
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

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

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

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



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

Whole Baked Lobster - MKT
1.5 lb New England Lobster, Ritz Crumb Crab Stuffing,

Citrus and Tomato Salad, Roasted New Potatoes, Lemon

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

Chef's choice - seasonal 
please ask your server for details

Seagull ScoopsSeagull ScoopsSeagull Scoops
ICE CREAM
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