RAW BAR AND SMAILIL PLATES

Hand cut French Fries Oysters
Choice of spicy garlic, truffle tomato or lime Half dozen, on the half shell with cocktail sauce or
jalapeno tartar sauce spicy garlic sauce
6 16
Clam Chowder Roasted Pumpkin Soup
New England style Spiced apples and chili oil
7 7
Caesar Salad Maine Lobster
With olives, parmesan Half lobster, poached and chilled
and croutons with Sriracha mayonnaise
11 15

Vinaigrette Salad
Arugula, mesclun, fennel, radish

and Savoy cabbage
6
SANDWICH
With Hand Cut Fries
Lobster Taco Stripers Burger
Lobster salad, Savoy slaw, corn salsa Seasoned beef, spicy aioli, cheddar and our house
on a soft tortilla relish on a sesame bun
20 12
Classic Reuben Crispy Pork
House made corned beef, fresh sauerkraut and Tender braised pork belly, shredded cabbage,
cheese on ale and rye bread pickled cucumber and onion on focaccia
10 12
Grilled Ham & Cheddar Haddock Sandwich Duck Confit Panini
With mustard or Batter fried, lime jalapeno tartar Pressed and grilled with sour
mayo on brioche sauce, slaw on a sesame bun cherry compote and goat cheese
9 16 12

FULL PLATE

Fish and Chips Mussels Frites
Haddock, hand cut fries, and Lemon, shallot, fresh herbs
lime jalapeno tartar sauce and creme fraiche
14 11
Steak Frites Lobster Sausage
Grilled Bavette steak from Wolfe’s Neck Farm, Sautéed with lemon choucroute
herb butter, sauce bordelaise and fingerling potatoes
25 16
Cured Salmon Salad Roasted Chicken Salad
Fennel, arugula, citrus, cucumber, with Roasted beets, apples, goat cheese, pecans and baby
lemon vinaigrette and pine nuts greens with maple vinaigrette
12 12

18% gratuity will be added for a party of 6 or more. Please tell your server of any allergy or dietary restrictions.
Consuming raw or undercooked foods may increase your risk of food born illness.
Please consult your physician before eating these items



