
	

*consuming	raw	and	undercooked	meats,	poultry,	seafood,	shellfish	or	eggs	may	increase	your	risk	of	foodborne	illness	

 
 
SOUPS & STARTERS 
 

CONCH CHOWDER gf conch meat, tomatoes, bacon, potatoes, sherry 5/6 
 

LOBSTER BISQUE rich maine lobster stock, lobster, touch of cream, sherry 6/7 
 

 
SWEET & SPICY CALAMARI waters of Rhode Island, sno pea shoots, chopped peanuts, cilantro 11.5 
 

RHODE ISLAND CALAMARI seasoned flour, pepperoncini peppers, hot cherry peppers, lime aioli 11 
 

CRAB, SPINACH & ARTICHOKE DIP served warm, tri color tortilla chips 10.5 
 

ONION RINGS thick cut, sweet spanish onion, Cajun ranch 7.5 
 

BUFFALO WINGS gf hot, jerked, or bbq, Wisconsin blue cheese dressing, celery 10 
 

POTATO SKINS gf crispy potato shell, aged cheddar, smoked bacon, sour cream 8.5 
 

NACHOS yellow, red, and blue corn tortillas, flour tortillas, pepper jack cheese, homemade salsa, refried beans, sour cream 13 
 

HUMMUS gf olive oil, feta cheese, mediterranean salsa, za’tar spiced pita bread 9.5 
 

DRUNKEN LITTLENECKS littleneck clams, lager and garlic 11 

SHELLFISH STARTERS 
 

PROSCIUTTO SHRIMP gf baked prosciutto wrapped shrimp, horseradish sauce 3.5 each 
 

BUFFALO SHRIMP four large shrimp, seasoned flour, buffalo sauce, blue cheese dressing 12 
 

SHRIMP COCKTAIL gf wasabi cocktail sauce 2.95 each 
 

BAKED CLAMS casino style 2.5 each 
 

OYSTERS ROCKEFELLER gf tasso ham, creamy spinach, pernod 3 each 
 

BAKED COMBO (3) oyster rockefeller, (2) baked clams, (4) prosciutto shrimp 25.5 
 

CHILLED COMBO (3) Chesapeake oysters, (3) topneck clams, (3) cocktail shrimp, (3) sno crab claws 25.5 
 
 

SALADS 
ADD  
CHICKEN $3.5   antibiotic and hormone free 
SALMON $7   farm raised north atlantic salmon 
SHRIMP (3) $6 gulf of mexico 
GRILLED PORTOBELLO $3 kennett square 
 
CAESAR  

romaine lettuce, cherry tomatoes, smoked bacon, seasoned sourdough croutons, asiago cheese, house made caesar dressing 9  
 

CRUMBLED GOAT gf, veg  
mandarin oranges, candied peanuts, mixed greens, mango vinaigrette 10 

 

BLACKENED CHICKEN & BLUE  
romaine heart, tomatoes, grilled red onions, cucumbers, buttermilk blue cheese crumbles, chunky blue cheese dressing 14.5 

 

CRAB LOUIS gf  
lump crab meat, fried capers, chopped egg, cherry tomatoes, romaine hearts, louis dressing 15.5 

 

WINTER KALE SALAD gf, veg  
brie cheese, granny smith apples, toasted spiced pecans, shredded kale, Riesling vinaigrette 9.5 

 

GREEK gf, veg  
olives, pepperoncini peppers, tomatoes, artichoke hearts, red onion, red peppers, feta cheese, mixed greens, greek dressing 10  

 

CHEF gf  
oven roasted turkey, pit ham, swiss cheese, cucumber, tomatoes, egg, chopped romaine, ranch dressing 11  

 

HOUSE gf, veg  
cucumbers, cherry tomatoes, baby field greens, balsamic vinaigrette 7.5

 


