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

We offer seafood favorites Gluten Free*

Soups 
*New England Clam Chowder $10         

*Kicking Gumbo with Shrimp 
 and Crawfish  $10    

Sandwiches 
All sandwiches served Ala Carte or make it a meal for $6  

with Old bay tater tots and a soda or water 

Filet of Fish  $11 
Fried skate with tartar sauce,  

iceberg lettuce and pickles 
on a seeded potato bun 

Nashville Filet of Fish  $13 
Fried skate with a spicy 
marinade, tartar sauce, 
iceberg lettuce, pickled 

jalapeños, and drizzled with 
Mikes hot honey on a seeded 

potato bun 

Fried Catfish Hoagie  $15 
Fried catfish with 

 tartar sauce, iceberg lettuce 
and pickles  

Grilled Octopus Roll $15 
Marinated octopus with  

spicy girdinara in a toasted 
brioche roll 

Tuna Melt $17 
Yellowfin tuna, carmelized 

onions, tomatoes, pickles and 
cheese on grilled rye 

Hot Lobster Roll  $35 
Claw and Knuckle meat 

tossed in our garlic butter in a 
toasted brioche roll 

Hot Snow Crab Roll  $30 
Snow crab meat tossed in our 

garlic butter in a toasted 
brioche roll 

Fried Shrimp Hoagie $13 
Fried shrimp with tartar sauce  

and iceberg lettuce  

Fried Oyster Hoagie  $16 
Fried oysters with 

 cajun remoulade and   
iceberg lettuce  

Blackened Salmon 
Chopped Cheese $15 

Carmelized onions, iceberg 
lettuce, tomato and American 

cheese on a Italian hero

Fish and Shrimp 
Fried or Grilled 

Served with choice of one side

 *Organic Norway Salmon $19        *Catfish Fillet $17 
        *Wild Jumbo Shrimp$18         *Popcorn Shrimp $16 
         *Barramundi Fillet $18                 *Fillet of Sole $17                        

Raw Bar 
Minimum 3 pieces. Mix and match or make your own platter 

East Coast Oysters $2.50 each 
West Coast Oysters $3.50 each 

Topneck Clams $2.00 each 
Jumbo Shrimp Cocktail $2.00 each

Starters 

*Cup of Popcorn Shrimp $10  

with spicy ranch 
*Spicy Buffalo Shrimp $13  

with ranch dressing 
*Fried Oysters $15  

with cajun remoulade 
*Fried Calamari $14 buffalo style $16 

With marinara or ranch dressing 
*Fried Blackened Salmon Bites $14  

with ranch dressing  
                            *Peel and Eat Shrimp $14  
                                             in our seasoning 

*Steamed New Zealand Mussels $15 
Tossed in garlic butter and herbs

Salads 
*Blackened Salmon Cobb salad $20 

Mixed greens, tomatoes, cucumbers, boiled egg, bacon 
 and ranch dressing 

*Tuna Nicoise salad $18 
Mixed greens, Potatoes, green beans, tomatoes,  boiled egg, 

olives, cucumbers and citrus vin 

*Greek Octopus salad $18 
Mixed greens, tomatoes, cucumber, red onion, olives,  

feta cheese and balsamic vin 

Shrimp Ceasar salad $15 
Iceberg, Parmesan, anchovies and garlic croutons

Sides $6 

      *Old Bay tater tots      *Dirty rice and corn                  
  *Dirty rice and broccoli         *Green salad     

*Corn or Broccoli with garlic butter and seasoning            

Steamed Combos 
All served with New Zealand mussels, shrimp, corn and potatoes 

Tossed in our garlic butter and seasoning 

*Snow Crab  $42 
*Lobster Tail  $35 

*Jumbo Shrimp $25 

Home of the Hot Mess 
Make your steamed combo a hot mess by adding Old Bay tater tots 

and cajun remoulade for $6 

Linguini  $10 
With garlic butter, lemon, Parmesan and hint of chili flake 

Lobster meat+ $14                   Shrimp +$7                                            
Snow crab meat +$13               Mussels +$8

Beer and Wine 
Draft- Budweiser $5 
Montauk Pilsner $8 

Montauk Wavechaser IPA $8 
Narragansett $4 

Sparkling Rose $10 
White $10 
Red $10 

Prosecco $10 

Wine spritzers- $8 
Peach Blossom Rose 

Watermelon Hatch Chili 
Lemon Ginger Rose 

Grapefruit Elderflower

Brunch 
Saturday and Sunday only 

*Salmon Cake 
Benedict $ 20 

Mixed greens, poached eggs, 
Old Bay hollandaise 

*Lobster Tatchos $28 
 Tater tots topped with 
 Old Bay hollandaise, 

bacon, poached eggs and 
scallions 

*Smashed and Fried 
Potatoes $6 

Tossed in gremolata 


