SpringSpecials
APPETIZERS
OYSTERS ROCKERFELLA - 15
Six local oysters filled with a combination of baby spinach
and breadcrumbs, sprinkled with freshly grated parmesan
reggiano cheese and baked until golden brown

HOT CRAB DIP - 15
Hand picked lump crab meat, scallions, cream cheese, parmesan

and, mozzarella cheeses all baked and served with our own
fried tortilla chips

LOBSTER BITES - 17
Panko breaded and fried lobster tail meat
served with our honey sriracha mayonnaise sauce

ENTREES
PAN FRIED SEA BASS - 22
Wild Chilean Sea Bass pan seared and served with a greek
lime mint yogurt sauce . Served with rosemary roasted
fingerling potatoes and sugar snap peas

BALSAMIC GLAZED STRAWBERRY SALMON - 21
Spring is finally here lets celebrate the start of warmer
weather with our balsamic glazed wild caught salmon topped
with strawberry salsa; local strawberries, green onions, basil
and lime juice. Served with rosemary roasted fingerling
potatoes and sugar snap peas

STUFFED FILET OF SOLE - 23
Fresh Atlantic Sole, filled with our house recipe seafood
stuffing; shrimp, lobster, scallops and, cracker crumbs, Baked
in a creamy lobster sauce and topped with a light dusting of
breadcrumbs this dish is truly a guilty pleasure. Served with
garlic steamed broccoli & our smashed parsley potatoes

LOBSTER RAVIOLI - 23
Fresh ravioli filled with sweet lobster meat, velvety ricotta,
mozzarella and fresh herbs are tossed in a rich buttery
lobster cream sauce. The way we see it if the weather is going
to stay cold you might as well enjoy some New England style
comfort food.

COCKTAILS
Thai Boxer - 8

Sweet vanilla rum mixed with spicy ginger beer, and
creamy coconut milk are topped with just a splash
of tart lime juice this is one kicking cocktail.
garnished with Thai basil

Strawberry Hibiscus Paloma - 8

The Paloma is a refreshing Mexican cocktail, we
start with silver tequila, mix in tart grapefruit and
lime juices that are complimented by floral hibiscus
syrup and sweet strawberries

Pineapple Lime Sangria - 8

Sauvignon blanc citrus fruity and balanced the
perfect wine to make this sangria we use fresh lime
lemon and pineapple juice then top with a splash of
club soda

Sparkling Lemon Martini - 10

St. George Botanivore Gin is a well balanced gin
made with 19 botanicals it is the perfect gin to use in
this bright citrusy martini mixed with Cucumber
simple syrup and tart fresh lemon juice garnished
with fresh mint

Southern Julep - 9

The iconic Kentucky derby celebrates spring this
is our twist on the classic cocktail the mint
julep! Bourbon, Sweet Tea Syrup, Peach puree
lots of ice and fresh mint

LOCAL Spring Beers
selections changes frequently
Narragansett, Fresh Catch -

A refreshing golden ale dry hopped with
citrus

Wash Ashore Beer Company, Love Ale - Being brewed in Pawtucket, RI

Blood orange ale a crisp beer that is juicy, fresh with lots of ripe fruit
flavor
Whalers, The Rise -

American pale ale style beer, a bright citrus aroma
leads to a pleasantly smooth body with a subtle hop spice that lingers in
the background

