Essential Sushi Rolls

ESSENTIAL MAKI ROLL avocado with tuna or salmon 10
SPICY MAKI cucumber, spicy tuna, salmon or yellowtail 10
SHRIMP TEMPURA avocado, cucumber, sweet soy 10
CALIFORNIA ROLL crab stick, cucumber, avocado 9
TEMPURA SWEET POTATO thai basil, sweet soy, spicy mayo 9
TUNA CRUNCH tuna, avocado, tempura crumbs, chili sauce 11

Raw Bar

LOCAL OYSTERS a rotating choice from choice local farms 3
LOCAL LITTLENECKS 2
JUMBO COCKTAIL SHRIMP wild gulf of mexico giants 3.5
WHALER’S PLATTER 6 oysters, 4 jumbo shrimp, 6 littlenecks,
tuna poke 50
TUNA POKE with jalapeño, ginger, scallion, sesame, soy 14
SEAWEED SALAD traditional wakame style 6
OYSTER SHOOTER oyster, scallion, tobiko, ponzu and sake 7

Specialty Sushi Rolls

FULL BOAT pink soy wrapped spicy tuna, salmon, shrimp tempura and avocado,
topped with eel sauce, spicy mayo, tempura crunch 18
RAINBOW ROLL crab, cucumber, avocado, topped with tuna,
salmon, yellowtail 17
TORCHED ROLL spicy tuna, cucumber, torched yellowtail, eel sauce,
spicy mayo, tobiko, scallion, lime 17
ELECTRIC EEL eel , avocado, tuna, spicy mayo, tempura crunch, eel sauce, scallion 15
TRIPLE SALMON spicy salmon, crab stick, cucumber, avocado, seared salmon, ikura and special sauce 16
BLUEFIN tuna, cucumber, avocado, crab stick, topped with tuna, avocado, spicy mayo, eel sauce 17
OKI tuna, salmon, yellowtail, cucumber, avocado, crab stick, tempura crunch, spicy mayo, tobiko 17
VEGGIE FUTOMAKI pickled vegetables, avocado 12 (add salmon, tuna or yellowtail 4)
SHAGGY DOG shrimp tempura, avocado, topped with crab stick, eel sauce, spicy mayo, sweet balsamic 16
FIERY GODDESS spicy tuna, cucumber, salmon, yellowtail, jalapeño and sriracha 17
NIGIRI (2pc) 9, SASHIMI (3pc) 11
fish choices: bluefin tuna, toro, salmon, white fish, yellowtail, octopus, eel

Soup

Entrées

CLAM CHOWDER traditional new england style cup 7.5, bowl 9
PORTUGUESE FISHERMEN’S STEW shrimp, calamari and cod,
in a tomato-saffron broth cup 6.5, bowl 8

Appetizers

BOOM BOOM SHRIMP crispy shrimp with sweet and hot sriracha sauce 14
PORTUGUESE CLAMS CASINO cherrystones, linguica, red pepper, garlic butter 15
RI CALAMARI hot cherry peppers and sriracha aioli 15
MUSSELS MOZAMBIQUE pei mussels in a chili butter broth with
chouriço crumbles and grilled focaccia 16
TRUFFLED MUSHROOM FLATBREAD roasted mushrooms, gruyere,
porcini cream, truffle oil and arugula 13
GRILLED CHICKEN THAI STICKS peanut ginger glazed, with sweet and hot cucumbers 12
TUNA OR SALMON BONBON blended with korean chili paste and scallion,
wrapped in avocado and topped with sweet soy 15
SHRIMP AND ARTICHOKE ARANCINI with spicy tomato sauce,
mozzerella and saffron aioli 13

Salads

HARVEST SALMON SALAD romaine, arugula, endive, apple, hot honey cranberries,
candied pecans, blue cheese, quinoa and grilled salmon 24
THAI SALAD grilled sirloin or chicken with peanut sauce over lo mein, cucumber,
green beans, cherry tomatoes, thai basil and cilantro, with ginger-soy dressing 22
CHIRASHI BOWL tuna, salmon, yellowtail, octopus and tobiko,
with fresh wasabi, microgreens and rice 22
FANCY SIMPLE HOUSE mixed greens, tomato, cucumber, onion, balsamic 10
CAESAR josh’s recipe with pecorino romano and buttery house croutons 10
ADD TO ANY SALAD chicken 6, ny strip 12, salmon 12,
sword kebab 10, grilled shrimp 10

Sandwiches on griddled buttered brioche

Simply Grilled salt, pepper and olive oil, with choice of two sides
chicken 19
scallops 30

shrimp 23
salmon 25

swordfish 27
swordfish kebobs 27

ny strip 28

Sides

roasted fingerling potatoes, fries, dirty fries, glazed sweet potatoes,
garlicky kale, butternut squash succotash, mac and cheese gratin, green beans 7

Lobster

THERMIDOR stuffed with scallops, shrimp and cod, with creamy gruyere cognac
sauce, garlicky green beans and herb roasted fingerling potatoes 39
NAKED steamed 1.25-1.5 lb, garlicky green beans, roasted fingerling potatoes 34

LOBSTER ROLLS with fries and cole slaw
TRADITIONAL celery, chive, lemon and mayo 25
BROWN BUTTER warmed in brown butter 25
FRIED COD SANDWICHES with fries and cole slaw
THE WHALER bacon, tomato, avocado, old bay tartar 16
PIER 3 lettuce and house tartar 15
NBMA SCALLOP ROLL lightly fried with choice of tartar 20
VEGGIE BURGER quinoa, sweet potato, black beans and mushrooms,
with avocado, pickled carrots, fries and house pickles 13.5
TBW BURGER house blend of short rib, brisket and chuck , with fries
and house pickles 14 add cheese .5 add bacon 1

Crispy Fried with house pickles, fries, cole slaw and choice of
house tartar, sriracha aioli or lemon aioli
FISH AND CHIPS lightly fried cod, wet or dry 24
BIG “A” PLAT TER shrimp, scallops, cod and calamari 38
NBMA SCALLOPS lightly breaded 32

Dessert

Kids

CHEESEBURGER with american cheese, green beans or fries 8
GRILLED CHICKEN with green beans or fries 8
KIDS PIZZA flatbread with tomato sauce and mozzerella 7
COD FINGERS with coleslaw, fries and tartar sauce 10
MAC AND CHEESE GRATIN with green beans or fries 8

PAN - BLACKENED SWORDFISH chipotle buttered, with garlicky kale
and roasted fingerling potatoes 27
LATIN CRUSTED GRILLED SALMON salsa verde, grilled avocado,
glazed sweet potatoes 26
OLD SCHOOL ROASTED COD with lemon and sherry, buttered bread crumbs,
garlicky green beans and roasted fingerling potatoes 25
GRILLED SWORDFISH KEBOBS romesco sauce, artichokes,
cauliflower, red onion and lemon, with heirloom tomato and quinoa salad 27
NBMA BOUILLABAISSE shrimp, swordfish, littlenecks, mussels and linguica,
in a tomato-fennel broth over linguini 29
BACON WRAPPED NBMA SCALLOPS pan-seared, with tomato jam
and butternut squash succotash 32
SHRIMP CARBONARA bacon cream sauce, linguini and parmesan breadcrumbs 24
PIRI PIRI CHICKEN SCHNITZEL breaded and pan-seared with a spicy chili sauce,
garlicky kale and french fries 19
STATLER CHICKEN pan-roasted over butternut ravioli, hot honey cranberries,
sage cream, arugula and shaved pecorino 24
GRILLED NY STRIP 14oz center cut, blue cheese butter, green beans,
and mac and cheese gratin 36
STEAK FRITES ny strip, garlic butter, truffle parmesan fries, red onion 28
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CARAMEL APPLE CRISP warm oat and cranberry topping, roasted apples,
caramel sauce and cinnamon ice cream 10
CRÈME BRULÉE rich custard topped with caramelized sugar 8
DARK CHOCOLATE GANACHE CAKE peanut crumble, whipped mascarpone 10
CARROT CAKE gluten free, cream cheese topping, pecans and caramel sauce 8
KEY LIME PIE cinnamon graham cracker crust, raspberry sauce and whipped cream 8
PNUT BUTTER THING peanut butter and chocolate in vanilla ice cream,
rolled in oreo crumbs, with whipped cream, caramel and chocolate sauces 10

Cocktails

MARGARITAS

BLACK WHALE blanco tequila, agave and citrus,
on the rocks with a salt rim 10, pitcher 24
TRIP TO TIJUANA jalapeño tequila, triple sec,
guava and lime, on the rocks with a salt rim 12
TOP SHELF don julio blanco, grand marnier and lime,
on the rocks with a salt rim 13

CLASSICS

SANGRIA red wine, brandy, fruit,
on the rocks in a wine glass 9, pitcher 22
FALL SANGRIA pinot grigio, pomegranate,
cinnamon, on the rocks in a wine glass 9, pitcher 22
ESPRESSO MARTINI vanilla vodka, coffee liqueur
and bailey’s, served up 12

POMEGRANATE COSMO vodka, pomegranate
liqueur, triple sec, lime, served up 12
SEA SWIRL vodka, elderflower and sparkling wine,
in a flute 11
CABLE CAR spiced rum, lemon and orange, with a
cinnamon and sugar rim 10
BOURBON RENEWAL bourbon, cassis,
lemon and bitters, on the rocks 11
OLD FASHIONED nor’easter bourbon, bitters and
orange oil, on the rocks 12
DIVISION BELL mezcal, aperol, maraschino and lime,
served up 12
ROSE O'MALLEY irish whiskey, ginger, lemon,
and baking spices, on the rocks 12

White Wine

PINK & BUBBLY					6oz
8
8
12
8

9oz
12
12
18
12

BTL
30
30
46
30

8
9
8
9
7
10
12

12
13
12
13
10
15
18

30
34
30
34
26
38
46

				6oz
pinot noir, deloach, ca 					
8
pinot noir, stafford hill, or 					
12
barbera d’asti, vietti, italy 					
13

9oz
12
18
19

BTL
28
46
50

BIG, BOLD & ROBUST 				6oz

9oz
15
13
15
16
13
12
16

BTL
38
34
38
46
34
30
46

rosé, chateau nicot, france					
prosecco, bollincini, italy					
sparkling rosé, arnaud lambert brézé, france			
moscato, allegro, italy					

CRISP & REFRESHING
pinot grigio, barone fini, italy 				
riesling, chateau ste. michelle, or				
sauvignon blanc, sacha lichine, france 			
sauvignon blanc, tohu, new zealand 			
vinho verde, quinta da avelada, portugal 			
chardonnay, kendall-jackson, ca 				
chardonnay, mer soleil silver, ca 				

Red Wine

LIGHT & EARTHY

red blend, the whole shebang, ca 				
merlot, sterling, ca 					
cabernet sauvignon, wm hill, ca 				
cabernet sauvignon, chateau st jean, sonoma, ca 		
malbec, finca la linda, argentina 				
portuguese blend, silk and spice, portugal 			
côtes-du-rhône, un air de remejeanne, france 		

10
9
10
12
9
8
12

Half Bottles
champagne, perrier-jouët, nv, france 					
38
sauvignon blanc, whitehaven, 2020, new zealand 				20
chardonnay, la crema, 2020, sonoma, ca					22
pinot noir, steele, 2020, ca 						22
cabernet sauvignon, justin, 2020, paso robles, ca				24

Yes. You can take it with you. The wine bottle that is...

DREAMING OF SUMMER

PAINKILLER rum, coconut, pineapple, orange,
lime and nutmeg, on the rocks 11
SWIMMING POOL vodka, rum, pineapple,
blue curaçao and cream, on the rocks 12
MY TAI rum, orgeat, curaçao, luxardo maraschino,
on the rocks 12
THE BEST YEAR vodka, licor 43, orange and pineapple,
on the rocks 11

MOCKTAIL

CRANBERRY COSMO cranberry, cucumber, lime,
served up 6
PINA CON NADA pineapple, coconut, orange, lime,
served on the rocks 6

Bottles

SPARKLING AND WHITE

champagne, moutard pere &amp, fils, nv, france 				
56
rosé champagne, nicolas feuillatte, nv, france				
60
sancerre, pascal jolivet, 2019, france 					
44
sauvignon blanc, frog’s leap, 2019, ca 					
40
albariño, bodegas la val, 2019, spain 					
42
bourgogne blanc, jean-philippe fichet, 2019, france 				
48
chardonnay, rombauer, 2018, ca 						50

RED WINE

beaujolais village, domaine raphael chopin, 2019, france 			
pinot noir, penner-ash, 2020, willamette valley, or 				
bordeaux, chateau german, 2018, france 					
merlot, duckhorn, 2019, napa valley, ca 					
cabernet sauvignon, faust, 2019, napa valley, ca 				
cabernet sauvignon, caymus, 2019, napa valley, ca 				
cabernet sauvignon, jordan, 2019, alexander valley, ca 			
barolo, g.d. vajra, 2017, piedmont, italy 					
crozes-hermitage, domaine vincent paris, 2019, france 			

MAGNUMS

sancerre, riffault chasseignes, 2017, france 					
cabernet sauvignon, jordan, 2013, alexander valley, ca 			

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

100
150

Beer

DRAFTS 14 or 20 oz

cisco, seasonal 6, 8
buzzards bay, seasonal 6, 8
sam adams, seasonal 6, 8
jack’s abby, house lager 6, 8
night shift, seasonal 7, 9
bud light 4.5, 6.5

shiner bock 6, 8
allagash white, belgian-style witbier 7, 9
new belgium fat tire, amber ale 7, 9
dogfish head, 60 minute ipa, 7, 9
finback, ipa, 7, 9
maine brewing, seasonal 10 (14 oz)

BOT TLES

CRAFT

budweiser 5
bud light 5
miller lite 5
michelob ultra 5
corona 6
heineken 6
stella artois 6
heineken 0.0 n/a 5

cisco shark tracker, light lager 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

		

Soft Drinks

50
54
38
68
68
90
78
60
44

SAN PELLEGRINO sparkling small 4.5 / large 6.5
PANNA STILL small 4.5 / large 6.5
FOUNTAIN SODA coke, diet coke, sprite, ginger ale, orange 3.5
STEWART’S BOT TLED SODA root beer, orange cream 4
COFFEE 3.5 CAPPUCCINO 4.5 ESPRESSO 3.5 TEA 3.5

