
Soup
CLAM CHOWDER award winning new england style  cup 8,  bowl 9

PORTUGUESE FISHERMEN’S STEW shrimp, calamari and cod,  
in a tomato-saffron broth  cup 8,  bowl 9
 
Appetizers 
BUTTERNUT SQUASH RAVIOLI sage cream, pecans, currants, pecorino romano 14  
PAN-SEARED CRAB CAKES with sun-dried tomato chutney, sriracha aioli,  
citrus dressed greens 18  
BOOM BOOM SHRIMP crispy shrimp with sweet and hot sriracha sauce 16 
PORTUGUESE CLAMS CASINO cherrystones, linguica, red pepper, garlic butter 16 
RI CALAMARI hot cherry peppers and sriracha aioli 16 
THAI CHICKEN STICKS coconut-ginger marinated, peanut sauce,  
sweet and hot cucumbers 13 
HARVEST FLATBREAD roasted butternut squash, garlicky kale,  
hot honey cranberries, mozzarella and blue cheese 15 
MUSSELS MOZAMBIQUE pei mussels in a chili butter broth with  
chouriço crumbles and grilled focaccia 17

Salad
TUNA POKE BOWL* diced raw tuna, cucumber, avocado, seaweed salad  
and julienned veggies, over rice with spicy mayo and ginger-soy dressing 20 
CRANBERRY GLAZED SALMON* grilled salmon over greens with apples, 
hot honey cranberries, pecans, blue cheese, mustard soy dressing 20
STRAWBERRY SPINACH grilled chicken, goat cheese, golden raisins, toasted almonds,   
pickled onions, spinach, warm maple vinaigrette 18 
FANCY SIMPLE HOUSE mixed greens, tomato, cucumber, onion, balsamic 8
CAESAR josh’s recipe with pecorino romano and buttery house croutons 10 
ADD TO ANY SALAD chicken 6, salmon* 12, sword kebab 12, 
grilled shrimp 12, crab cakes 12, ny strip* 14, chilled lobster meat 18
 
Sandwiches with fries, on seeded brioche 
CRAB CAKE BLT with sriracha aioli, bacon, arugula, tomato 20  
LOBSTER ROLLS with cole slaw 
     TRADITIONAL celery, chive, lemon, mayo 28      
     BROWN BUTTER warmed in brown butter 28 
FRIED COD SANDWICHES with cole slaw 
     PIER 3 lettuce and house tartar 17 
     THE WHALER bacon, tomato, avocado, lemon aioli 18 
VEGGIE BURGER house-made with quinoa, sweet potato, black beans and  
mushrooms, with avocado, pickled carrots, house pickles 15  
TBW BURGER* house blend of short rib, brisket and chuck, with house pickles 16  
add cheese 1 add bacon 1.5  
SPICY GRILLED CHICKEN spice-marinated, romesco, arugula, piri piri aioli, onion 16.5 
BLACKENED SWORDFISH marinated, spiced and grilled swordfish,  
pickled carrots, arugula, piri piri and sriracha aioli 18 

L 11.17.22

Sushi Apps*
TUNA OR SALMON STUFFED AVOCADO chili, tempura crunch,
tobiko and sesame oil,  wrapped in avocado 15 
TUNA TARTARE mango, ginger, scallion, soy 15 
HAMACHI CARPACCIO thinly sliced yellowtail,  
microgreens, sesame, hiroki’s dressing 14

Essential Sushi Rolls*11  

MAKI ROLL tuna or salmon with avocado
SPICY MAKI tuna, salmon or yellowtail with cucumber 
SHRIMP TEMPURA avocado, cucumber, sweet soy 
CALIFORNIA ROLL crab, cucumber, avocado
VEGGIE veggies and avocado 
TEMPURA SWEET POTATO thai basil, sweet soy, spicy mayo 
TUNA CRUNCH tuna, avocado, tempura crunch, sweet chili sauce 
 
Sushi*  
NIGIRI 8  (2 pieces over rice) SASHIMI 12 (3 pieces, no rice) 
bluefin tuna salmon         whitefish toro +3 
yellowtail                  octopus         eel 
SUSHI SAMPLER your choice, 6 pieces nigiri, 1 essential roll 30  
SUSHI BOAT your choice, 8 pieces nigiri, 9 pieces sashimi,  
2 essential rolls and 1 specialty roll 90

Raw Bar*
OYSTERS a rotating choice from choice local farms 3 
LITTLENECKS locally harvested 2 
JUMBO COCKTAIL SHRIMP wild gulf of mexico giants 4
WHALER’S PLATTER 6 oysters, 4 jumbo shrimp, 
6 littlenecks, tuna poke 60
CAPTAIN'S PLATTER 12 oysters, 12 jumbo shrimp, 
whole chilled lobster 100 
 

*This item may be cooked to order. 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.

Specialty Sushi Rolls*18

FULL BOAT pink soy wrapped spicy tuna, salmon, shrimp tempura and avocado,  
topped with eel sauce, spicy mayo, tempura crunch
RAINBOW crab, cucumber, avocado, topped with tuna, salmon, yellowtail 
TORCHED spicy tuna, cucumber, torched yellowtail, eel sauce, spicy mayo, tobiko, scallion, lime 
ELECTRIC EEL eel, avocado, tuna, spicy mayo, tempura crunch, eel sauce, scallion  
TRIPLE SALMON spicy salmon, crab, cucumber, avocado, topped with seared salmon, salmon roe, chef’s special sauce
SUNSET deluxe california roll topped with citrus, ponzu sauce, salmon
ENDLESS SUMMER tuna, cucumber, avocado, crab stick, topped with tuna, avocado, spicy mayo, eel sauce
EVERYTHING tuna, salmon, yellowtail, cucumber, avocado, crab stick, tempura crunch, spicy mayo, tobiko
FIERY GODDESS spicy tuna and cucumber, topped with salmon, yellowtail, jalapeño, sriracha
SHAGGY DOG tempura shrimp and avocado, topped with crab stick, sweet soy, spicy mayo, mango sauce 
 

Seafood 
OLD SCHOOL ROASTED COD lemon-sherry broth, buttered bread crumbs,  
sautéed green beans, roasted potatoes 20  
LATIN CRUSTED GRILLED SALMON* salsa verde, avocado, molasses mashed sweet potatoes 22

FISH AND CHIPS battered or dry, lightly fried cod, with house pickles, fries, slaw, tartar 20
GRILLED SWORDFISH KEBOBS romesco sauce, artichokes, cauliflower, red onion,  
lemon, with cherry tomatoes and quinoa salad 22
NBMA SCALLOPS lightly breaded beauties with house pickles, fries, slaw, tartar sauce 22

Pastas
LOBSTER FETTUCINI lobster tossed with fettucini, spinach, chili flakes and cherry tomatoes,  
in a lobster cream sauce with toasted focaccia 28
SPICY SHRIMP RIGATONI sautéed shrimp, san marzano tomato and calabrian chilis, 
in a vodka cream sauce, with pecorino romano 20 
CHICKEN PICATTA crispy chicken breast over fresh bucatini tossed with capers, parsley,  
lemon, pecorino, garlic wine sauce 18

Steak and Lobster
STEAK FRITES* ny strip, garlic butter, truffle parmesan fries, grilled red onion 24
NAKED LOBSTER steamed 1.25-1.5lb, sautéed green beans, roasted potatoes 40  
LOBSTER THERMIDOR stuffed with scallops, shrimp and cod, with roasted potatoes,   
sautéed green beans, creamy gruyere cognac sauce 44

Simply Grilled salt, pepper and olive oil, with choice of two sides

 
 

Sides
roasted potatoes, fries, molasses mashed sweet potatoes, garlicky kale, green bean almandine 6
coconut forbidden rice, mac and cheese gratin, truffle fries 7

Desserts 
CRANBERRY BREAD PUDDING portuguese sweet bread soaked in cinnamon custard,  
served warm with vanilla ice cream 11

CHOCOLATE GANACHE CAKE peanut crumble, whipped mascarpone 12 
CRÈME BRULÉE rich custard topped with caramelized sugar 9
CHOCOLATE CARAMEL CHEESECAKE ny style, with whipped cream and salted caramel 11 
CARROT CAKE gluten free, cream cheese topping, pecans, caramel sauce 10 
PNUT BUTTER THING peanut butter and chocolate in vanilla ice cream, 
rolled in oreo crumbs, with whipped cream, caramel and chocolate sauces 12

salmon* 22
swordfish kebobs 22

chicken 18
shrimp 20 

ny strip* 24
scallops 22



SAN PELLEGRINO sparkling small 4.5 / large 6.5
PANNA still small 4.5 / large 6.5 
BOTTOMLESS FOUNTAIN SODA coke, diet coke, sprite, ginger ale, orange 3.5 
MAINE ROOT BOTTLED SODA root beer, orange 4
COFFEE 3.5     CAPPUCCINO 4.5     ESPRESSO 3.5     TEA 3.5

Soft Drinks 
LEMONADE traditional, prickly pear, ginger, blackberry, mango 3.5
LAVENDER LEMONADE house lemonade, lavender, soda water, mint 4
BOTTOMLESS ICED TEA freshly brewed 3.5    
ARNOLD PALMER freshly brewed iced tea and lemonade 3.5

buzzards bay, golden flounder, wheat ale 7, 10
allagash white, belgian-style witbier 8, 11
maine lunch, ipa 11, 14
finback, ipa 9, 12
wormtown be hoppy, ipa 8, 11
seasonal rotator

CRAFTS
guinness irish stout 8
cisco gripah grapefruit ipa 8
fiddlehead second fiddle double ipa 10
bell’s porter 7
downeast hard cider 8
nantucket craft cran or blue, vodka seltzer 8
nantucket craft lime tequila seltzer 8

Bottles
SPARKLING, ROSÉ AND WHITE
champagne, moutard pere & fils, nv, france      56
champagne, moët & chandon brut imperial, nv, france     76
rosé, copian, 2021, mendocino, california                                                                      42
white blend, robert sinskey abraxas, 2017, carneros, california      52
pinot grigio, venica & venica jeserva, 2020, friuli, italy                                                 40
sancerre, pascal jolivet, 2019, france      56
sauvignon blanc, merry edwards, 2020, russian river valley, california                    62
chardonnay, diatom bar-m, 2021, santa barbara, california      46
chardonnay, rombauer, 2018, carneros, california      64

chardonnay, olivier leflaive meursault, burgundy, france                                             125

RED WINE 
pinot noir, melville, 2020, santa rita hills, california      58 
pinot noir, domaine serene yamhill cuveé, 2018, willamette valley, oregon    68 
grenache/syrah, e. guigal côtes du rhône, 2018, france      40 
red blend, orin swift abstract, 2020, california     52 
merlot, mollydooker the scooter, 2020, australia     48 
merlot, duckhorn, 2019, napa valley, california      68 
barolo, g.d. vajra, 2017, piedmont, italy      60 
rioja, peciña gran reserva, la rioja, spain                                                                        58 
cabernet sauvignon, faust, 2019, napa valley, california      80 
cabernet sauvignon, caymus, 2019, napa valley, california      90 
cabernet sauvignon, jordan, 2019, alexander valley, california     84 
cabernet sauvignon, anakota, 2019, knight’s valley, california                       150

MAGNUMS (2 BOTTLES)

rosé, maison saint aix, 2021, france      60 
chardonnay, comte lafon mâcon milly lamartine, 2020, france      90 
sancerre, riffault chasseignes, 2017, france    100
cabernet sauvignon, heitz cellar, 2016, napa valley, california    150

By the Glass  6oz 9oz BTL  
 SPARKLING, ROSÉ AND WHITE
prosecco, zonin, italy  8  12  30 
sparkling rosé, scarpetta, italy   11 15 42 
rosé, seasonal selection  10 14 38
pinot grigio, barone fini, italy   9  13  34
riesling, chateau ste. michelle, oregon   9  13 34
vinho verde, quinta da avelada, portugal   8  12   30
sauvignon blanc, dry creek vineyard, california   11 15 42 
sauvignon blanc, nautilus estate, new zealand   12  16 46
chardonnay, kendall-jackson, california   10  14  38
chardonnay, straight shooter, oregon  11 15  42

RED
pinot noir, deloach, california   10  14  38
pinot noir, stafford hill, oregon  12 16  46
red blend, conundrum, california  9 13 34
cabernet sauvignon, rickshaw, california    9  13 34
cabernet sauvignon, altered dimension, washington st.   12  16 46
malbec, altos las hormigas, argentina  9 13  34
portuguese blend, silk & spice, portugal   8  12 30

Half Bottles
rosé, whispering angel, 2021, france     24 
champagne, perrier-jouët, nv, france     38
sauvignon blanc, whitehaven, 2020, new zealand      22
moscato d'asti, saracco, 2020, italy    20
chardonnay, sonoma-cutrer, 2020, sonoma coast, california                22
cabernet sauvignon, justin, 2020, paso robles, california      24
pinot noir, elk cove, 2019, willamette valley, oregon    24 
 
YES! YOU CAN TAKE IT WITH YOU, THE WINE BOTTLE, THAT IS.

Cocktails 
MARGARITAS 
THE WHALER blanco tequila, agave, citrus, on the rocks with a salt rim 11, pitcher 27
TRIP TO TIJUANA tanteo jalapeño tequila, orange curaçao, prickly pear, lime, 
on the rocks with a spicy taijin rim 12, pitcher 30
TOP SHELF herradura blanco, grand marnier, lime, on the rocks with a salt rim 13,  pitcher 32     
CLASSICS 
PAINKILLER rum, coconut, pineapple, orange, lime, nutmeg, on the rocks 11 
ESPRESSO MARTINI vanilla vodka, coffee liqueur, irish cream, served up 13 
BERMUDA RUM SWIZZLE dark rum, tropical fruit juices, on the rocks 11  
AZOREAN OLD FASHIONED bourbon, tawny port, maple, bitters, on the rocks 12 
FILTHY MARTINI isco oyster vodka, umami salt, olive brine, served up 13

FAVORITES
FRESH FRUIT SANGRIA red wine, brandy, fresh fruit, on the rocks 11, pitcher 26  
SINFUL SANGRIA pinot grigio, pomegranate, white rum, citrus, on the rocks 11, pitcher 26  
POMEGRANATE COSMO vodka, pomegranate liqueur, triple sec, lime, served up 12  
FIGGY SMALLS fig vodka, dry curaçao, lemon, orange, sage, served up 12 
SAILOR’S SUNRISE reposado tequila, aperol, lime, grapefruit, ginger beer, on the rocks 12  
SEA SWIRL vodka, elderflower, prosecco, in a flute 11 
 
DRINKING...NOT DRINKING  
CRANBERRY COSMO cranberry, cucumber, lime, served up 6  
PIÑA CON NADA pineapple, coconut, orange, lime, on the rocks 6

Beer 
DRAFTS 16 or 20 oz
cisco, whale’s tail pale ale 7, 10
whalers rise, american pale ale 8, 11
sam adams, seasonal 7, 10
kona big wave, golden ale 8, 11
narragansett fresh catch, blonde ale 7, 9
bud light 6, 8

BOTTLES 
budweiser 6 
bud light 6
miller lite 6
coors light 6
michelob ultra 6
corona 7
heineken 7
stella artois 7
heineken 0.0 n/a 6


