahUKEwjRs5GF-8yTAxVZjYkEHb5YCRsQgK4QegQIARAD

	Lunch
	Menu
	STARTER
	CRAB MAC & CHEESE 16
	FISH & CHIPS 19

	SALADS
	HANDHELDS
	BANG BANG SHRIMP TACOS 19
	Corn tortillas, zesty slaw, pickled onion, avocado crema
	House Salad 9

	CRAB CAKE SANDWICH 23
	Broiled, spring onion aioli, arugula, tomato
	Caesar Salad 12

	CRAB ROLL 25
	Warm, brown butter poached, brioche roll
	Blue Cheese Wedge 13

	LOBSTER ROLL 31
	Warm, brown butter poached, brioche roll
	Wedge of lettuce, bacon, blue cheese crumbles, tomatoes, pickled red onion, blue cheese dressing

	DOUBLE CHEESEBURGER 19

	SOUPS
	New England Clam Chowder 10
	French Onion Soup 11
	Crab Bisque 12
	Two 4oz beef patties, american cheese, lettuce, tomato & onion, brown butter aioli, pickles

	SHORT RIB FRENCH DIP  25
	Braised short rib, roasted garlic aioli, caramelized onions,  gruyère cheese blend, au-jus




