
s u r f  n ’  t u r f  $ 5 5
20oz hand-cut USDA PRIME T-Bone Steak

 and a 5 ounce Maine lobster tail

fried whole belly platter $40
plump and sweet fried bellies with fresh cut fries 

cole slaw, remoulade and cocktail sauce

p o ppe r  p r e tz e l  k n ots  $ 1 4
beer cheese dip

b l ac k e n e d  h a l i b u t  $ 3 4
with pica de gallo

r aw  bar  S A M PL E R  $ 6 0
3 East and West Coast Oysters, 3 Shrimp, 3 Clams 

3 oz smoked salmon & Colossal Lump Crab

1 . 5  l bs  a l a s k a n  k i n g  c r a b  $ 1 0 0
served with drawn butter and a classic side

jumbo brazilian lobster tail $mp
colossal tail broiled with vanilla bourbon butter

b o n e l e s s  be e f  s h o r t  r i bs  $ 3 2
over garlic mashed potato and seasonal 

vegetables topped with crispy fried onions 

jumbo wild caught stuffed shrimp $40
traditional New England crab stuffing served 

with lobster newburgh sauce 

b oat h o u s e  p o u t i n e  $ 1 5
braised short rib, white cheddar curd, demi glace

b r o i l e d  f i s h e r m a n ’ s  pl at t e r  $ 4 0
salmon, swordfish, cod, scallops, and crab stuffed 

shrimp and 1/2 tail with seafood butter over rice pilaf

c a p r e s e  s a l ad  $ 1 5
fresh mozz, tomato, and basil with aged balsamic glaze.

f r i e d  c l a m  st r i p s  $ 1 8
with cocktail and remoulade for dipping

l i t t l e n e c k  c l a m s  $ 2 2
on the half shell or steamed

T h e  M a i n  C o u r s e

t o day ’ s  o y st e r s  $ 2 2 / $ 3 5
EAST COAST (NEW BRUNSWICK) -  FRENCH KISS
WEST COAST (BRITISH COLUMBIA) - GIGAMOTO

T h e  S ta r t e r s

A d d i t i o n s !

T h e  r a w  ba r

s l ow  r oa st e d  p r i m e  r i b  $ 3 8 / $ 4 2
Queen cut (16 oz) King cut (22 oz)

Hotel Style +$1- grilled and topped with garlic butter
English +$3  - thinly sliced w/ garlic butter, mush, onions

t h e  s o u p
l o bst e r  b i s qu e  $ 1 0

mediterr anean chilean sea bass $40
topped with a artichoke, caper and olive ragout

over fresh baby spinach and garlic mashed potatoes


