
 

 

 

RICE BOWLS 

Bara Chirashi - $17.95  
Tuna, salmon, yellowtail, jalapeño, cucumber & avocado w/ chili-soy sauce 

Ponzu Sake Don - $16.95  
Salmon, higiki, avocado, red radish & tobiko mixed w/ ponzu sauce  

Sake Ikura Don - $19.95  
Salmon sashimi & salmon roe served over seasoned rice  

Unagi Don - $14.95  
BBQ eel served over seasoned rice 

SUSHI ROLLS 

Vegetable Roll - $4.75 

California Roll - $5.25 

Tuna Roll - $5.50 

Salmon Roll - $5.25 

Spicy Tuna Roll - $6.75  

Spicy Salmon Roll - $6.75 

Tuna Avocado Roll - $6.75  

Salmon Avocado Roll - $6.75  

Salmon Cucumber Roll - $6.50  

Shrimp Cucumber Roll - $6.50 

Yellowtail Scallion Roll - $5.95 

Yellowtail Jalapeno Roll - $5.95  

NIGIRI/SASHIMI 

Salmon - $3                                                           Uni (ME/CA) - $7/$9 

Yellowfin Tuna - $3                                           Eel - $3  

Yellowtail - $3.75                                               Salmon Roe - $3.75 

 

SPECIALTY ROLLS 

Shrimp Tempura Roll - $10.75  
Tempura-fried shrimp w/ avocado, cucumber & masago 

Spider Roll - $11.75  
Fried soft shell crab w/ avocado, cucumber, masago & scallion 

Rainbow Roll - $12.25  
Cali roll wrapped w/ tuna, salmon & avocado 

Green River Roll w/ Tuna - $12.25  
Spicy tuna roll wrapped w/ avocado, topped w/ scallion & masago 

Green River Roll w/ Salmon - $12.25 
Spicy salmon roll wrapped w/ avocado, topped w/ scallion & masago 

Lobster Roll - $16.75  
Lobster meat w/ avocado & spicy sauce 

King Crab Roll - $15.75  
Picked king crab meat w/ avocado & spicy sauce 

Dragon Roll - $12.25  
BBQ eel & cucumber roll wrapped w/ avocado 

SUSHI COMBO BOXES 

Maki & Nigiri Box  
(Small - $13.95/Large - $21.95) 
Chef’s selection of 1 sushi roll and 4pcs nigiri (small) or 8pcs nigiri (large)   

Mixed Sashimi Box  
(6pc - $13.95/12pc - $21.95) 
Mix of salmon, tuna & yellowtail sashimi   

SIDES & EXTRAS 

Miso Soup - $3.50                                              White Rice (8oz) - $2  

Edamame - $3.75                                               Brown Rice (8oz) - $2  

Seaweed Salad - $5.50                                     Spicy Sauce (2oz) - $1       

 



LOBSTER 

Maine Lobster Roll - $18.50 
Fresh claw & tail meat, celery, scallions, lemon & mayo 

Hot Lobster Roll - $18.50 
Fresh claw & tail meat basted in warm drawn butter with fresh chives.  

Lobster Roll Picnic Box 
$22.95 

Lobster Roll, Chips & Soup  
(Your choice of Lobster Bisque, Manhattan or N.E. Clam Chowder  

Grilled Lobster   
Half: (1 ½ lb.) $16.95   Whole: (1 ½ lb.) $31.95 / (2 ½ lb.) $53.95 
North Atlantic hard shell, basted w/ lemon-thyme butter 

Steamed Lobster  
Whole: (1 ½ lb.) $31.95 / (2 ½ lb.) $53.95 
North Atlantic hard shell, served w/ hot drawn butter & lemon 

Lobster Bake 
(Serves 2) 

1 ½ lb – $54.95                        2 ½ lb - $79.95       

Lobsters, Clams, Mussels, Chorizo, Potatoes & Corn-on-the-Cob 
served family-style in a rich seafood broth   

KITCHEN 
Broiled Oysters - $12.95 
Pecorino & taleggio cheese, garlic-herb butter & kale (3 pieces) 

Peel-N-Eat Shrimp - $13.95 
Old Bay seasoning & lemon 

Salmon Burger - $12.95 
Hot cherry peppers, tomato & smoked aioli, served on a Portuguese bun 

Crab Cake Sandwich - $13.95 
Lettuce, tomato & house remoulade, served on a seeded bun 

Crispy Fish Sandwich - $15.95 
Crispy sole, lettuce & tartar sauce, served on a seeded bun 

Fish & Shrimp Fry - $17.95 
Crispy sole, fried shrimp, Old Bay fries, lemon & tartar sauce 

Couscous & Quinoa Grain Bowl - $13.95 
(Choice of: Grilled Salmon or Grilled Shrimp) 
Mixed w/ roasted carrots, parsnips, sauteed kale & lemon vinaigrette 

RAW BAR 

Oysters - $3 each  

A rotating selection of oysters shipped daily from farms along the  
east coast and northwest.  

Oyster Sampler 
$32.95 

Dozen oysters, a selection from our daily line-up 

Littleneck Clams - $12/Half Dozen - $22/Dozen 

Shrimp Cocktail - $11.95 

 
SOUPS, SIDES & DESSERT 

New England Clam Chowder / Manhattan Clam Chowder / 
Lobster Bisque (Sml: $4.95/Med: $6.60/Lrg: $8.50) 

Old Bay French Fries - $5.50 

Disco Chowder Fries - $7.95 

Buttered Bliss Potatoes - $4.50 

Corn-on-the-Cob w/ BBQ Seasoning - $3 

Cape Cod Potato Chips – $1.50 

Key Lime Pie - $7.50 

BEER & CIDER 

Oskar Blues (FishGuys Pilsner, 16oz Draft / Pitcher) - $8 / $25 

Montauk (IPA, 16oz Draft / Pitcher) - $8 /$25 

Sunday Beer (Light Lager, 12oz can) - $5 

Torch & Crown (Vienna Lager, 16oz can) - $8 

Barrier (IPA, 16oz can) - $8 

Sloop (Soft IPA, 12oz can) - $7 

Collective Arts (Dry Cider, 16oz can) - $8 

WINE 

Bridge Lane Rose (6oz glass / 750ml bottle) - $8 / $27 

Chardonnay (6oz glass / 375ml bottle) - $11 / $20 

Albarino (6oz glass / 750ml bottle) - $10 / $35 

Underwood Pinot Gris (375ml can) - $12 

Laurent Perrier Champagne (187ml bottle) - $15 

Cabernet Sauvignon (6oz glass / 750ml bottle) - $10/ $35 

 


