
SPRING RESTAURANT WEEK LUNCH $16

 ~COURSE ONE~

ROCKY POINT CLAM CHOWDER 
Clear Broth, Potato, Celery

COD CHOWDER
New England Cream Style, Bacon Garnish

GARDEN SALAD
Lettuce, Tomato, Cucumber, Pickled Onion, House Vinaigrette

~~ COURSE TWO ~~

BLACKENED FISH TACOS
Napa Mango Slaw, Chipotle AIOLI

 
 MINI RAW BAR PLATTER*

2ea Shrimp, Littleneck Clams, Oysters

SMOKED BLUEFISH DIP
Bluefish Pate, Saltine Crackers

~~~ COURSE THREE ~~~

BLACKENED SALMON BLT SALAD 
Arugula, Tomato-Corn Salsa, Avocado, Red Onion

FRITTO MISTO  
Fried Oysters, Calamari, Smelts & Shrimp

French Fries, Sauce Remoulade 

BLACKENED SWORDFISH SALAD
Mixed Greens, Grilled Pears, Dried Cranberries, Sesame Seeds

Roasted Butternut Squash, Feta Cheese, Miso-Honey Vinaigrette

SALMON POKE* 
Red Onion, Scallion, Avocado, Seaweed Salad, Furikake, Wasabi Tobiko

Soy Lime Sesame Dressing

**Menu Subject To Change**

*Item is raw or partially cooked. May increase your risk of food-bourne illness. Consumers who are espe-
cially vulnerable to food-bourne illness should only eat foods from animal that  are fully cooked.



SPRING RESTAURANT WEEK DINNER - $35

~ COURSE ONE ~

ROCKY POINT CLAM CHOWDER 
Clear Broth

COD CHOWDER
New England Cream Style, Bacon Garnish

GARDEN SALAD
Tomato, Cucumber, Pickled Onion, House Vinaigrette

HULI HULI CHICKEN
Sesame-Soy Marinade, Mango Salsa

Sesame Seeds Cilantro 

MINI RAW BAR PLATTER*
2 Each Oysters, Littlenecks, Shrimp  

 
SMOKED BLUEFISH DIP

 Saltine Crackers

SALMON POKE*
Red Onion, Scallion, Avocado, Seaweed Salad, Furikake, Wasabi Tobiko

Soy Lime Sesame Dressing 
 

~~ COURSE TWO ~~ 

SHRIMP LINGUINE
Garlic, Lemon, white wine, Citrus Gremolata

ROASTED NATIVE HAKE  
Shiro-Miso Sake Marinated, Bok Choy, Asian Rice Pilaf

GRILLED SWORDFISH
Butternut Squash Risotto, Asparagus Beurre Blanc

BRAISED BEEF SHORT RIB
Burgundy Jus, Russet whipped Potatoes

Roasted Vegetables

~~~ COURSE THREE ~~~
CHOCOLATE TRUFFLE TORTE  

KEY LIME PIE

**MENU SUBJECT TO CHANGE**

*Item is raw or partially cooked. May increase your risk of food-bourne illness. Consumers who are espe-
cially vulnerable to food-bourne illness should only eat foods from animal that  are fully cooked.
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