


All Kinds of Fresh Seafood
From the Raw Bar

1/2 Dozen Island Creek Oysters* 13.00
(Duxbury, MA) ou the |/2 shell
1/2 Dozen Asian Qysters* 14.00

IslamA Cveek Oystevs on the |/2 shell with House
PickleA Gingey, Aged Soy Sauce & Pacific Favms Fresh Wasabi

1/2 Pat’s WellFleet Littleneck Clams* 9.00
(Wellfleet, MA) ow the | /2 shell

Wild Shrimp Cocktail 3.00/ea.
with Fresh Hovsevadish Cocktail Sance

Cracked Local Jonah Crab Claws 3.00/ea.
Essential Raw Bar Platter... 29.00

¢ oystevs ow the |/2 Shell,3 Clawms ow the | /2 Shell,3 Colossal
Shvimp & 2 Crao Claws...sevved with House Cocktall & Mango Miguonett

Appetizers, Salads & Soups

Creamy Clam & Corn Chowder 6.50
with Chiles & Sweet Potatoes (& a hint of Bacow)l
Chile Crusted Black ‘n Blue Tuna Taco - “Roll Your Qwn” * 10.50

with Arugula, Avecade, Lime Pickled Jicama & om
Ovawmge - Chipetle Glaze

1/2 Pound of Buffalo Fried Gulf White Shrimp 13.50
with Maytag Blue Cheese Dip & Celevy Sticks

Prince Edward Island Mussels 10.50
Steamed i Coconut Milk, Chiles & Lime

Ginger Tuna & Pork Sausage Dumplings 8.50
with Soy-Gingev Dvessing & Ovamge Coviamder Dust

Crispy Chicken Livers 7.30

with Tomato - Bacon Mavamalade, Gavlic Spinach &
GviddleA Covwboread

Phuket St‘lle wings of Mass Destruction 11.50
0 I N RO

with Ghest Chile Jelly, Noc Chowm, Avomatic Hevbs & RoasteA Owiows

East Coast Grill Salad 6.50

with Red Wine Vinaigrette

Chopped Romaine Hearts 9.50

with Sundvied Tomatoes, Greek Feta & Creamy Lemon - Ovegano Vinaigrette

Befove placing your ovdey, please inform your sevver if o pevson n your pawty has o food allevgy




Fresh Seafood Entrees

Grilled White Pepper Crusted Tuna* 27.50
with House Pickled Gingey, Aged Soy Sauce, Pacific Favms

Fresh Wasabi, Grilled Vegetables & Cuvvied Vegetavle Pickle

Grilled Spice Crusted Mahi Mahi 24.50
i “The Style of the Yucatan” with Rice 'w Beaws,
GrilleA Avocado, Pineapple Salsa & FrieA Plamtains

Fried, Freshest Available, Local Fish and Chips market
with Dawmn Good Fries, Tidewater Coleslaw & Really Good Tavtar

Seared Extra Large Shrimp & New Bedford Scallops 26.50
with Ginger - Gawlic Noodles & Sesame - Chile Spinach

Spit Roasted & Grilled Entrees

Black Pepper Grilled 160z. NY Strip Steak 27.50
with Mustawvd Seed - Hovseradish Buttey, Maytag Blue Cheese Sweet Mashed Potatoes & Lewmon
GrilleA Bvoccolt

Spit Roasted Half Chicken 17.50
with Cavmelized Gavlic Jus, Hevb Grilled Aspavagus & Five Roasted Cauliflower

The All Vegetable Experience of the Day...

”0ff the Farm, Onto the Plate” 18.50
a Dizzying Avvay of Seasonality & Flavors...with ov without Daivy

0ak Smoked Pit BBQ -
Slow ‘n Low is the Way to Go!

Single Bone 3.00
with Sweetr Sauce
Whole Slab 26.50

(approximately 12 vones) with Sweet Saunce

All Platters Include Tidewatev Coleslaw,
Gvamdma's Baked Beaws, Watevmelow & Covnbread:

Memphis Style Dry Rubbed Pork Sparerib Platter 17.50
Texas Style Sliced Beef Brisket Platter 16.50
Eastern North Carolina Shredded Pork Platter 15.20
Uncle Bud’s Trio Platter 18.50

with All Three of the Avove

All somdwiches nclude Tidewatev Coleslaw,
Gvomdma's Baked Beawns & Watevmelou:

Eastern North Carolina Shredded Pork Sandwich Plate 9.50
Burnt Ends of Beef Brisket Sandwich Plate 10.50

Before placing your ovdey, please inform your sevver if o pevson in your pawvty has o ool allevgy




Wines by the Bottle

WHITES

Crisp & Clean

2009 Feudl Al Sawm Gvegovio, Falamghina, Campania, Italy 38.00
2006 Tvimbach, Pinet Gris, Alsace, Framce 42.00
2010 Steinbeld, Gruner Veltliney, Austvia £.00 36.00
2009 Nover, Albawvine, Rias Baixas, Spain 41.00
2010 Hewvi Bourgeois, Sauvignon Blamc,

Vins Au Pays, Framce 9.00 40.00
2009 Loimey, Gruner Veltliney, Austvia 40.00
2009 Pascal Jolvet, Samcevve, Loive, Fromce S9.00
2007 Domaine Lo Roche, Chablis, Bourgogue, France 42.00
Medium Bodied & Balanced
2010 Livvomdi, Cive Bliamco, Calabvia, I+aly 7.00 32.00
2009 Lo Droaissy, Vowvo\y, Loive, Framce 35.00
2009 Four Vives "Naked,” ChavAownay, Samtan Bavbava, CA 33.00
2008 High Hook, Pinot Blamc, Ovegon S¢.00
2007 Coopev’s Cveek, Vioguiey, Gisborue, New Zealamad $¢.00
2009 Coastall Vineyavds, Chavdounay, Davtmouth, MA 10.00 44.00
2007 Tvimbach, Gewuvztvaminey, Alsace, France 39.00
2009 Leitz, “Dvagoustone,” Riesling, Rheingau, Gevmany 39.00
2008 Mawkus Molitoy, Riesling, Mosel, Gevmany 12.00 S2.00
Abundant & Sustaining
2008 Chateau st. Michelle & Dv. Loosen “Evoica,”

Riesling, Columbia Valley, WA S6.00
2009 Bethel Heights, Pinot Gris, Ovegon 11.00 48.00
2007 Mev Sdliel, ChavAowmay, Montevey, CA 64.00
2009 Conndvum (Chavdonnary, Sauvignon Blamc, S3.00

Sewmillow, Vioguier & Muscat) Napa Valley, CA
2008 Bouny Doow, Muscat Ca’ Ael Solo, Samta Cvuz, CA 44.00
REDS

Flexible and Diplomatic
2009 Les Viguevous Au Val A’Ovbien, “Deux Rives,”

Covbieves, Lamguedoc, Framce 7.00 32.00
2009 Gawwet, Pinot Notv, Moutevey, CA 9.00 40.00
2008 Au Bow Climat, Pinot Noty, Sowmta Bavbava, CA 40.00
2007 Michael Pozzom ‘Aunavella,” Mevlot, Napa Valley, CA 33.00
200¢ Yalumba, Shivaz-Vioguiey, Bavossa, Austvalio 39.00
2009 Vizcawvva, Temprawmillo, Rivera Ael Dueveo, Spain 38.00
Peppery & Austere
2008 Domaine Jeom Mauvice Raffault “Les Galluches,”

Chinow, Leive Valley, Framce 38.00
2007 Valle, Dell'Acate, Cevasuolo Ai Vittovia, Sicily, Italy 449.00
2008 Catena, Malbec, Avgentina 10.00 44.00
2008 Casa Silva, Cavmeneve, Colchagua Valley, Chile 38.00
2007 Chatean Montelena, Zinfomdel, Nawpar Varlley, CA 62.00
2006 Condoulet Ae Beaucastel, Cotes Au Rhone, Frawmce SS.00
2007 st. Hallet “Faith,” Shivez, Bawvossa, Austvalia 10.00 44.00
2007 Pevvin & Fils, Chateauneut Au Pape, Rhone, Framce 70.00
Large & In Charge
2005 Sewovia de Sawvia ‘Video #9,” Cavernet Sauvignow, Spain 9.00 40.00
2005 Lawvel Glen “Counter Point,” Cabernet Sauvignow, Sonoma, CA S2.00
2006 Col A'Ovcian, Bamditella, Samgiovese, Tuscany, ltaly ¢3.00
2009 Altesino, Rosso Al Altesine, Tuscawmy, l+aly 11.00 48.00
2005 Aschevi, Bavolo, PleAmont, l+aly ¢7.00
2007 Nawpamook, Rhoue Blend, Nawpar Vallley, CA 76.00
Rose
2009 Chawles & Chawles, Rosé, Columbia Valley, WA 7.00 34.00
Champagnes
NV Cristaling, Brut Cava, Penedes, Spain £.00 36.00
NV Veuve Cliquet, Yellow Lavel, Chawmpagne, Framce (1/2 Bottle) 45.00
NV Moet & Chamdow, White Stawv, Champague, Framce 7S.00
NV Nicolas Feulllatte, Brut Rose, Champagwe, FR ¢8.00

Before placing your ovdey, please infovm your sevver if o pevson in your pavty has o o0l allevgy

N, =~




Fresh SQueezed Juices & Other Stuff

Fresh Squeezed Ovamge & Grapedruit Juices...

the Juice & Nothin' Else 3.50 sw/S.S0 \g.
Cocan Coln Sodas From the Gum:

Coke, Diet Coke, Chevvy Coke, Ginger Ale, Ovange, Sprite 2.00
IBC Root Beev & Cveam Soda 2.50
Stephaw’s Ginger Beev 2.50
Homemade Lemon - Limeade 2.50
Homemade Raspoevvy Lemon - Limeade 2.50
Bottomless Glass of Mamgo Iced Tea 2.50
The YAvmolA Palmey”...

| /2 Homemade Lemon - Limeade, | /2 Mamgo lced Tea 2.50
Savatroga Spavkling Water 2.50 swm/S.00 19
Jin's ovgamic French Roasted Coblee $2.00

On The Side
Tidewater Coleslaw 3.50 Grandma’s Baked Beans 3.50
Grilled Bread w/Roasted Garlic ~ 3.50 Grilled Pineapple 2:50
Cornbread 3.50 Rice ‘n Beans 3-50
Fried Plantains 4.50 Banana - Guava Ketchup 2.50
Watermelon 250 Garlic Mashed Potatoes 3.50
Grilled Bread 3.50 Whole Roasted Banana 2.50
Seared Garlic Greens 3.50 Damn Good Fries 4.50
E.C.G. Pickle Mix 250 Mashed Sweet Potatoes 3.50
Fried Sweet Potatoes 4.50 Grilled Veggies of the Day 4.50
Grilled Banana 2.50
And Now the Fine Print

% Fov all of our convenience, theve is a limit of 4 cvedit cavds on pavties of ¢ ov wove.

* We accept the following fovms of payment: Cash, Amex, Visa, MasterCavA & Discover.

* We Ao wot accept Tvavelevs Checks

% | you bring in your own cake we chavge a $1.50 pev pevson plate chavge.

*

Not suve about the tHpping thing? No problewm if you ave o gvoup of S ov move...fov your
convenience, we will antomatically add 187 gratuity.
* Consumer Wavrning: ltems mavked with am * ave vaw ov pavtially cooked & com increase your
visk of illuess. Comsumers that ave especially vulwevavle to £ood vovue illwess should
eat only seafood & other meat Lrom amimals thovoughly cocked.
* State sales tax of €257 amd alocal tox of 757, totaling 7%, ave added to the
total price of the meal
* Befove placing your ovdey, please inform your sevver if o person in youv pavty
has & food allevgy.

Thanks for joining us today! We truly appreciate your coming by and
if any part of your evening did not meet with your expectations,
please let someone on the staff know so we can try to do better!

Thanks, Chris, Eric, Jason, Stephanie, Jason & Robin

Before placing your ovdey, please inform your sevver if o pevson in your pawvty has o food allevgy
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Wines by the Glass...Please ask us for a Taste!

Sparkling Wine From Our Raw Bar

NV Cristaling, Bvut Cava, Penedes, Spain £.00
White Wines by the Glass

2010 Livvomdi, Cive Bliamco, Calabvia, I+aly 7.00
2010 Hewri Bourgeois, Saugvignon Blamc, Vins Du Pays, France 9.00
2010 Steinbeld, Gruney Veltliney, Austvia £.00
2009 Bethel Heights, Piot Gris, Ovegon 11.00
2009 Coastal Vineyavds, Chavdounary, Davtwmouth, MA 10.00
2008 Mawkus Molitov, Riesling, Mosel, Gevwmany 12.00
Red Wines by the Glass

2007 Les \ignevous Au Vel A'Ovbieun “Aeux Rives” Conpieves, Lomguedoc, Framce 7.00
2009 Gawwet, Pinot Notv, Moutevey, CA 9.00
2008 Catena, Malbec, Avgentina 10.00
2007 st. Hallet, Faith, Shivaz, Bavossa, Austvalia 10.00
2005 Semnovia de Sawvia, Video #9 Cavbernet Sauvignon, Spain 9.00
2009 Altesino, Rosso At Altesino, Tuscawmy, ltaly 11.00
Rose Wines by the Glass

2008 Chawles & Chawles, Rosé, Columbia Valley, WA 7.00
Real Good Sangria

Sangria Roja... 9lass ¢.50/pircher 19.50

o Tvaditional blend of ved wine, bramdy, fruit juices &
soaked fresh Lruit; finished with spavkling macintosh cider

Tropical Sangria Blanca... glass 6.50/pitcher 19.50

a Light, cvisp & zippy blend of white wine, vum, bramdy & tvopical Lruit juices
’
Cans o’ Beer Draft Beers

Pabst Blue Ribbow |6 oz. 3.00 Howpoow IPA (Bostow, MA) S.00
A‘,"‘S*'e‘ Light (Nei-l/\‘ev\o\v\.o\s) _ . 4.00 Combridge Seasonal (Cambridge, MA)  S.00
2 Dou\*\‘s N(c:,\w—A!cz)l«\ohc 120z. (Missouvi) zgg Howpoow Seasonal (Boston, MA) 500
CECC:‘, “e ! e}ge::; e Ple Ale Nowtucked) S':00 Anchor Steam Beev (Sowm Framncisco, CA) S.00
Dale’s Pale Ale (Colovado) S.00 Long Tvarll Ale (Buvlingtow, V) 5.00
olA SpeckleA Hen (Suffolk, UK) 7.50
Miller High Life |6 oz.( Milwankee, WI) 3.50
ReA Stvipe Lagev |€ oz. (Jamaica) ¢.00
Bvooklyn Lager [Coz. (New Yovk) ¢.00
Brew Free ov Die IPA 120z, (Wiscousin) S.S0

Show the kKitchen Some Love with ouv....
‘Kitchen Beer Appreciation Special” o G-pk. of PBR fov 12.00

Our List of Tasty Special Beverages

East Coast Margaritas..made with our own sour mix from live limes..

Martin’s Magnificent Margarita... 8.50
with 1007 Blue Agave Tequila, Combier & Our Fresh Ovamge & Lime Juices

House Margarita...with Sauza Conmemorative Tequila & Gramd Mavnier 8.50
Raspberry Margarita... with Fresh Raspoervy Puree 8.50
The Real Deal Margafita... with Suza Conmemorativo Tequily, Comtrean & Lime Juice 9.50
“Big Gulp” Margarita..one Pint of our House Mavgavita 9.50
Jimme’s Agave Margarita..with Milagro Tequila, Cointveau & Agave Nectar I1.50

more goodies..-

Martini From Hell 6 ¢ ¢ ¢ ¢ ¢ ... .50
with Scotch Bownet Peppeved Vodka...2Hot4)!

Cocktail Tranquillo 9.50
(Vevy Potent - Limit 2 pev pevson) a Blend of Ovevproof Rums aged in the Braziliom Style with Fresh Pineapple & Vowmillon Beans
Planter’s Punch. 9.50
with Tvamauille Ruw, Piveapple Juice, Our Fresh ovomge & Lime Juices with o Gosling Floater

Daly Palmer 9.50
Mamgo Sweet Tea Infused Vodka with House Lemonade

Raspberry Rum Lime Rickey 9.50
Bacavdi, Fresh Rasphevvy, Ouv Souv Mix & Sprite

Erupting, Flaming Volcano! 15.50

(Sevves 2..NVevy Potent - Limit 2 pev couple)
A Unruly, Potent Combination of S Rums, Gin, Bramdy, Cveme A’'Noya with Passion Fruit, Mamgo, Apricot & Guawvar Juices sevved
i the Traditional Scovpion Bowl. WARNING: THIS VOLCANO IS DEFINITELY ACTIVE!

Before placing your ovdey, please inform your sevver if o pevson in your pavty has o fo0d allevgy
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