
We look forward to accommodating you! Feel free to make any special requests, and please inform us of any allergies.  Straws are available upon request.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. The Fireman Hospitality Group is family owned.  Artwork by Shelly Fireman, Mark Kostabi and Ron Mehlman 

SANDWICHES SANDWICHES && TACOS TACOS**
Grilled Fish Tacos pico de gallo, queso fresco, guacamole, jalapenos       27

French Dip Steak Sandwich Au Jus horseradish, natural jus, french fries     30

Redeye Cheeseburger  tillamook cheddar, special sauce, pickles, tomato, lettuce french fries    27                                                                                                             

Classic New England Lobster Roll  1 lb lobster, potato salad, coleslaw, french fries    42

Jumbo Lump Crab Cake Burger  bacon, avocado, french fries      32     

bottomless 
Mimosa & Bellini 25

(available 12pm-2pm)

Mimosa  15

Bellini  15

Bloody Mary  16

Espresso Martini  19
vodka, espresso, vanilla, chocolate, hazelnut

Spritz  18
aperol, passion fruit, lime, prosecco

BRUNCH SPECIALS
- all eggs are served with potato hash -

3 Eggs Any Style                            18
add   half avocado   4   

     applewood smoked bacon 9  
     smoked salmon   9
     ham    6 

Gooey Cheese Omelette cheddar cheese, gruyère cheese           20                                      

Vegetable Omelette spinach, peppers, onions, cheddar & gruyère cheese   24  

Avocado Toast With Fried Eggs*multigrain bread           24                          
add  smoked salmon   9   

Classic Eggs Benedict served on an english muffin 
with Baked  Ham        24
or Smoked Salmon       26

Jumbo Lump Crab Cake Eggs Florentine       32 
sautéed spinach, served on an english muffin

Steak & Eggs ribeye steak, fried eggs       36

Waffles & fresh fruit strawberries & bananas, whipped cream, pure maple syrup  24

Buttermilk Pancakes                23 
fresh strawberries, fresh whipped cream, pure maple syrup

APPETIZERS

Tuna Tartare avocado, soy lime dressing    24

Shrimp Cocktail  Paradise U12   7 ea

Fried Calamari, yuzu aïoli              19  

Spicy Popcorn Shrimp,lettuce cups         19

New England Clam Chowder   18

Guacamole       20
vegetable crudite, housemade potato chips

Caesar Salad            19 
parmesan, croutons, anchovies from portugal

Greek Salad          19
onions, cucumbers, olives, tomatoes, peppers, feta cheese

Beet Salad          19
roasted beets, yogurt, mint, asian pear,  candied walnuts, feta

Baby Iceberg Wedge Salad                   19 
blue cheese, crispy bacon, tomatoes

Asian Chopped Salad                       19
mango, roasted peanuts, cilantro

Home of the Dancing Shrimp 
Coconut Battered 
Colossal Shrimp 

6 pc 36     12 pc 69
pineapple sauce, ponzu sauce, spicy mayo

Fresh baked 
whole Garlic Loaf

10  

add:   Chicken Paillard 14     Grilled Salmon 19     Grilled Shrimp 15

Cocktails

BRUNCH MENU

06/27/23

SEA
Salmon & Wild Mushrooms       38
grilled asparagus, cauliflower purée   

Chilean Sea Bass coconut ginger sauce    48 

Crispy Red Snapper bok choy, radishes, cilantro    42

LAND*
NY-Strip Steak Frites 14 oz    60  

Filet Mignon 8 oz  french fries    56

Skirt Steak Frites 8 oz     44

Brick Chicken  truffle mashed potatoes            32
(Limited Availability)       

SIDES*
House Specialty Fried Buttermilk Onion Rings  15

Hand-Cut French Fries    15

Lemon Spinach     15

Cashew Brussels Sprouts thai peanut sauce  15

Charred Asparagus     15

Black Truffle Mashed Potatoes                   18

SALADS & BOWLS        
Jumbo Lump Crab And Avocado Salad*   38
yuzu dressing     

Lobster & Mango Salad*    44
avocado, boston lettuce, arugula, cherry tomatoes,                       
brioche bread, red onions, red wine vinaigrette  

Chicken Cobb Salad*     28
avocado, blue cheese, bacon, egg , tomato

Lobster Cobb Salad*     44
avocado, blue cheese, bacon, egg , tomato

Grilled Teriyaki Salmon Bowl*    38
sautéed spinach, roasted peppers, mushrooms, bok choy, brown rice

Best Vegetarian Teriyaki Bowl    26
seasonal mushrooms, sautéed spinach, roasted peppers, bok choy, 
brown rice

unavailable  SundaysSundays
lobster, shrimp, oysters, mini sushi burgers,  

tuna tartar  
145 

Seafood Tower  

add to any steak: 
bleu cheese crust  8    grilled shrimp  15    
oscar style 10       peppercorn sauce   5


