
House Breads 
Biscuits honey butter                                                                                      

Fran’s Yeast Rolls garlic chive butter                                                           

Hushpuppies honey butter                                                                     

Salads and Soup 
Caesar romaine, radicchio, parmesan, anchovy, garlic croutons          

Spinach balsamic, blue cheese, sunflower seeds, radish, cucumber 

Chopped romaine, iceberg, cucumber, buttermilk, celery, bacon                 

    Add Ribeye 14 Salmon 10 Shrimp 10 

Beets candied pecans, walnut vinaigrette, house ricotta, honey      

Seafood Chowder new england style, made fresh to order      

    Appetizers 
Calamari lemon aïoli, marinara sauce         

Crab Cake deviled, dijon sauce, lardons, crispy shallots       

PEI Mussels steamed, lager, shallots, fresh sorrel, sweet cream          

Steak and Eggs* tartare, capers, shallots, chives, caviar, crostinis      

BBQ Shrimp worcestershire, garlic, lemon, hot sauce, thyme, toast 

Fried 
           Garlic Fries, Cole Slaw, Pickles, House Tartar and Cocktail   

Shrimp 

Oysters 

Fresh Fish 

Whole Belly Clams             (upon availability) 

Raw Bar 

Sea 
Salmon* almond crust, rice pilaf, bok choy, dijon dill butter 

Swordfish blackened, blue crab creole, cornbread bread pudding     

Yellowfin Tuna* peanut crust, avocado purée, soba, nuoc cham        

Sea Scallops ricotta gnocchi, mushroom fricassée, chervil 

Grilled Shrimp citrus, garlic noodles, scallions, toasted benne          

Whole Fish daily catch, grilled or fried               

Wood Fired Steaks 
Ribeye* garlic fries, entrecôte butter 

Filet Mignon* grilled shrimp, fingerling potatoes, creamed spinach    

Flat Iron* bacon, greens, mushrooms, garlic puree, red wine jus 

Sandwiches 

 

        Garlic French Fries and Pickles 

Chicken grilled or fried, aïoli, bacon jam, LT, toasted brioche bun          

Shrimp Po Boy lettuce, tomato, herb mayo, hot sauce, french bread      

Market Fish house tartar, lettuce, cole slaw, soft bun                                          

Sides 
Brussels Sprouts garlic, capers, chilies, scallions, parmesan    

Basmati Rice Pilaf      

Garlic French Fries sea salt, parsley    

Jalapeño Bacon Wrapped Shrimp      

Roasted Mushrooms truffle, parmesan, chives  

* These items may be served either raw or undercooked.  Consuming raw or undercooked meats, 
poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of food-born illness 

Oysters* daily selection          

Littleneck Clams*      ½ dozen / 1 dozen             

Salmon & Oyster* tartare, seasoned with ginger       

Peel & Eat Shrimp    ¼ pound  

Shrimp Cocktail         3 pieces        

Toogoodoo* oyster, tuna, jalapeño ponzu          

Scallop* carpaccio, olive oil, sea salt, chives, caviar       

Ahi Poke* yellowfin tuna, spicy mayo, garlic                   

Shellfish Tower* serves 2 or 4 

Wood Grilled garlic butter, parmesan, lemon             

Fried cornmeal, house tartar, celery, lemon       

Royal Tern tomato, bacon, cream, spinach 

Oysters 
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“As I ate the oysters with their strong taste of the sea and their faint 

metallic taste that the cold white wine washed away, leaving only the 

sea taste and the succulent texture, and as I drank their cold liquid 

from each shell and washed it down with the crisp taste of the wine, I 

lost the empty feeling and began to be happy and make plans.” 

Ernest Hemingway 
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