PIER 52

WATERFRONT DINING + BAR

Starterd

CRAB NACHOS 18
JUMBO LUMP CRAB, CREAM CHEESE, SHARP CHEDDAR,
WONTON CHIPS, CHIVES, SESAME, SWEET CHILI

POKE TUNA - 18 GF
CRISPY RICE CAKES, SMASHED AVOCADO, CUCUMBER,
JALAPENOS, RED ONION, SESAME SEEDS, TOBIKO

OCTOPUS - 20 GF
SEARED TENDER TENTACLES, NEW POTATOES,
RENDERED MICHAELS CHOURICO, PAN JUS, LEMON

LITTLENECKS - 18
NEW ENGLAND LITTLENECKS, TOMATO AND CLAM
BROTH, GARLIC, SHALLOTS, BABY SPINACH, LEMON,
BASIL, FOCCACIA

CHARCUTERIE SPREAD - 22

ASSORTMENT OF IMPORTED AND DOMESTIC CHEESE
AND DELI, SEASONAL NUT AND BERRIES, FOCACCIA
CROUTON

CALAMARI - 18

LIGHTLY BREADED RINGS AND TENTACLES, RENDERED
MICHAELS CHOURICO, PICKLED CHERRY PEPPERS,
HOUSE MARINARA

ZUCCHINI CHIPS - 16 GF V
CRISPY ZUCCHINI CHIPS, TZATZIKI, DILL, LEMON

FRIED MOZZARELLA - 20

IN-HOUSE BREADED MOZZARELLA, PRESERVED
TOMATO TAPENADE, BASIL PESTO, BALSAMIC,
PARMESAN, MARINARA

FOCACCIA - 10 V
HOUSE FOCACCIA, COMPOUND BUTTER

K Bar

SERVED WITH JALAPENO CUCUMBER MIGNONETTE AND COCKTAIL SAUCE

OYSTERS - 3.5

SEASONAL SELECTION
LITTLENECKS - 3

Ul2 SHRIMP COCKTAIL - 4
1/2LB JONAH CRAB CLAWS - 12

RAW BAR SAMPLER - 64
8 ASSORTED OYSTERS, 4 LITTLENECKS, 3 UI2 SHRIMP, 1/2 LB
JONAH CLAWS

SERVED WITH PICKLED GINGER AND WASABI
CALIFORNIA ROLL - 15

KANI, AVOCADO, CUCUMBER, TOASTED SESAME, SPICY
KEWPIE, PANKO, SOY PAPER, TOBIKO

SPICY TUNA CRUNCHY ROLL - 17
SPICY TUNA, AVOCADO, CUCUMBER, UNAGI, JALAPENOS,

PANKO

SHRIMP TEMPURA - 16

TEMPURA BATTERED SHRIMP, AVOCADO, CUCUMBER, UNAGI,

SPICY KEWPIE, CHIVES
SPICY SALMON - 17 GF
FAROE ISLAND SALMON, AVOCADO, CUCUMBER, SPICY

KEWPIE, KIZAMI FLAKES, TOBIKO

SIDE OF WAKAME - 10V

Svupd and Saladd

HOUSE CLAM CHOWDER - 10

LOBSTER BISQUE - 10

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 10 - ADD FAROE ISLAND SALMON 14 - ADD GRILLED SHRIMP 14 - ADD STEAK TIPS 20

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



Sandwicted

SERVED WITG FRIES AND A PICKLE

WAGYU BURGER - 23

HOUSE WAGYU GRIND, BRIOCHE BUN, FARMERS GREENS,
RED ONIONS, SHARP VERMONT CHEDDAR, HERB AIOLI

- ADD BACON 3 ADD FRIED EGG 2

YELLOWTAIL BLT - 23
GRILLED  YELLOWTAIL, DBACON, FARMERS GREENS,
BRIOCHE BUN, RIPENED TOMATO, RED ONIONS,
REMOULADE, LEMON

SZECHUAN CRISPY CHICKEN SANDWICH - 19
SZECHUAN CHILI BREADED CHICKEN BREAST, BRIOCHE
BUN, FARMERS GREENS, HERB AIOLI

BLACK BEAN BURGER - 16 V
HOUSE VEGGIE GRIND, RED PEPPER, FARMERS GREENS,
BRIOCHE BUN, HERB AIOLI

FISH TACOS - 18
FLOUR TORTILLA, GRILLED HADDOCK, CORN SALSA,
COTIJA, RED CABBAGE, JALAPENO, CHIPOTLE CREMA

Sea

BAKED HADDOCK - 26

BAKED NEW ENGLAND HADDOCK WITH RITZ CRUMB
CRAB STUFFING, NEW POTATOES, HARICOT VERTS,
TOMATO AND CLAM BROTH

FISH & CHIPS - 22
LIGHTLY BREADED NEW ENGLAND HADDOCK, HOUSE
FRIES, COLESLAW, TARTAR, LEMON

SALMON CHILE LIME BOWL - 27 GF

807 FAROE ISLAND CHARBROILED SALMON, COCONUT
RICE, RED PEPPERS, AVOCADO, CUCUMBER, ROASTED
CAULIFLOWER, PUFFED FORBIDDEN RICE, LIME, CHIPOTLE
CREMA

WHOLE BRANZINO - MKT GF
WHOLE ROASTED BRANZINO, CITRUS AND TOMATO
SALAD, ROASTED NEW POTATOES, LEMON

SWORDFISH SKEWERS - 23 GF
CHILE LIME GLAZED SWORDFISH, COCONUT RICE,
PINEAPPLE SALSA, SWEET PEPPER ROMESCO

SHRIMP ALLA CREMA DI SCAMPI - 26

SEARED SHRIMP, LITTLENECKS, FRESH LINGUINE,
MARJORAM CREAM, BLISTERED CHERRY TOMATOES, BABY
SPINACH

WHOLE BAKED LOBSTER - MKT
15 LB NEW ENGLAND LOBSTER, RITZ CRUMB CRAB STUFFING,
CITRUS AND TOMATO SALAD, ROASTED NEW POTATOES, LEMON

Fand

STEAK TIPS - 34 GF
140Z BOURBON MARINATED STEAK TIPS, ROASTED NEW
POTATOES, ROSEMARY CARROTS, PICKLED MUSTARD
SEEDS, AU POUIVRE

GRILLED RIBEYE - 38 GF

14072z PRIME CUT CHARBROILED, ROASTED GARLIC
MASHED POTATOES, HARICOT VERTS, SWEET PEPPER
ROMESCO

CHICKEN RIGATONI - 28

GRILLED CHICKEN, FRESH RIGATONI, BASIL PESTO, FRESH
PEAS, PRESERVED TOMATO, CRISPY COPPA THREADS,
SHAVED PARMESAN, SPICED GARBANZO CRUMB

QUINOA VEGGIE BUDDHA BOWL - 21 GF VEGAN
MARINATED TOFU, INCA RED QUINOA , FRESH PEAS, CORN
SALSA, ROASTED CAULIFLOWER, BABY SPINACH, RED
PEPPER, SPICED GARBANZO CRUMB, LEMON VINIAGERETTE
ADD GRILLED CHICKEN 10 - ADD FAROE ISLAND SALMON
14 - ADD GRILLED SHRIMP 14

SIDES

ROASTED GARLIC MASHED POTATOES 5
ROASTED NEW POTATOES 5

COCONUT RICE 4

FRIES 5

HARICOT VERTS 5

ROASTED CARROTS 5

ROASTED CAULIFLOWER 4

SIDE CAESAR 6

Deddert

CHEF'S CHOICE - SEASONAL
PLEASE ASK YOUR SERVER FOR DETAILS
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B.L.M. YACHT SALES

Seagull Scoops

ICE CREAM

¥

CANTINA

-~ Borden Light Marina, Inc.

& Family Owned & Operated Since 1988



	PIER 52
	WATERFRONT DINING + BAR
	Starters Crab Nachos   18 Jumbo Lump Crab, Cream Cheese, Sharp Cheddar, Wonton Chips, Chives, Sesame, Sweet Chili
	Poke Tuna - 18 gf Crispy Rice Cakes, Smashed Avocado, Cucumber, Jalapenos, Red Onion, Sesame Seeds, Tobiko
	Octopus - 20 gf Seared Tender Tentacles, New Potatoes, Rendered Michaels Chourico, Pan Jus, Lemon
	Littlenecks - 18  New England Littlenecks, Tomato and Clam Broth, Garlic, Shallots, Baby Spinach, Lemon, Basil, Foccacia
	Charcuterie Spread - 22 Assortment of Imported and Domestic Cheese and Deli, Seasonal Nut and Berries, Focaccia Crouton
	Calamari - 18 Lightly Breaded Rings and Tentacles, Rendered Michaels Chourico, Pickled Cherry Peppers, House Marinara
	Zucchini Chips - 16 gf v  Crispy Zucchini Chips, Tzatziki, Dill, Lemon
	Fried Mozzarella - 20  In-House Breaded Mozzarella, Preserved Tomato Tapenade, Basil Pesto, Balsamic, Parmesan, Marinara
	Focaccia - 10 v House Focaccia, Compound Butter
	Raw Bar Served with Jalapeno Cucumber Mignonette and Cocktail Sauce

	Oysters - 3.5  Seasonal Selection Littlenecks -  3 U12 Shrimp Cocktail - 4 1/2lb Jonah Crab Claws - 12
	Raw Bar Sampler - 64 8 Assorted Oysters, 4 Littlenecks, 3 U12 Shrimp, 1/2 lb Jonah Claws
	Sushi Served with Pickled Ginger and Wasabi

	California Roll - 15 Kani, Avocado, Cucumber, Toasted Sesame, Spicy Kewpie, Panko, Soy Paper, Tobiko
	Spicy Tuna Crunchy Roll - 17 Spicy Tuna, Avocado, Cucumber, Unagi, Jalapenos, Panko
	Shrimp Tempura - 16 Tempura Battered Shrimp, Avocado, Cucumber, Unagi, Spicy Kewpie, Chives
	Spicy Salmon - 17 gf Faroe Island Salmon, Avocado, Cucumber, Spicy Kewpie, Kizami Flakes, Tobiko
	Side of Wakame -  10 v
	Soups and Salads House Clam Chowder - 10 lobster bisque  - 10
	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 10 - Add Faroe Island Salmon 14 - Add Grilled Shrimp 14 - Add Steak Tips 20
	Sandwiches Served witg Fries and a Pickle Wagyu Burger - 23 House Wagyu Grind, Brioche Bun, Farmers Greens, Red Onions, Sharp Vermont Cheddar, Herb Aioli - Add Bacon 3  Add Fried Egg 2
	YellowTail BLT - 23 Grilled YellowTail, Bacon, Farmers Greens, Brioche Bun, Ripened Tomato,  Red Onions, Remoulade, Lemon
	Szechuan Crispy Chicken Sandwich - 19 Szechuan Chili Breaded Chicken Breast, Brioche Bun, Farmers Greens, Herb Aioli
	Black Bean Burger - 16 v House Veggie Grind, Red Pepper, Farmers Greens, Brioche Bun, Herb Aioli
	Fish Tacos -  18 Flour Tortilla, Grilled Haddock, Corn Salsa, Cotija, Red Cabbage, Jalapeno, Chipotle Crema
	Sea Baked Haddock - 26 Baked New England Haddock with Ritz Crumb Crab Stuffing, New Potatoes, Haricot Verts, Tomato and Clam Broth
	Fish & Chips - 22 Lightly Breaded New England Haddock, House Fries, Coleslaw, Tartar, Lemon
	Salmon Chile Lime Bowl - 27 gf 8oz Faroe Island Charbroiled Salmon, Coconut Rice, Red Peppers, Avocado, Cucumber, Roasted Cauliflower, Puffed Forbidden Rice, Lime, Chipotle Crema
	Whole Branzino - MKT gf Whole Roasted Branzino, Citrus and Tomato Salad, Roasted New Potatoes, Lemon
	Swordfish Skewers - 23 gf Chile Lime Glazed Swordfish, Coconut Rice, Pineapple Salsa, Sweet Pepper Romesco
	Shrimp Alla Crema Di Scampi - 26 Seared Shrimp, Littlenecks, Fresh Linguine, Marjoram Cream, Blistered Cherry Tomatoes, Baby Spinach
	Land Steak Tips - 34 gf 14oz Bourbon Marinated Steak Tips, Roasted New Potatoes, Rosemary Carrots, Pickled Mustard Seeds, Au Pouivre
	Grilled Ribeye - 38 gf 14oz Prime Cut Charbroiled, Roasted Garlic Mashed Potatoes, Haricot Verts,  Sweet Pepper Romesco
	Chicken Rigatoni – 28 Grilled Chicken, Fresh Rigatoni, Basil Pesto, Fresh Peas, Preserved Tomato, Crispy Coppa Threads, Shaved Parmesan, Spiced Garbanzo Crumb
	Quinoa Veggie Buddha Bowl - 21 gf vegan Marinated Tofu, Inca Red Quinoa , Fresh Peas, Corn Salsa, Roasted Cauliflower, Baby Spinach, Red Pepper, Spiced Garbanzo Crumb, Lemon Viniagerette  Add Grilled Chicken 10 - Add Faroe Island Salmon 14 - Add Grilled Shrimp 14
	Sides Roasted Garlic Mashed Potatoes 5 Roasted New Potatoes 5 Coconut Rice 4 Fries 5 Haricot Verts 5 Roasted Carrots 5  Roasted Cauliflower 4 Side Caesar 6


	Dessert

	Seagull Scoops
	ICE CREAM


