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First Course 
please select one

TOMATO GAZPACHO
cucumbers, peppers, poached shrimp, basil

SUMMER SALAD
romaine, lolla rosa, red onion, marinated tomatoes, cucumber,

feta, black olives, rosemary garlic croutons, italian dressing

STUFFIES
three baked topneck clams, smoked linguiça, lemon, breadcrumbs,  

house hot sauce

Second Course 
please select one

CRISPY FISH SANDWICH
lettuces, pickled shallot, tartar sauce, chili 

NEW ENGLAND SMASH BURGER
two ground chuck patties, american cheese, lettuce, 

tomato, pickle, mayo, potato bun

SPICY FRIED SHRIMP ROLL
lemon aioli, shredded lettuce, pickled red onion

 

Dessert 
please select one 

LEMON ICE BOX
raspberry coulis, graham cracker crumble, whipped mascarpone

DOUBLE SCOOP OF SORBET OR ICE CREAM 
choose from vanilla, chocolate, strawberry ice cream or mango sorbet

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.
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First Course 
please select one

TOMATO GAZPACHO
cucumbers, peppers, poached shrimp, basil

ORANGE CRUSH DRESSED OYSTERS (3 EA)
orange juice, miso, ginger, chili oil

SEA BASS CEVICHE
cucumber, coconut water, lime, mint, corn nuts

Second Course 
please select one

CRAB BUCATINI
confit tomato, ricotta, crab fat creme fraiche, garlic chili crunch

ARCTIC CHAR
fregola sarda, roasted corn, snow peas, goat cheese, smoked paprika aioli

GRILLED SWORDFISH
tomato consomme, roasted fennel, grilled peaches, dill, feta

GLAZED PORK CHOP
miso-mustard bbq sauce, cheddar grits, haricot vert

 

Dessert 
please select one 

DIRT CUP
milk chocolate, marshmallows, fudge

LEMON ICE BOX
raspberry coulis, graham cracker crumble, whipped mascarpone

DOUBLE SCOOP OF SORBET OR ICE CREAM 
choose from vanilla, chocolate, strawberry ice cream or mango sorbet

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.


