
OYSTERS | 1.
WITH ALL THE FIXIN’S. SOLD BY THE HALF DOZEN.

DOLLAR SHRIMP
SHRIMP WITH ALL THE FIXIN’S. SOLD BY THE HALF DOZEN.

SNOW CRAB CLUSTER | 8.
A STEAMED CLUSTER OF SNOW CRAB LEGS SERVED 

WITH A SIDE OF DRAWN BUTTER.

SEA-CUTERIE BOARD | 55.
8 OYSTERS, 8 SHRIMP, 1 LOBSTER 

AND CRAB LEGS.

LOBSTER DINNER | 30.
WHOLE 1 LB LOBSTERS, CORN ON
THE COB AND BABY POTATOES.

FISHERMAN’S PLATTER | 29.
FRIED CALAMARI, SHRIMP, SCALLOPS AND HADDOCK SERVED WITH 

FRIES OR ONION STRINGS AND COLESLAW.

SURF AND TURF | 49.
GRILLED RIBEYE, STEAMED LOBSTER TAIL SERVED WITH BABY 

POTATOES AND CORN ON THE COB.

LEMON BUTTER HADDOCK | 22.
HERB CRUSTED HADDOCK BAKED WITH LEMON BUTTER SERVED  

WITH QUINOA KALE & ROASTED BROCCOLI.
Before placing your order, please inform your server if a person in your party has a food allergy.

BUCK-A-SHUCK!
HAPPY HOUR

every thursday
3-7 PM



SEASONAL FAVORITE BREWS
HELL OR HIGH WATERMELON | 8.

21ST AMENDMENT BREWERY, CA, ABV 4.9

SUN CRUISER HARD TEA | 8.
BOSTON BEER COMPANY, MA, ABV 4.5

TEQUILA HIGH NOON SELTZER | 9.
HIGH NOON, CA, ABV 4.5

DOWNEAST CIDER  | 6.
BOSTON, MA

WINES
FEDERALIST CHARDONNAY | 9/32

BIG OAK BACKBONE WITH RICH AND BOLD FRUIT FLAVORS. SONOMA 
COUNTY, CA.

SEAGLASS PINOT GRIGIO | 9/32
A CLEAN, CRISP PALATE OF GOOSEBERRY, TANGERINE AND A TOUCH OF 

MINERALITY. CENTRAL COAST, CA

FUN SUMMER DRINKS
SUMMER PUNCH | 13.

BUMBU AND MALIBU RUMS, LYCHEE CREAM, LEMON, ORANGE, AND 
PINEAPPLE JUICE, MYER’S DARK RUM FLOAT.

PURPLE RAIN | 13.
TITO’S VODKA, BLUE CURAÇAO, LEMONADE,

GRENADINE, LIME JUICE.

CORONORITA | 16.
PATRON TEQUILA, COINTREAU, SOUR MIX, LIME, TOPPED WITH A MINI-

CORONA.. MAKE IT A PROSECCORITA BY SWAPPING THE MINI CORONA TO 
A MINI-PROSECCO.

TART CHERRY MULE N/A | 10.
CHERRY JUICE, LIME JUICE, GINGER BEER AND GARNISHED WITH CHERRY.

WATERMELON CUCUMBER MOJITO N/A | 6.
WATERMELON, CUCUMBER, MINT, SIMPLE SYRUP, CLUB SODA. 


