
Starters
Hangover Tots - 18 gf

Crispy Tots, Queso, Cheddar, Grilled Corn de Gallo,

Black Beans, Cotija, Sunny Side Egg, Bacon, Jalapeno,

Cilantro Lime Crema, Chives

Avocado Toast - 15 V

House Focaccia, Smashed Avocado, Whipped Chive

Cream Cheese, Pastrami Smoked Salmon, Garbanzo

Crumble, Soft Boiled Egg, Aged Balsamic, EVO
Grilled Sweetbread - 10

Tear and Share Local Massa Solada, Cinnamon

Whipped Honey Butter, Seasonal Fruit

Soups and Salads
House Seafood Chowder - 11

Lobster Bisque - 12 V

Smoked Caesar - 14

 Tossed Romaine, Shaved Parmesan, Croutons,

Smoked House Caesar Dressing

Watermelon Salad - 16 gf v 

Tender Greens, Summer Watermelon, Cucumber, Red

Onions, Feta Cheese, Toasted Pepitas, Aged Balsamic

Reduction

Add Grilled Chicken 11 - Add Faroe Island Salmon 15 -

Add Grilled Shrimp 15

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness Please inform your server of any allergies. 
a 20% Gratuity will automatically be added to any group larger than 6

Sushi is made to order and will be presented when it is ready, which may be before or after entrees

W A T E R F R O N T  D I N I N G  +  B A R

P I E R  5 2

H O U R S  + E V E N T S

P I E R  5 2

M O N D A Y :  $ 1  O Y S T E R S  +  B U B B L E S
T U E S D A Y :  $ 1 5  T E Q U I L A  F L I G H T S
W E D N E S D A Y :  $ 1 0  S U S H I
T H U R S D A Y :  A P P Y  H O U R ,  4 - 5 P M  @  T H E  B A R
S U N D A Y :  B R U N C H  O N  T H E  B A Y !

M O N D A Y - S A T U R D A Y :  1 2 P M - 1 1 P M
S U N D A Y :  1 1 A M - 1 1 P M

L I V E  M U S I C  M O N - T H U R S :  6 - 9 P M
S U N D A Y  1 1 A M - 2 P M ,  4 - 8 P M

Breakfast
Crab Cake Benedict – 25

Jumbo Lump New England Crab cake, Arugula,

Poached Egg, Chive Hollandaise, Crispy Shallots,

Lyonnaise Potatoes

Florentine Benedict - 21 V

English Muffin, Sauteed Baby Spinach, Charbroiled

Tomato Jam, Chive Hollandaise, Lyonnaise Potatoes

Quiche Lorraine - 20

Individually Crusted Quiche Lorraine, Rendered

Bacon, Ham, Sharp Cheeses. Small Green Salad,

Lyonnaise Potatoes

Nutella Ricotta Cakes - 18 

Fluffy Lemon Ricotta Silver Dollar Pancakes, Fresh

Seasonal Berries, Nutella Glaze, Strawberries, House

Granola

French Toast Du Jour-21

Chefs French Toast of The Day

-Add Bourbon Vanilla Bean Custard (2% ABV) - $7

Chourico Omelet - 18 gf

Michaels Chourico, Bell Peppers, Onion, Vermont

Sharp Cheddar

Veggie Egg White Omelette- 17 gf

Egg White Omelette, Selection of Seasonal

Vegetables, Vermont Cheddar Cheese, Lyonnaise

Potatoes

Corned Beef Hash - 20

House Brined Corned Beef Hash, 2 Eggs Easy,

Lyonnaise Potatoes, Sourdough

Hash Brown Waffle - 14 gf V

Belgium Style Hash Browns

Add $ - Bacon 3 - Avocado 3 - 2 Eggs Any Style 4 -

Cheddar Cheese 2 - Corned Beef 8-

Lunch
Wagyu Burger - 24

House Wagyu Grind, Brioche Bun, Farmers Greens,

Red Onions, Sharp Vermont Cheddar, Herb AioliAdd

Bacon 3 - Add Fried Egg 2 - Sub American 3 - 

Farmers Breakfast Sandwich - 20

Croissant, Scrambled Egg, Sharp Vermont Cheddar,

Country Style Sausage, Spinach, Herb Aioli

Yellowtail BLT -23

Grilled Yellowtail Flounder, Bacon, Farmers

Greens, Fresh Ciabatta Roll, Ripened Tomato,  Red

Onions, Rémoulade, Lemon

Steak & Eggs - 31  gf

12 oz Ribeye, 2 Eggs of Choice, Lyonnaise Potatoes,

Sweet Pepper Romesco

Chicken & Waffles - 22

Buttermilk Country Fried Chicken, Whole Wheat

Belgium, Candied Bacon, Aleppo, Vermont Maple

Fish & Chips - 22

Lightly Breaded New England Haddock, House Fries,

Coleslaw, Tartar, Lemon

Sides

-Sausage 6- -Bacon 6 - Sourdough Slice 3- Croissant 5

visit us at our partner locations:



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness Please inform your server of any allergies. 
a 20% Gratuity will automatically be added to any group larger than 6

Sushi is made to order and will be presented when it is ready, which may be before or after entrees

Brunch Drinks

Bucket o' Prosecco - 60

5, 187ml bottles of Cupcake Prosecco

add a carafe of: OJ, Cran, Pineapple, $2

Mimosa - 13

orange, pineapple, cranberry

Tiki Mimosa - 14

Malibu coconut, pineapple, prosecco, splash of grenadine

Tequila Sunrise Mimosa - 14

Tequila Blanco, Orange, Grenadine

Aperol Spritz - 14

Aperol, prosecco, Soda Water

Citrus  Lemonade Spritz -15

Grey Goose Citrus Vodka, Aperol, Lemon, Grapefruit, Soda

Hugo Spritz - 15

Elderflower, Prosecco, Soda, Mint

Limoncello Spritz - 14

Limoncello, Elderflower, Lemon, Soda

Espresso Martini - 15

SKYY Espresso Vodka, Borghetti, Espresso, Baileys

 make it a 32oz. souvenir shaker!

Wake Me Up Whiskey - 15

Screwball Peanut Butter Whiskey, white creme de cacao, iced coffee, whipped

cream

Raw Bar
Oysters - 4

Seasonal Selection

Littlenecks -  3.5

U12 Shrimp Cocktail -  4

1/2lb Jonah Crab Claws - 12

Oyster Sampler  - 38

12 Assorted Oysters From Seasonal Selection

Raw Bar Sampler  - 68

8 Assorted Oysters, 4 Littlenecks, 3 U12 Shrimp, 1/2 lb Jonah Claws

Sushi
California Roll - 16

Kani, Avocado, Cucumber, Toasted Sesame, Spicy Kewpie, Panko, Soy

Paper, Tobiko

Spicy Tuna Crunchy Roll - 18

Spicy Tuna, Avocado, Cucumber, Unagi, Jalapenos, Panko

Shrimp Tempura - 17

Tempura Battered Shrimp, Avocado, Cucumber, Unagi, Spicy Kewpie,

Chives

Spicy Salmon - 18

Faroe Island Salmon, Avocado, Cucumber, Spicy Kewpie, Kizami Flakes,

Tobiko

Side of Wakame  - 10 v

Private Event Coordinator:
Tiffany Parkington

events@tipsyrestaurants.com


