
Consuming raw or under cooked meats, poultry, seafood or eggs increases the consumer’s risk of foodborne illness.

new england clam chowder
cup  $5-     bowl  $6-

creamy lobster bisque
laced with sherry

cup  $5-     bowl  $6- 

“steamers”
ipswich clams, drawn butter, clam broth  $13-

artichoke & spinach fondue
ranch dusted pita chips  $9-

chicken tenders
maple bbq or honey mustard  $9-

jumbo lump crab cakes
spicy red pepper remoulade  $13-

sesame seared ahi tuna
teriyaki glaze, seaweed salad, wasabi creme  $12-

crackling calamari
sweet ginger sauce  $11-

jumbo wings
buffalo style, crisp celery & bleu cheese  $9-

“fire cracker” oysters
breaded, fried, old bay aioli  $11-

boston’s red, white & blue
iceberg wedge, blue cheese crumbles, beefsteak tomato, 

apple-wood bacon, balsamic drizzle  $9-

gorgonzola steak salad
mixed greens, garlicky beans, kalamata olives, roasted tomatoes, 

portobello mushroom, crumbled bleu cheese, onion haystack, 
roasted shallot dressing  $15-

caesar salad
romaine hearts, shaved parmesan, garlic croutons  $9-

add chicken, shrimp or mahi  $5-

chilled lobster salad
fresh maine lobster meat tossed in spicy papaya vinaigrette, 

cucumber mint salad  $18-

shore chop salad
grilled chicken, hard cooked egg, diced tomato, apple-wood bacon, 

olives, avocado, jack cheese, mango mustard dressing  $14-

harvest salad
mixed greens, dried cranberries, gorgonzola, 
spiced walnuts, balsamic viniagrette  $10-

add chicken or shrimp  $5-

apple nut chicken salad
white chicken meat, green apples, candied walnuts, 

craisins, market greens, raspberry viniagrette  $13-

chicken & shrimp basket
chicken Þ ngers, crunchy shrimp, house onion rings, 

fries, boston’s slaw  $16-

whole belly ipswich clams
golden brown, fries, boston’s slaw, key lime tartar  $18-

key west shrimp basket
plump crunchy shrimp, crispy Þ sh Þ ngers, conch fritters, 

old bay tartar, seasoned fries, boston’s slaw  $18-

chicken basket
crispy chicken tenders, french fries, boston’s slaw, 

choice of maple bbq or honey mustard  $15-

fish & chips
crispy sam adams batter, crispy seasoned fries, 

boston’s slaw, key lime tartar  $16-
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with crispy seasoned fries, cape cod chips or boston’s slaw

grilled chicken cabana
smokey bbq, apple-wood bacon, monterey jack, 

lettuce, tomato, onion  $12-

big boston burger
lettuce, tomato, onion, your choice of cheese  $11-

add apple-wood smoked bacon  $2-

crispy fish sandwich
melted cheddar, lettuce, tomato, key lime tartar, coconut bread  $12-

chicken salad wrap
walnuts, craisins, mixed greens, spinach wrap  $10-

maine lobster roll
traditional style  $17-

veggie burger
melted swiss, baby spinach, roasted red peppers, 

roasted garlic aioli, toasted pita  $11-

lobster po boy
tempura battered, lettuce, tomato, 

old bay aioli, toasted luau bread  $15-

crab cake sandwich
pineapple chutney, crispy onions, lettuce, tomato, 

spicy red pepper remoulade, toasted brioche bun  $14-

mahi-mahi sandwich
blackened or grilled with key lime tartar  $12-

beach dog
all beef & griddled to perfection  $7-

fish tacos
lettuce, tomato, onion, chipotle aioli  $12-

steamed lobster
drawn butter, corn on the cob, red bliss potatoes  market price

new england clambake
lobster, steamers, red bliss, corn on the cob, drawn butter  

market price

baked stuffed lobster
crab stuffed, honey rum butter, tropical chutney  market price

surf & turf
grilled ny strip, broiled lobster tail, garlic mash, fresh vegetable  $34-

mustard crusted salmon
pan seared, garlicky spinach, onion, pancetta, cabernet jus  $18-

oven roasted mahi mahi
shrimp, kalamata tapenade, tomato, 

yukon mash, lemon-chive sauce  $19-

macadamia crusted grouper
coconut lime sauce, island rice, mango salsa  $22-

fire seared new york strip
center cut, garlic mash, gorgonzola sauce, crispy onion rings  $28-

smoked baby back ribs
bourbon molasses glaze, seasoned fries, 

corn on the cob, boston’s slaw  $19-

meatloaf
apple-wood smoked bacon strips, 

creamy corn & bacon mash, pan jus  $15-

penne
grilled sausage, spinach, basil marinara, reggiano  $17- 

add chicken or shrimp  $5-

lobster mac n’ cheese
truf ß e oil drizzle  $18-
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long island iced tea
vodka, gin, rum, triple sec, tequila, lemon mix 

and a dash of coke

bajan mojito
bacardi oakheart rum, fresh persian lime ju ice, fresh mint, 

100% organic agave nectar, shaken, soda, rocks

sojo sangria
red or white wine, bacardi orange, fresh orange, 

lemon and lime juices

planters punch
bacardi light rum, orange juice, pineapple juice 

and grenadine, topped with dark rum

goombay smash
bacardi rum, coconut rum, orange juice, pineapple juice 

and grenadine, topped with dark rum

spiked agave lemonade
absolut vodka, fresh california lemon juice, 

touch of 100% organic agave nectar, shaken, rocks

rum runner
bacardi rum, hiram walker blackberry brandy, 

banana liqueur, lime juice and grenadine

piña colada
bacardi rum, cream of coconut, fresh pineapple 

and pineapple juice

mudslide
silky smooth with baileys irish cream, kahlua 

and absolut vodka

wacky daiquiri
a frozen blend with bacardi light rum; you name it, 

we’ll make it!  strawberry, banana, mango or lemon-lime

buschwacker
kahlua, bacardi rum, dark creme de cocoa, 

cream of coconut and half & half

key lime koolada
a secret key west recipe with bacardi rum and keke beach 

key lime liqueur, a tasty treat you won’t want to miss

blue moon

bud light

guinness

magic hat #9

miller lite

sam adams

sam adams seasonal

stella artois

whales tale pale ale

yuengling

amstel light

bud light

bud light lime

bud select 55

budweiser

coors light

corona

corona light

heineken

heineken light

landshark

michelob ultra

miller lite

o’douls

pabst blue ribbon

red stripe

sam adams light

bubbles glass bottle

wycliff, california  7–  24–
korbel brut, california  10–  37-
moet et chandon, brut imperial, france   75-
veuve clicquot ponsardin, yellow label, france   125-

red wines
wines listed from lighter to richer, fuller bodied. glass bottle

pinot noir, mirrassou, california  7–  28–
pinot noir, la crema, california  12–  44–
merlot, hogue cellars, columbia valley  7-  28-
merlot, murphy goode, california  10–  42–
cabernet sauvignon, canyon road, california  7–  27–
cabernet sauvignon, louis martini, california  8–  34–
cabernet sauvignon, kendall-jackson, california  10– 37–
cabernet sauvignon, fr anciscan estate, california   11–  45–
cabernet sauvignon, jordan, california    90–  

white/blush wines 
wines listed from light and fruity to fuller bodied and dry.  glass bottle

white zinfandel, canyon road, california  7–  27–
pinot grigio, ecco domani, italy  7–  27–
pinot grigio, santa margherita, italy  12-  43-
chardonnay, la terre, california  7–  26–
chardonnay, hess, california  8–  32–
chardonnay, clos du bois, california  8–  33–
chardonnay, kendall-jackson, california  9–  34–
chardonnay, toasted head, california  9–  35–
chardonnay, sonoma cutrer, california    42–
sauvignon blanc, monkey bay, new zealand  8-  32-
sauvignon blanc, cakebread cellars, california    42–

“traditional” boston cream pie
whipped cream, chocolate fudge  $6-

warm chocolate-walnut brownie overload
caramel drizzle, vanilla ice cream  $7-

key lime pie
crisp gaufrette, whipped cream, red berry coulis  $6-

mango cheesecake
papaya compote  $6-
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