
RAW BAR
LOCAL OYSTERS

We support our local oyster farmers

GREAT WHITE (MA) 3
salty, full bodied, tannic

BEAUSOLIEIL (NS) 3
small, briny, sweet & creamy

WASHBURN ISLAND (MA) 3
meaty, salty, creamy

PECONIC GOLD (NY) 3 
plump, full flavor, buttery finish

MOOKIE BLUES (ME) 3
small, salty, sweet finish

MOONDANCERS (ME) 3
plump, meaty, “true taste of the sea”

*all oysters served with our cocktail, sauce, mignonette or Sue’s spicy mignonette

SHUCK YOUR OWN OYSTERS 
A dozen packed at the farm
GREAT WHITES (MA) 18

MOONDANCERS (ME) 18
includes: cocktail sauce, mignonette, lemon

OWN YOUR OWN 
LUCAS LOCAL SHUCKING KNIFE 19.95

 LITTLENECK CLAMS (ME) 2
Spinney Creek clams

 SHRIMP COCKTAIL (4) 16
Florida Red shrimp

 MAINE LOBSTER 19
chilled 1/2 lobster, lemon, cocktail sauce

POKE BOWL 14
tuna, rice, seaweed, tobiko mayo, 

avocado, cucumber, seasame seeds

THE LUCAS GRAND TOWER 125
(SAVE $25)

24 Oysters, 12 Clams, 
4 Jumbo Shrimp, 

1 1/4 lb. chilled Maine lobster

MAIN
LINGUINE & LOBSTER 34

Maine lobster, classic sherry cream sauce

LAMB BOLOGNESE 24
braised lamb shoulder, San Marzano tomatoes, 

fresh herbs, egg garganelli pasta, cheese

CHEF’S SPRING RISOTTO
mint from our farm, pea, goat cheese

SOLO 18, SHRIMP 25, MAINE LOBSTER 34

STEAK FRITES 28
skirt steak, hand-cut fries, house aioli

*NY PRIME STRIP 39
asparagus, rosemary parmesan fingerlings

add North Atlantic snow crab 10

ARCTIC CHAR 28
sweet potato hummus, brulee onion, roasted 

artichokes, pickled green apple

 NORTH ATLANTIC SNOW CRAB 38
1lb steamed snow crab legs, drawn butter, 

lemon, cole slaw, hand-cut fries

SOUTHERN COOKOUT 28
crawfish, pork belly, jalapeno cheddar sourdough 

hush puppies, 
slaw, bbq sauce, watercress aioli

IN-HAND
SWORDFISH BURGER 20

house made swordfish patty, roasted red 
peppers, shaved red cabbage, 

chipotle aioli, hand-cut fries 

LOBSTER ROLL 28
1/2 lb Maine lobster, herb butter, fresh brioche 

bun, hand-cut fries, CT style

THE WOODY BURGER 18
proprietary blend of meat, wood-fired, cheddar, 

house pickles, bacon infused onion jam,  
fries… 

add fresh lobster 8

FIRST
CLAM CHOWDER 10

Rhode Island style“It’s all about the clam”

 MUSSELS ISABELLA 15
Maine mussels, sage cream, pesto, 
…a family recipe for over 20 years

THE CLAM PIZZA 18
marrinated Maine clams in red onion, oregano, 

garlic, oilive oil, with ricotta and mozzarella

CRAB ARANCINI 12
arborio, fresh crab, lemon aioli

PORK BELLY 14
dulce de leche, Maldon sea salt

FIRE-KISSED OCTOPUS 16
malt vinegar tossed fingerlings, black garlic roasted 

cipollini, watercress aioli, black leather garlic

ESCARGOT 12
garlic, shallots, herb butter, 
puff pastry, peppery greens

OVEN BAKED SQUID 12
baked Rhode Island squid, tomato, roasted garlic, 
capers, lime, cilantro, toasted pistachio crumble

GREENS
LOCAL FARM SALAD 12

baby carrots, roasted leeks, tomatoes, english 
cucumbers, kalamata, goat cheese, peppitas, 

white balsamic vinaigrette
add shrimp(4) 8, add lobster (2oz) 8 

 CAESAR SALAD 12
romaine, parmigiano reggiano, anchovy, garlic 

croutons house made dressing 
add shrimp(4) 8, add Lobster (2oz) 8
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*thoroughly cooking meats, poultry, seafood, 
shellfish, or eggs reduces the

 risk of foodbourne illness 


