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COASTAL CUISINE

Raw Bar*

OYSTERS a rotating choice from local farms 3 each

LITTLENECKS locally harvested 2 each

JUMBO COCKTAIL SHRIMP giants, cocktail sauce 5 each

LOBSTER COCKTAIL dressed tail, avocado, lemon aioli, tobiko 24

KING CRAB whole leg, drawn butter 55

TINNED RAZOR CLAMS island creek, olive oil, garlic, chili, lemon, toasted brioche 18
CAPTAIN’S PLATTER 12 oysters, 4 cocktail shrimp, 4 littlenecks 58

WHALER'S TOWER" tuna tartare, lobster cocktail, king crab, tinned razor clams,
6 oysters, 6 littlenecks, 4 shrimp 125

Soup
CLAM CHOWDER new england style cup 10, bowl 12

PORTUGUESE FISHERMEN'S STEW shrimp, calamari and cod,
in a tomato-saffron broth cup 10, bowl 12

Appetizers

SCALLOP STUFFIES linguica, peppers, onions, corn, breadcrumbs, sriracha aioli 18
PIRI PIRI OCTOPUS white bean salad, piri piri, dressed greens 22

BOOM BOOM SHRIMP crispy shrimp, sweet and hot sriracha sauce, sesame seeds 18
SPICY TUNA CRISPY RICE" diced raw tuna, sweet soy, wasabi tobiko, crispy rice 20

RI CALAMARI hot cherry peppers, sriracha aioli 19

MUSSELS MOZAMBIQUE chourico crumbles, chili butter broth, grilled focaccia 18
STEAMERS scallion broth, white wine, drawn butter 20

CRAB CAKES colossal crab, remoulade, dressed greens 24

STRAWBERRY BURRATA strawberries, heirloom tomatoes, walnut crumble,

black pepper honey, arugula, grilled foccacia 18

LETTUCE WRAPS curried chicken, peanut sauce, julienned vegetables, mint, basil 17
WAGYU SLIDERS wagyu beef, truffle brie, balsamic onions, griddled brioche rolls 18

Essential Sushi Rolls*

MAKI tuna, yellowtail or salmon 12

SPICY MAKI tuna, salmon or yellowtail, cucumber, chili 12
SHRIMP TEMPURA avocado, cucumber, sweet soy 12
CALIFORNIA crab, cucumber, avocado 12

VEGGIE avocado, pickled veggies 10

Spemalty Sushi Rolls”

RAW*

ENDLESS SUMMER tuna, cucumber, avocado, crab stick, topped with tuna, avocado,

spicy mayo, sweet soy 18

EVERYTHING tuna, salmon, yellowtail, cucumber, avocado, crab stick, tempura crunch,

spicy mayo, tobiko, sweet soy 20

TORCHED spicy tuna and cucumber, topped with torched yellowtail, sweet soy, spicy mayo,
tobiko, scallions, lime 18

FIERY GODDESS spicy tuna and cucumber, topped with salmon, yellowtail, jalapeno, sriracha 18
RAINBOW crab, cucumber, avocado, topped with tuna, salmon, yellowtail 18

BBO EEL eel,avocado, tuna, spicy mayo, tempura crunch, sweet soy, scallion 18

TUNA CRUNCH tuna, avocado, tempura crunch, sweet chili 18

FULL BOAT pink soy wrapped spicy tuna, salmon, shrimp tempura and avocado,

topped with sweet soy, spicy mayo, tempura crunch 20

COOKED

SHAGGY DOG tempura shrimp, avocado, crab stick, sweet soy, spicy mayo, mango sauce 20
DRAGON shrimp tempura, avocado, cucumber, crab, topped with bbq eel, avocado, sweet soy 18
SAMURAI crab, lobster, shrimp tempura, avocado, cucumber, spicy mayo, sweet soy, tobiko 24

TRIPLE CROWN lobster, tempura shrimp, crab, cucumber, topped with avocado, spicy mayo,
sweet eel sauce, tempura crunch 22

SURF ‘N TURF crab, lobster, cucumber, avocado, topped with a5 torched kobe beef,
sesame sauce, scallions, fried leeks 24

Sushi”

NIGIRI* 9 (2 pieces over rice)
SASHIMI* 12 (3 pieces, no rice)

Sushi Platters*

PLATTER FOR 1 your choice, 4 pieces nigiri, 1 specialty roll 34
PLATTER FOR 2 your choice, 6 pieces nigiri, 2 essential rolls, 1 specialty roll 60

NIGIRI SAMPLER 1 piece bluefin tuna, salmon, yellowtail, black seabass, a5 kobe beef,
toro, scallop 34

TORO PLATTER 4 pieces each of toro nigiri and toro sashimi, 2 toro spoons,
1 toro jalapeno roll 65

SUSHI BOAT your choice, 8 pieces nigiri, 9 pieces sashimi, 2 essential rolls, 1 specialty roll 98

CHOICES
octopus - eel - scallop - bluefin tuna - salmon - yellowtail
black seabass - toro +4 - a5 kobe beef +5 (nigiri only)

Prime SG&fOOd

LATIN SALMON" grilled, salsa verde, cilantro, avocado, pickled red onions,
molasses glazed grilled sweet potatoes 32

PORTUGUESE COD cod, littlenecks, chourico, butter beans, kale, tomato, white wine broth 36

BLACKENED SWORDFISH pineapple-mango salsa, roasted carrots, broccolini,
fingerling potatoes 38

SEARED TUNA" miso apricot glaze, crispy rice, broccolini, sesame crisp 38
HALIBUT pan-seared, roasted pepper jam, creamed sweet corn,roasted carrots, cornbread crumble 40
PAN-SEARED SCALLOPS giants, bacon jam, corn-zucchini farrotto, confit tomatoes 48

Seafoocl Classics

BAKED STUFFED SOLE crab stuffing, lobster cream sauce, grilled asparaqus, fingerling potatoes 34
ROASTED COD lemon-sherry broth, breadcrumbs, garlicky kale, fingerling potatoes 30
FISH & CHIPS beer battered or lightly fried haddock, pickles, fries, coleslaw, tartar 28

SEAFOOD CASSEROLE scallops, cod and shrimp in a newberg cream sauce,
buttered breadcrumbs, garlicky kale, fingerling potatoes 36

FRIED SCALLOPS pickles, fries, coleslaw, tartar 38
WHOLE BELLY CLAMS lightly fried, pickles, fries, coleslaw, tartar 38

FISHERMEN’S PLATTER fried scallops, shrimp, whole belly clams, haddock, fries,
beer-battered onion rings, coleslaw, tartar 48

NAKED LOBSTER steamed 1.5b, corn, fingerling potatoes 44

LOBSTER THERMIDOR baked lobster stuffed with shrimp, scallops and cod, broccolini,
fingerling potatoes, lobster cream sauce 54

LOBSTER BOIL lobster, steamers, mussels, hot dog, corn, potatoes, onion 56

Hand Cut Steal(s*

STEAK FRITES 120z brandt family farms ny strip, peppercorn sauce, truffle parmesan fries 46
FILET MIGNON bordelaise sauce, french onion butter, potato cake, grilled asparagus 48
PRIME RIBEYE 160z, blue cheese butter, garlicky kale, mac and cheese gratin 58

ESPRESSO RUBBED PRIME BONE-IN NY STRIP 160z, truffle butter, bordelaise,
fingerling potatoes, grilled asparagus 58

FILET OSCAR twin filet medallions, king and colossal crab, shallot-madiera jus,
potato cake, grilled asparagus 56

Pasta

CHICKEN A LA VODKA panko breaded and pan-seared chicken breast,
spicy san marzano tomato vodka cream sauce, rigatoni, pecorino romano 26

SEAFOOD SCAMPI scallops, shrimp, swordfish, littlenecks, mussels, garlic,
white wine sauce, fresh bucatini, grilled focaccia 38

LOBSTER FETTUCCINE lobster, spinach, chili, tomatoes, lobster sauce, grilled focaccia 40

Salads

CRAB LOUIE colossal crab, avocado, cherry tomatoes, pickled onions, hard boiled eqg,
little gems lettuce, creamy tomato-horseradish dressing 30

LOBSTER COBB lobster meat, charred corn, crispy potatoes, bacon, avocado, tomato,
hard boiled egg, pickled red onion, little gems lettuce, creamy sherry vinaigrette 38

POKE BOWL" choice of bluefin tuna or salmon, rice, onions, radish, cucumber, avocado,
carrots, seaweed salad, tobiko, sesame seed, tempura crunch, citrus soy dressing, spicy aioli 28

JERK SALMON" grilled salmon, roasted shishitos, sweet potato, apple, black rice, arugula,
red onion, oranges, sweet and spicy dressing 28

STEAK WEDGE" grilled filet medallions, bacon, blue cheese, radish, pickled onions,
little gems lettuce, green goddess dressing 36

GRILLED CHICKEN CAESAR little gems lettuce, pecorino romano, focaccia croutons 22
CAESAR little gems lettuce, pecorino romano, focaccia croutons 13
ADD ONS salmon* 12, shrimp 12, crab cakes 12, filet™ 18, scallops 20, lobster 20

Sandwmh € S with fries
GRILLED SWORDFISH spice-crusted, mango slaw, jalapeno aioli, griddled seeded brioche roll 22

HOT HONEY FRIED CHICKEN lemon aioli, lettuce, pickles, griddled seeded brioche roll 19

TBW BURGER™ house blend, cheese, lettuce, tomato, pickles, griddled seeded brioche roll 19.5
thick cut bacon 3

LOBSTER ROLLS griddled brioche bun, lettuce, coleslaw
TRADITIONAL celery, chive, lemon, mayo 36
BROWN BUTTER warmed in brown butter 36

“Consuming undercooked food may increase risk of foodborne illness, especially if you have any health issues. Before placing your order please inform your server if a person in your party has a food allergy.



Wine

SPARKLING & CHAMPAGNE 60z 90z
prosecco, zonin, italy 10 15
sparkling rosé, veuve de vernay, beaune, france 11 16

moscato d'asti, saracco, italy (half btl)

champagne, nicolas feuillate reserve, nv, france (half btl)
sparkling wine, westport rivers rjr brut cuvée, 2019, westport, ma
champagne, moutard pere & fils grand cuvée, nv, france
champagne, veuve clicquot brut, nv, france

dom pérignon, 2015, epernay, champagne

rosé champagne, billecart-salmon brut, nv, france

ROSE

sacha lichine le poussin, france 10 15
chateau desclan whispering angel, 2025, provence, france (half btl)

mirabeau forever summer, 2025, provence, france

arnot-roberts, 2025, lake county, ca

peyrassol les commandeurs, 2025, provence, france

WHITE

CRISP

pinot grigio, barone fini, italy 10 15
alvarinho, foral, portugal 10 15
riesling, s.a. prum essence, mosel, germany 11 16
sauvignon blanc, crowded house, new zealand 12 18
sauvignon blanc, dry creek vineyard, sonoma county, california 13 19

sauvignon blanc, whitehaven, 2025, marlborough, new zealand (half btl)
riesling, bernkasteler kabinett feinherb, 2023, mosel, germany
sauvignon blanc, greywacke, 2024, marlborough, new zealand
sauvignon blanc, stolpman vineyards, 2024, ballard county, california
sauvignon blanc, merry edwards, 2023, russian river valley, california
pinot grigio, venica & venica jesera, 2024, friuli, italy

sancerre, pascal jolivet, 2022, loire valley, france (half btl)

sancerre, alphonse mellot la moussiere, 2024, loire valley, france

COMPLEX

chardonnay, terres dorées, france 12 18
chardonnay, la crema, california 11 16
chardonnay, far niente, napa valley, california 20 30

cOtes-du-rhone, m chapoutier belleruche blanc, 2024, rhone valley, france
field blend, robert sinskey abraxas, 2018, carneros, california

chardonnay, sonoma-cutrer, 2024, sonoma coast, california (half btl)
chardonnay, diatom, 2023, santa barbara, california

chablis, la chablisienne la finage, 2023, france

chardonnay, rombauer, 2024, carneros, california

chardonnay, lingua franca estate, 2022, eola-amity hills, oregon
chardonnay, olivier leflaive, chassagne-montrachet, 2018, burgundy, france

RED

BRIGHT

pinot noir, pavette, california 11 16
pinot noir, erath resplendent, oregon 13 19
pinot noir, camille giroud, burgundy, france 18 27

pinot noir, elk cove, 2023, willamette valley, oregon (half btl)

barolo, g.d.vajra, 2021, piedmont, italy

gamay, chateau de la chaize fleurie, 2022, beaujolais, france

gamay, marcel lapierre morgon, 2022, beaujolais, france

pinot noir,melville estate, 2022, santa rita hills, california

pinot noir, evening land, 2024, eola-amity hills, oregon

pinot noir,domaine serene yamhill cuvée, 2021, willamette valley, oregon

pinot noir, belle glos clark & telephone, 2020, santa maria valley, california (magnum)

EARTHY
red blend, silk & spice, portugal 10 15
red blend, conundrum, california 11 16

syrah, j.L. chave silene, crozes-hermitage, rhone valley, france 18 27
red blend, dona maria amantis reserva, 2022, portugal

grenache, lindquist reeves vineyard, 2021, edna valley, california

red blend, orin swift abstract, 2022, california

brunello di montalcino, villa poggio salvi, 2020, tuscany, italy

chateauneuf-du-pape, domaine de la solitude, 2023, rhdne valley, france

FULL

cabernet sauvignon, cataclysm, washington st 12 18
cabernet sauvignon, silver palm, california 13 19
cabernet sauvignon, caymus, napa valley, california 24 36

merlot, duckhorn, 2022, napa valley, california

meritage blend, cain cuvée, nv14, napa valley, california

bordeaux, clarendelle haut-brion, 2017, france

rioja, la rioja alta ardanza reserva, 2017, spain

cabernet sauvignon, daou vineyards, 2023, paso robles, california (half btl)
cabernet sauvignon, scattered peaks, 2022, napa valley, california

cabernet sauvignon, jordan, 2020, alexander valley, california

cabernet sauvignon, silver oak, 2021, alexander valley, california

cabernet sauvignon, opus one overture,v9, napa valley, california

cabernet sauvignon, silver oak, 2021, alexander valley, california (magnum)

btl
38
42
24
50
48
70
100
260
125

38
38
42
50
56

38
38
42
46
50
30
48
58
52
74
43
46
68

46
4
78
48
60
28
54
52
68
80
125

42
50
70
28
66
58
70
68
50
78
125

38
42
70
46
66
60
76
74

46
50
118
70
76
48
76
32
58
84
94
164
200

Cocktails

MARGARITAS

WHALER pueblo viejo tequila, agave, citrus, salt rim 13, pitcher 42

SPICY WATERMELON ghost tequila, watermelon, lime, tajin rim 13, pitcher 42
BLOOD ORANGE herradura silver, blood orange, lime, agave, sugar rim 13, pitcher 42
HY-LINER casamigos reposado, cointreau, lime, agave, salt rim 15, pitcher 48

MARTINIS

FRENCH COSMO triple 8 orange vodka, framboise, pineapple, lime 14

YUZU haku japanese vodka, yuzu, cucumber, mint 14

VESPER the original james bond martini, ford’s gin, haku vodka, kina, with a side car 14
PARADISE ISLAND planteray coconut rum, peach, combier, lime 14

FAVORITES

PINEAPPLE MOJITO planteray pineapple rum, mint, lime, club soda 13

PIER 3 PUNCH ford’s gin,aperol, elderflower, grapefruit, Lemon, orange, club soda 13
PAINKILLER planteray dark rum, coconut, pineapple, orange, nutmeg, on the rocks 13
PASSIONFRUIT SMASH mad river bourbon, passionfruit, lemon, mint 13

SPRITZES & SANGRIA

HUGO SPRITZ elderflower, mint, cucumber, prosecco 12

BELLINI SPRITZ ketel one peach vodka, aperol, lemon, prosecco 13
WATERMELON SANGRIA rosé, absolut watermelon, citrus 12, pitcher 40

OLD FASHIONEDS
AZOREAN bulliet bourbon, ruby port, maple syrup, bitters 14
ROCKEFELLER blanton’s single barrel bourbon, rich turbinado, bitters, large cube 18

DRINKING...NOT DRINKING

DESIGNATED SPRITZ giffard aperitif, orange, grapefruit, club soda 8
N/A PALOMA grapefruit, lime, club soda 8

PINA CON NADA pineapple, coconut, orange, lime 8

Beer

DRAFTS 16 or 200z

trillium, seasonal 10,13

maine lunch,ipa 12,15

oxbow farmhouse, pale ale 9,12

foam brewers black whale collab,
scrimshaw ipa 9,12

cisco whale’s tale, pale ale 8,11
allagash white, belgian wheat ale 9,12

buzzards bay golden flounder,
golden ale 8,11

sam adams, seasonal 8,11
guinness, irish stout 8,11

coors light, light lager 7,9

stella artois, european lager 8,11
narragansett, del’s shandy 8,11

CRAFT CANS BOTTLES

high limb cider, seasonal 8 budweiser 6  michelob ultra 6
austin street, kolsch 8 bud light 6 corona 7

3 floyds zombie dust, hoppy pale ale 9 miller lite 6 heineken 7

bissell brothers substance, hazy ipa 9 coors light 6

fiddlehead second fiddle, double ipa 10

mast landing gunner’s daughter, milk stout 9

N/A BEER CANNED DRINKS

heineken 0.0 7 nantucket craft vodka soda cran, blue 8

best day brewing wild american pilsner 7 surfside iced tea + lemonade 8

athletic run wild ipa 7

Beverag €s
LAVENDER LEMONADE house lemonade,
lavender, soda water, mint 5

LEMONADE traditional, blackberry,
mango, passionfruit 4

ICED TEA freshly brewed 4

ARNOLD PALMER freshly brewed
iced tea & lemonade 4

BOTTLED WATER & SODAS COFFEE & TEA

SARATOGA SPARKLING small 5, large 8 JIM'S ORGANIC COFFEE 4
SARATOGA STILL small 5, large 8 TAZO TEA 4

FOUNTAIN SODA coke, diet coke, NESPRESSO ESPRESSO 4
sprite, ginger ale, orange 4 NESPRESSO CAPPUCCINO 6
MAINE ROOT BOTTLED SODA

root beer 5



