
Starters
Hangover Tots 17.

Crispy Tots, Queso, Cheddar, Grilled Corn and Black Bean de Gallo, Cotija, Over Easy Egg, Bacon, Jalapeno,

Chipotle Crema, Chives

Avocado Toast   14.

Sourdough, Smashed Avocado, Smoked Pastrami Salmon, Chile Flakes, Chive Cream Cheese, Soft Boiled Egg, Dill,

Everything Seasoning

Petite Cinnamon Rolls   19. 

Mini House-Made Cinnamon Rolls, Brown Butter Frosting, Candied Bacon, Seasonal Fruit, Grilled Apricots,

House Granola - serves 2

Lobster Bisque   9.

House Seafood Chowder   10.
 

 

 

 

Breakfast
Crab Cake Benedict   26.

Jumbo Lump New England Crab cake, Arugula, Poached Egg, Bearnaise, Crispy Shallots, Lyonnaise Potatoes

Quiche Lorraine   19.

Individually Crusted Quiche Lorraine, Rendered Bacon, Ham, Sharp Cheeses. Small Arugula Salad, Lyonnaise

Potatoes

Blueberry Matcha Cakes   16. v

Fluffy Lemon Ricotta Silver Dollar Pancakes, Fresh Blueberries, Matcha Maple Glaze, House Granola

French Toast Du Jour  21.

Chef's French Toast of The Day

-Add Vanilla Ice Cream 4-

Chourico Omelet 16. gf

Michael's Chourico, Bell Peppers, Onion, Vermont Sharp Cheddar

Farmers "Philly"  15. gf

Egg White Omelet, Smothered Philly Style Mushrooms, Charbroiled Peppers and Onions, American Cheese,

Chipotle Crema, Lyonnaise Potatoes

Sofrita Hash   15. v 

House Soyrizo Sofritas Hash, 2 Eggs Easy, Lyonnaise Potatoes, Focaccia Points

Sides
-Sausage 5- -Bacon 5-

 

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

Salads
Caesar  14. v

 Fresh Romaine, Shaved Parmesan, Croutons, House Caesar Dressing

Apricot Salad  15. v gf

Grilled Marinated Seasonal Apricots, Farmers Greens, Feta Cheese, Red Onions, Radish, Toasted Pine Nuts, Lemon

Vinaigrette

 

Add Grilled Chicken 7 - Add Faroe Island Salmon 12 - 

 

Lunch
52 Burger  20.

Prime Cut Beef, Brioche Bun, Farmers Greens, Red Onions, Sharp Vermont Cheddar, Herb Aioli

Spicy Chicken Sandwich   18.

Country Fried Spicy Chicken, Brioche Bun, Farmers Greens, Onions, Avocado Cashew Crema

Steak & Eggs   30.

12 oz Ribeye, Lyonnaise Potatoes, 2 Eggs, Pickled Pepper, Chili Crisp

Chicken & Waffles  22.

Buttermilk Country Fried Chicken, Whole Wheat Belgium, Candied Bacon, Aleppo, Vermont Maple

Fish & Chips   21.

Lightly Breaded New England Haddock, House Fries, Coleslaw, Tartar, Lemon

 

 

 
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
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Brunch Cocktails
Bucket o' Prosecco - 55

5, 187ml bottles of Freixenet Prosecco
add a carafe of: OJ, Cran, Pineapple, $2

 
Freixenet Prosecco Rose - 12

187ml
 

Mimosa - 11
orange, pineapple, cranberry

 
Tiki Mimosa - 13 

Malibu coconut, pineapple, prosecco, splash of grenadine
 

Tequila Sunrise Mimosa - 13
Patron, orange juice, splash of grenadine

 
Cowgirl Mimosa - 13

Jameson Orange, prosecco
 

Peach Bellini - 12
fresh peach puree, prosecco

 
Aperol Spritz - 12

Aperol, prosecco, Soda Water
 

Wake Me Up Whiskey - 13
Screwball Peanut Butter Whiskey, white creme de cacao, iced coffee, whipped

cream
 
 

Lallier Rosé Brut Grand Cru Champagne - 90
Moët & Chandon Impérial Brut Champagne - 115

 
 
 
 
 
 
 

Build Your Own Bloody Mary! - 14
Served with Grey Goose Vodka, celery stalks &  green olives. Top it off with one or all of the following:

   candied bacon - 3
   shrimp cocktail - 4

   corn breaded chicken finger - 4
chilled Snow crab claw - 4

 antipasto skewer - 5
 

The Raw Bar - served at 12:00pm

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

 

California Roll - 15
Kani, Avocado, Cucumber, Toasted Sesame, Spicy Kewpie,

Panko, Soy Paper
Spicy Tuna - 17 gf

Spicy Tuna, Avocado, Cucumber, Unagi, Jalapenos
Coconut Shrimp Tempura - 16

Tempura Battered Shrimp, Avocado, Cucumber, Toasted
Coconut, Chives, Sweet Chili, Pineapple Salsa

Roll of The Day - 16
 

Sushi Sampler - 28
California Roll, Spicy Tuna, Shrimp Tempura, and Spicy

Salmon
Side of Wakame - 10 v

 

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


