


All Kinds of Fresh Seafood

From the Raw Bar

1/2 Dozen Island Creek Qysters * (Duxbuvy, MA) ow the 1/2 Shell 13.00

1/2 Dozen Asian Qysters * IslanA Creek Oystevs ou the |/2 shell 14.00
with House Pickled Gingey, Aged Soy Sauce & Pacific Favms Fresh Wasabi

1/2 Dozen Pat’s WellFleet Littleneck Clams * (wellfleet, MA) on the 1/2 Shell 9.00

Colossal Wild Shrimp Cocktail with Fresh Hovrsevadish Cocktall Saunce 3.00/each

Cracked Local Jonah Crab Claws 3.00/each

Essential Raw Bar Platter... 29.00

¢ oysters ow the 1/2 shell,3 Clams ou the | /2 Shell, 3 Colossal Shvimp &
2 Crao Claws...sevved with House Cocktall & Mango Miguonette

Appetizers, Salads & Soups

Creamy Clam & Corn Chowder .50
with Chiles & Sweet Potatoes (& o hint of Bacow)

Chile Crusted Black ‘n Blue Tuna Taco - “Roll Your Qwn” * 10.50
with Arugula, Avocade, Lime Pickled Jicama & om Ovamge - Chipotle Glaze

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

Prince Edward Island Mussels 10.50
steamed in Coconut Milk, Chiles & Lime

Ginger Tuna & Pork Sausage Dumplings §.50
with Soy-Ginger Dvessing & Ovamge Coviamder Dust

Chipotle Glazed Crispy Chicken Livers 7.50
with Sweet v’ Souvr Bacon Grveews & FrieA Owiows

Hell Brined, Smoked & Grilled Jerk Chicken Wings " ¢ & ¢ & ¢ 10.50

with lumer Beauty Hot Sance & Bamama-Guava kKetrchup

Arugula Salad 9.50
with Green Olives, Ovomge Segwments, Feta Cheese & Red Wine Vinaigvette

East Coast Grill Salad ¢.50
with Red Wine Vinaigrette

Before placing your ovdey, please infovm your sevver if o pevson in your pavty has o food allevgy
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Fresh Seafood Entrees

Grilled White Pepper Crusted Tuna* 27.50
with House Pickled Gingey, Aged Soy Sauce, Pacific Favms Fresh Wasabi,
Grilled Vegetables & Cuvvied Vegetable Pickle

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

Fried, Freshest Available, Local Fish 0’ The Day wmavket
with Do Good Fries, Tidewater Coleslaw & Really Good Tavtar

Seared Extra Large Shrimp & New Bedford Scallops 2¢.50
with Ginger - Gawlic Noodles & Sesawme - Chile Spinach

Spit Roasted & Grilled Entrees

Grilled 160z. Pepper Crusted NY Strip Steak 27.50
with Smoked Paprika-Roasted Gavlic Buttey, Lemon Broccoll & ReA Bliss
Potatoes topped with Bacon omd Sour Cveam

1/2 Spit Roasted Chicken 17.50
with South Cavolina BBQ Sauce, Fried Sweet Pickles, Covn on the Cob &
Blue Cheese Mashed Sweet Potatoes

The All Vegetable Experience of the Day...”0ff the Farm, Onto the Plate” 18.50
a Dizzying Avvay of Seasonality & Flawovs...with or without Daivy

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

Single Bone with Sweet Sauce 3.00
Whole Slab (approximately 12 bones) with Sweet Sauce 26.50

Al Platters Include Tidewater Coleslaw,
Gvomdma's Baked Beans, Watevmelon & Covubread:

Memphis Style Dry Rubbed Pork Sparerib Platter 17.50
Texas Style Sliced Beef Brisket Platter 1¢.50
Eastern North Carolina Shredded Pork Platter 15.50
Uncle Bud’s Trio Platter with All Thvee of the Avove 18.50

ALL SANDWICHES INCLUDE TIDEWATER COLESLAW, GRANDMA’S BAKED BEANS & WATERMELON:

Eastern North Carolina Shredded Pork Sandwich Plate 9.50
Burnt Ends of Beef Brisket Sandwich Plate lo.s0

Before placing your ovdey, please imform your sevver if o pevson in your pavty has o food allevgy
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Wines by the Bottle

WHITES
Crisp & Clean
2009 Villan Ael Bovgo, Pinot Grigle, Friuly, Italy £.00 3¢.00
2006 Tvimbach, Pinet Gris, Alsace, Frawmce 42.00
2007 Domaiive LaRoche, Chavlis, Bourgogue, Framce S2.00
2009 Noven, Albaving, Rias Baixas, Spain 4\.00
2001 Silver Bivch Sauvignon Blamc, Mawvlbovough, NZ 7.00  34.00
2009 Feudi Al Sam Gregovio, Falomghina, Campaniay, Italy 38.00
2009 Lan Dratssy, Vouvrary, Loive, Frawce 3s.00
2009 Loimey, Gruwer Veltlivey, Austvia 40.00
2010 Domaive Wachau Gruner Veltliney, Wachaun, Austvia 9.00  39.00
Medium Bodied & Balanced
2008 High Hook, Pinot Blanmc, Ovegon S¢.00
2009 Pascal Jolivet, Sawmcevve, Loive, France $9.00
2007 Coopev’s Creek, Vioguiey, Gishovue, New Zealana S6.00
2009 Basa Albawving, Reuda, Spain 9.00 39.00
2007 Tvimbach, Gewiivztraminey, Alsace, Frawce 39.00
2009 Leitz, “Dvagonstone,” Riesling, Rheimgau, Gevmany 39.00
2009 Four Vines "Naked,” Chavdonnay, Samta Bavbava, CA 33.00
2008 Next Reisling, WA 10.00 44.00
Abundant & Sustaining
2008 Chatreau St. Michelle & Dv. Loosen "Evoica,” Riesling, Columbia Valley, WA S¢.00
2007 Mev Soliel, Chavdonawmy, Montevey, CA ¢4.00
2009 Conumdvum, (Chardonnay, Sauvignon Blawc, S3.00
Sewillon, Vioguier & Muscat), Nawpa Valley, CA
2008 Bowny Doow, Muscat Ca'del Solo, Semta Cvuz, CA 44.00
2009 Domaine TalmarAd ‘Macen’ Chavdonnay, Burgamdy, Framce 10.00 44.00
Reds
Flexible and Diplomatic
2009 Ivony, Pinet Noiv, Moutevey, CA 9.00 739.00
2008 Au Bow Climate, Pinot Notv, Somta Bavbava, CA 40.00
2008 Domanive Jeom Mauvice Raffault “Les Galluches,” Chinow, Loive Valley, Fromce 28.00
2007 Michael Pozzom ‘Annavella,” Mevlot, Nopa Valley, CA 33.00
2006 Yalumbar, Shivaz - Vieguiey, Bavosso, Austvalia 39.00
2009 Montebuena Tinto Rigjar, Spain 9.00 39.00
Peppery & Austere
2008 Domaive D'Andezon, Cotes Au Rhowe, Framce £00 36.00
2007 Chatean Montelena, Zinfandel, Nowpa Valley, CA 62.00
2007 Valle, Dell'Acate, Cevasuolo At Vittovia, Sicily, ltaly 449.00
2009 Vizcawvva, Temprawmille, Riveva Ael Duevo, Spain 38.00
2008 Casa Silva, Cavmenere, Colchagua Valley, Chile 38.00
2009 Maipe, Malbec, Mendoza, Avgentina 9.00 739.00
2006 Coudoulet Ae Beaucastel, Cotes Au Rhowe, Frawce SS.00
2007 Pevvin & Fils Chateauneut Au Pape, Rhone Framce 70.00
Large & In Charge
2005 Lauvel Glen "Counter Point,” Cavevnet Sauviguon, Seuoma, California S2.00
2006 Col A'Ovcia, Banditella, Samgiovese, Tuscamny, ltaly ¢3.00
2006 Allegvini, Palazzo Aella Tovve, Veneto, ltaly S¢.00
2005 Aschevi, Bavolo, PleAmont, Italy ¢7.00
2007 Nawpowmook, Rhone Blewd, Nawpar Varlley, CA 76.00
2010 sSomtan Julion Ovgomica Cavevnet Sauviguon, Mendoza, Agentina 1.00 39.00
Rose
2009 Chawles & Chawvles, Rosé, Columbia Valley, WA 7.00 34.00
Champagnes
NV Cristaline, Brut Caver, Penedes, Spain .00 36.00
NV Veuve Cliquet, Yellow Lavel, Champague, Fromce (1/2 Bottle) 45.00
NV Moet & Chamdon, White Stawy, Chawmpague, France 75.00
NV Nicolas Feulllatte, Brut Rose, Chawmpague, FR ¢8.00

Before placing your ovdey, please inform your sevver £ o pevson in your pavty has o ool allevgy
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Fresh Squeezed Juices & Other Stuff

Fresh Squeezed Ovange & Grapebruit Juices...the Juice & Nothin’ Else 3.50/sw.; $.50/19.
Cocan Cola Sodas From the Guw: Coke, Diet Coke, Chevvy Coke, Ginger Ale, Ovamge, Spvite 2.00
IBC Root Beer & Cveam Soda 2.50
Stephan’s Ginger Beer 2.50
Homemade Lemon - Limeade 2.50
Homemade Rasphervy Lemon - Limeade 2.50
Bottowless Glass of Mamgo lceA Tea 2.50
The ‘Arnold Palmer”...| /2 Homemade Lemon - Limeade, | /2 Mango lced Tea 2.50
Savatega Spavkling Watev 2.50 sw/S.00 19
Jim'’s Ovgawmic Freuch Roasted Cobfee $2.00

On The Side

Tidewatevr Coleslaw 3.50 Grilled Bvead w/Roasted Gavlic 3.50
Covwboread 3.50 FrieA Plomtains 4.50
Wokerwelon 2.50 with Banama - Guavan ketchup

Grilled Bread 3.50 Seaved Gavlic Greens 3.50
E.C.G. Pickle Mix 2.50 FrieA Sweet Potatoes 4.50
GrilleA Boamomar 2.50 Gvomdma's Baked Beaus 3.50
GrilleA Piveapple 2.50 Rice 'n Beawns 3.50
Bomamar - Guawver Ketrchup 2.50 Gavlic MasheA Potatoes 3.50
Whole Roasted Banomar 2.50 Dawmn Good Fries 450
Mashed Sweet Potatoes 3.50 Grilled Veggies of the Day 4.50

And Now the Fine Print

Fov all of our convenience, theve is a limit of 4 credit cavAs on pavties of ¢ ov wmove.
We accept the Lollowing fovms of payment: Cash, Amex, Visa, MastevCard & Discover.
We Ao wot accept Trvawvelevs Checks

1€ you bring i your own cake we chavge o $1.50 per pevson plate chavge.

[ T S R

Not sure about the tpping thing? No problem if you ave a group of S ov move...Lov your

convenience, we will antomatically add |87 gratuity.

¥ Consumer Wavrning: ltems mavked with am * ave vaw ov pavtially cooked & com increase
your visk of illluess. Cousumers that ave especially vulwerable to £ood bovue illuess should
eat only seafood & other meat Lrom amimals thovoughly cocked.

*  State sales tax of €257 amd o local tax of 757, totaling 7%, ave added to the
total price of the wmeal

*  Before placing your ovdey, please inform your sevver i o pevson in your pavty

has & Pood 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

East Coast Grill & Raw Bar
1271 Cambridge Street, Cambridge, MA 02139 Tel: 617-491-6568 Fax: 617-868-4278
www.eastcoastgrill.net




Wines by the Glass...Please ask us for a Taste!
Sparkling Wine From Our Raw Bar

NV Crvistaling, Bvut Cave, Penedes, Spain £.00
White Wines by the Glass

Special Blackboara Wine, Ask Your Sevver Mavket
2009 Villaa Ael Bovgo, Pinot Griglo, Friuli, Italy £.00
20019 silver Bivch, Sauviguon Blamc, Mawvlbourgh, New Zealoma 7.00
2009 Basa Albavine, Reuda, Spain 9.00
2009 Domaine Talmard ‘Macen’ Chavdonnay, Burgamdy, Framce 10.00
2010 Domaive Wachau Gruner Veltliney, Wachau, Austvia 9.00
2008 Next Reisling, WA 10.00
Red Wines by the Glass

2009 Ivony, Pinot Notv, Montevey, CA 9.00
2008 Domaive D’Andezon, Cotes Au Rhowne, Framce £.00
2009 Maipe, Malbec, Mendoza, Avgentina 9.00
2010 Samta Julia Ovgamica Cabevnet Sauvignon, Mendoza, Agentina 9.00
2009 Montebuena Tinto Rigjar, Spain 9.00
Rose Wines by the Glass

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

Sangria Roja.. glaass 6.50/pitcher 19.50

o Tvaditional blend of ved wine, bramdy, Eruit juices &
soaked fresh Pruit, finished with spavkling macintosh cider

Tropical Sangria Blanca... 9lass 6.50/pircher 19.50
a Light, cvisp & zippy blend of white wivne,
vum, bramdy & tropical Lruit juices Dl'aﬂ BEBI’S
Havpoow IPA (Boston) S.00
BOt“Ed BEEI’S Coambridge Seasonal (Cambridge) S.00
Pacifico Clawver, 120z. (Mexico) 4.00 Dogish Head €0 Minute IPA $.00
miller High Life, |20z, (Milwaukee) 3.00 (Delawave)
Red Stvipe Jamiacan Lager (Jamaica) 4.00 Havpoon Seasonal (Bostow) .00
Anchor Steam Beer S.00

(S Frawmcisco)

Cans o' Beer

Pabst Blue Rivbon |6 oz. 3.00 Dale’s Pale Ale (Colovando) S.00

Awmstel Light |20z, 400  Bvooklym Lager 1Goz. (New Yovk) S.S0
(Nethevlamds) Brew Free ov Die IPA 120z, (Wiscousin) S.00

O'(D&‘;‘\Sisz;"mc"h"hc 120z. 3.00  Show the kitchew Some Love with our....

Tecate (Mexico) 3.00 “kKitchen Beev Appreciation Special”

Cisco Whale's Tale Pale Ale S.00 a 6-pk. of PBR Pov $12.00
(Noamtucket)

Our List of Tasty Special Beverages
East Coast Margaritas...made with our own sour mix from live limes...
Martin’s Magnificent Margarita...

with 1007 Blue Agawve Tequila, Cointreaun & Our Fresh Ovamge & Lime Juices 7.50
House Margarita...with Sauza Conmemorativo Tequila & Grand Mavnier 7.50
Raspberry Margarita...with Fresh Raspbevvy Puree 7.50
The Real Deal Margarita...with Sauza Coumemorative Tequila, Cointrean & Lime Juice 8.50
“Big Gulp” Margarita...one Pint of our House Margavita 8.50
Jimme’s Agave Margarita with Milagro Tequila, Cointrean & Agave Nectar 10.50

more goodies...
Martini From Hell 6" ¢ ¢ ¢ & & ...with Scotch Bowmet Peppeved Avsolut...2Hot4U! 7.50
Cocktail Tranquillo...(vevy Potent - Limit 2 pev pevson) o Blewd of Overvproof Rums .50
aged i the Braziliom Style with Fresh Piveapple & Vomilla Beawms
Planter’s Punch... §.50
with Tramquillo Rum, Pineapple Juice, Ouv Fresh Ovamge & Lime Juices with & Gosling Floater
Daly Palmer...Mamgo Sweet Tea IvBused Vodka with House Lemonade §.50
Raspberry Rum Lime Rickey...Bacavai, Fresh Raspbevvy, Our Seur Mix & Sprite 7.50
Erupting, Flaming Volcano!....sevves 2..Vevy Potent - Liwit 2 pev couple) 14.50

An Unruly, Potent Combination of S Rums, Gin, Bramdy, Creme A’Noya with Passion Fruit, Mamge,
Apvicot & Guaver Juices sevved i the Tvaditional Scovpion Bowl

\ WARNING: THIS VOLCANO IS DEFINITELY ACTIVE! ‘ — .




