
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

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

Starters
Crab Nachos   18.

Jumbo Lump Crab, Cream Cheese, Sharp Cheddar, Wonton Chips, Chives
Eggplant 16. V

Grilled Chinese Eggplant, Charred Shishito Pesto, Herbed Ricotta, Cherry Tomatoes, Hazelnut
Gremolata, Balsamic Reduction

scallops   23. GF
U12 Sea Scallops, Edamame & Mint Succotash, Spiced Seasonal Squash, Carrot, Brussels, Rendered

Bacon
Littlenecks 17.

New England Littlenecks, Rendered Chourico, Chablis, Fennel, Blistered Pearl Onions, Lemon,
Focaccia
Brie 23. V

Encrusted Baked Brie, Fig Chutney, Pretzel Bites Candied Walnuts, Hot Honey, House Crostini
Eggrolls 14. V

Hand Rolled Vegetable Eggrolls, Cabbage, Ginger Soy Reduction, Sweet Chili
Focaccia    10.

House Focaccia, Compound Butter

Raw Bar
Served with Jalepeno Cucumber Mignonette and

Cocktail Sauce

OYSTERS   3.5

Seasonal Selection

Littlenecks  3.

U12 Shrimp Cocktail   4.

1/2lb Jonah Crab Claws   12.

Oyster Sampler   38.

12 Assorted Oysters From Seasonal Selection

Raw Bar Sampler   58.

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
Spicy Tuna Crunchy Roll   17.

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

Shrimp Tempura   16.
Tempura Battered Shrimp, Avocado, Cucumber,

Unagi, Spicy Kewpie, Chives
Roll of The Day   16.

Inquire with your server
Sushi Sampler   28.

California Roll, Spicy Tuna, Shrimp Tempura, and
Roll of the Day

Side of Wakame   10. GF/Vegan

Soups and Salads
House Seafood Chowder  10.

Butternut Bisque 10. GF
Caesar  14.

Fresh Romaine, Shaved Parmesan, Croutons, Calabrian Caesar Dressing
Gala Salad 16. V/GF

Farmers Greens, Crisp Galas, Walnuts, Dried Cranberries, Red Onions, Crumbled Goat Cheese,
Maple Vin

Salad Additions
Grilled Chicken 7 -  Faroe Island Salmon 12 - Grilled Shrimp 14 - Steak Tips 17



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 with Fries and a Pickle

52 Burger  20.
Prime Cut Beef, Brioche Bun, Farmers Greens, Red Onions, Sharp Vermont Cheddar, Herb Aioli

Add Bacon 2.5 - Add Fried Egg 2 - Sub Blue Cheese 3

Chicken Parm Sandwich 18.
Crispy Breaded Chicken, Brioche Bun, House Marinara, Herbed Ricotta, Provolone Cheese

Short Rib Melt 21.
Sherry Braised Short Ribs, Griddled Onions, Provolone, Ciabatta

Sea
Baked Haddock  26.

8oz Baked New England Haddock with Ritz Crumb Stuffing, New Potatoes, Shrimp, Scampi Sauce,
brussels sprouts
Fish & Chips   21.

Lightly Breaded New England Haddock, House Fries, Coleslaw, Tartar, Lemon
Salmon   27. GF

Charbroiled Faroe Island Salmon, Coconut Rice, Roasted Brussels, Caramelized Fennel
Whole Branzino - MKT GF

Whole Roasted Branzino, Citrus and Tomato Salad, Roasted New Potatoes, Lemon
Stuffed Jumbo Shells - 21 V

Ricotta Stuffed Conchiglie, Baby Spinach, Seasonal Squash, Blistered Tomatoes, Roasted Garlic
Alfredo, Shaved Parm

Twin Tail Lobster Frites - MKT GF
Two Steamed Lobster Tails, Blackened Fries, Peri Peri, Rendered Chourico, Hot Pepper

Land
Steak Tips   30. GF

14oz Bourbon Marinated Steak Tips, Demi, Roasted Garlic Mashed Potatoes, Wild Mushrooms
Grilled Ribeye  36 GF

Charbroiled 14oz Ribeye, Sherry Cabbage, Spiced Seasonal Squash, Crispy New Potatoes, Tumeric
Onions, Bagna Cauda Butter

Bolognese  22
Fresh Pappardelle Pasta, Classic Bolognese, Mushrooms, Herbed Ricotta, Shaved Parmesan, Basil

Coconut Curry Bowl 21 V/GF
Coconut Rice, Thai Red Curry, Seasonal Squash, Brussels, Red Pepper, Roasted Cauliflower, Puffed

Grains
Add Grilled Chicken 7 - Add Faroe Island Salmon 12 - Add Grilled Shrimp 14

Sides
Roasted Garlic Mashed Potatoes 5. Roasted New Potatoes 5. Coconut Rice 4. Fries 4.

Seasonal Squash 5. Brussel Sprouts 5. Roasted Cauliflower 5.  Side Caesar 6.

Dessert
Chef's choice - seasonal 

please ask your server for details

Head Chef:
 Daryn Andrade 


