RAW BAR
@

Clams on the Half Shell 11/20 GF  Sea Sampler 32 GF
cocktail sauce, tabasco, lemon four clams, four oysters, four shrimp,

Oysters on the Half Shell 18/32 GF  cocktail sauce, mignonette, lemon
cocktail sauce, tabasco, mignonette,

lemon 12 Steamed Local Clams 19 GF
Jumbo Shrimp Cocktail 18 GF  white wine, butter, garlic, herbs, crostini
cocktail sauce, lemon

Seared Ahi Tuna 19

furikake crust. wakame seaweed,
ponzu sauce
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SALADS & |

Autumn Ap?le Salad 17 GF
mixed greens, feta, granny smith apples, candied
walnuts, craisins, apple cider vin

Caesar Salad 16 Side salad 8

chopped romaine, shaved pecorino, garlic croutons

Beet Salad 16 GF
roasted beets, mixed greens, feta cheese,
mandarin orange vin
add: grilled chicken 10, chicken fingers 10,
chilled shrimp 12, crab cake 18

French Onion Soup 12
Manhattan Clam Chowder 8/12
Butternut Squash 8/12

Soup of the Day MP

TRY THE TRIO (40z. each) 12

Manhattan Clam Chowder, Butternut Squash,
and Soup of the Day

HANDHELDS —

GLUTEN FREE ROLLS AVAILABLE
SERVED WITH HOUSE MADE CHIPS
SUBSTITUTE FRENCH FRIES 2.50

9th St Pork Panini 19

roasted pork loin, apple butter, swiss cheese,
caramelized onions, ciabatta

Chicken BLT 19

grilled chicken, bacon, lettuce, tomato, garlic aioli,
ciabatta

Crab Cake Sandwich 24

pan-seared, whole-grain mustard sauce, brioche bun,
old bay fries

Classic Cheeseburger 20

10 oz burger, brioche bun, american, cheddar, swiss,
pepper jack, or provolone

bacon 3, frizzled onions 2, sautéed onions 2, mushrooms 2
Bistro Burger 21

10 oz burger, bourbon bacon jam, cheddar, frizzled onions,
brioche bun

Philly Cheese Steak 22
sliced rib eye, peppers, onions, mushrooms, provolone, long roll

Grilled Chicken Caesar Flatbread 23
Caesar salad, grilled chicken, garlic, parmesan, croutons
Gluten Free Crust Available 3

Margherita Flatbread 21

house-made marinara, fresh mozz, basil. EVOO
Gluten Free Crust Available 3

SHORE SgARTERS

Fried Calamari 18 Beef Chili 17 GF

house-made marinara, lemon ground beef, onion, peppers, garlic,
Wings 11/19 GF kidney beans, cheddar cheese, spices

buffalo, thai chili, or teriyaki, celery, Classic Nachos 18 GF

carrot, bleu cheese or ranch corn tortilla chips, seasoned ground

beef, chopped tomatoes, onion,
shredded cheddar cheese, jalapenos,

black olives, pico de gallo, sour cream

Bavarian Pretzel Sticks 14
coarse salt, beer cheese

Stuffed Mushrooms 17 : .
sweet italian sausage, parmesan, Buffalo Chicken Dip 16 GF

cheese, herbs, breadcrumbs shredded chicken, cream cheese, hot

Baked Stuffed Clams 18 sauce, ranch dressing, corn tortilla chips

local clams, andouille sausage, garlic,
herbs, breadcrumbs

Happy Hour Daily 3-6 and ALL DAY SUNDAY!

ALL SHORE STARTERS $3 OFF
o
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AVAILABLE AFTER 5PM

Butcher’s Cut MP
hand carved tender beef selected fresh daily

Catch of the Day MP
wild-caught local seafood delivered daily

Crab Cakes 39

twin crab cakes, whole grain mustard sauce, coleslaw, old bay smashed fingerling potatoes

Local Clams Linguini 32

chopped and whole clams, white wine, butter, fresh garlic
GF pasta available 2

Chicken Pot Pie 27

carrots, celery, peas, cream sauce, puffed pastry

Chicken Saltimbocca 30 GF

spinach, prosciutto, provolone, sage demi, fresh vegetable

Short Rib Ravioli 32

carrots, cipollini onions, celery, bordeaux demi

Homestyle Meatloaf 29

mashed potatoes, mushroom gravy, peas

. SIDES AND SUCH -

French Fries 7 Onion Rings 12 Seasonal Vegetable 8
Old Bay Fries 8 Basket of Mozzarella Sticks 13 Parsely Fingerling Potatoes 8
Truffle Fries 10 Chicken Finger Basket 15

-+ DESSERTS -

- Cookie Skillet
graham cracker crust, cinnamon Flourless Chocolate Torte house-made warm chocolate chip cookie,
whipped cream house-made whipped cream vanilla ice cream, chocolate syrup

12 12

Please inform your server of any allergies. CHECK SPLITTING LIMIT, NO MORE THAN 3 CHECKS PER TABLE.
. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. k
If you use a credit card, we will charge an additional surcharge to help offset processing costs. This amount is not more than we pay in fees. We do not surcharge debit cards.
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