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F R O Z E N  D R I N K S
PAINKILLER
Dark Rum, Coconut Cream, Orange, 
Pineapple, Nutmeg ... 15

SIGNATURE COCKTAIL

BOUJIE SODA
ROSALUNA MEZCAL, ROCKEY'S BOTANICAL, 

APEROL, PINEAPPLE, SODA ... 15

WINE
R O  S  É

ROSÉ, The Wine for Summer Salad  France ~  15 / 58 

SANTA MARINA ROSE BRUT, Italy ~ 14 / 54

S P A R K L E R S

JEAN PIERRE BRUT, France ~ 12 / 45 

PRIMA PERLA PROSECCO, Italy ~ 13 / 50

CHAMPAGNE BOIZEL BRUT RESERVE, France ~ 110 

FERRARI BRUT TRENTODOC, Trentino, Italy ~ 76

PAUL de COSTA BLANC de BLANC BRUT, 
Salon-de-Provence, FR ~ 60

W H  I  T  E

ITALIAN BLEND, Opici Bianco, Italy ~ 13 / 50

SAUVIGNON BLANC, Manta, Chile ~ 13 / 50

VIOGINIER, Anaia, Mendoza ~ 16 / 62

VERMINTINO di SARDEGNA, La Cala, Italy ~  13 / 50

MUSCADET, Oyster King,  France ~ 15 / 58 

BORDEAUX BLANC, Les Hauts de Lagarde,   France ~ 14 / 54 

CHARDONNAY, Nicholas Idiart, France ~ 14 / 54 

SANCERRE, Domaine de la Tonnellerie, France ~ 18 / 70

R E D

RIOJA, Rosario Vera, Spain ~ 14 / 54

PINOT NOIR, Matthew Fritz, Sonoma Coast ~ 16 / 62 

MALBEC, FESITVO, Argentina ~ 15 / 58

CABERNET SAUVINGNON, Rotation, California ~ 14 / 54 

Corkage Fee $35.00

O Y  S  T  E  R  S  H  O  O  T  E  R  S
BLOODY MARY  SHOT
Vodka, House Mix, East Coast Oyster ... 6
MICHELADA BLOODY SHOT 
Draft Beer, House Mix, E. Coast Oyster ..5

O P E N  7  D A Y S  A  W E E K
4  P M  ‘ T I L L  L  A T E

C O  C  K  T A  I  L  S
SEA LAVA LEMONADE

Vodka, Lemonade, Raspberry Pureé ... 15 

CLASSIC MARGARITA
Tequila,Lime, Sugar, Salted Rim … 15 
CADILLAC MARGARITA
Patrón Silver, Grand Marnier, Orange  e Juice ...19 
SPICY MARGARITA 
Jalapeño Triple Sec, Tequila, Tajin Chili Lime Rim …16 

ESPRESSO MARTINI
Vodka, Kahlua, Bailey's  , ,  Espresso ... 15
SEA WOLF BLOODY MARY 
Vodka, House Mix,  Olive ... 15
SEA WOLF BLOODY MARIA 
Tequila/Mezcal, House Mix, Olive ... 16

MEZCAL PALOMA

Mezcal, Grapefruit, Lime … 15 

GIN~GERMAIN 
Collective Arts Dry Gin, St. Germain, Pineapple ... 15 
MOJITO 
White Rum, Lime, Mint , Rum Floater ... 16
DARK AND STORMY   /     WHEN IT STORMS  

Rum, Ginger  Beer, Lime  ...15  /  8

TROPIC LIKE IT’S HOT  

Red Bull Yellow, Spiced Rum, OJ, Pineapple Juice    ... 14

C L A S S I C S
OLD FASHIONED 
Bourbon, Sugar, Bitters, Griottines  Cherry, Twist ... 16 
MANHATTAN
Bourbon/Rye, Carpano Antica, Bitters, Griottines Cherry ... 14 
AMARETTO SOUR
Amarretto Disaronno, Lemon, Sugar ... 16 

B  E  E  R
ABITA AMBER ...8

ALLAGASH WHITE ... 10
TRANSMITTER BREWING GOLDEN ALE  ... 13 (16oz) 
COLLECTIVE ARTS  STRANGER FICTION PORTER ...12  (16oz) 
CONEY ISLAND MERMAN NY IPA ... 9 
CONEY ISLAND PARACHUTE PALE ALE ... 9 
DOGFISH HEAD 60 MINUTE IPA ... 9 
DOGFISH HEAD/PATAGONI COLLAB KERNZA  PILS ... 10 
MONTAUK JUICY IPA ... 14 (16 oz)
RADIANT PIG TV PARTY PALE ALE ... 14 (16oz) 
GUINNESS STOUT  ...12  (16 oz)
LAGUNITAS LIL SUMPIN ALE ...9 
SCHOFFERHOFER GRAPEFRUIT SHANDY ... 10  (16 oz) 
STELLA ARTOIS, PILSNER ...9 

DRAFT BEER
CONEY ISLAND MERMAID PILSNER  ... 8 
BLUE POINT TOASTED LAGER ... 9

M O C  K T  A I  L S

T H E  D E V I L ' S  L E M O N A D E  
L e m o n a d e ,  R a s p b e r r y  P u r e e . . .  9
P O R T S I D E  P  U N C H
Cranberry Juice, Pineapple Juice, Orange Juice, 
Splash of Soda ... 9

N O N - A L C O H O L I C
SAMUEL ADAMS "Just the Haze" NA ... 9  
REGATTA CRAFT GINGER BEER (7.5 oz) ... 5
LEMONADE ... 6
SODAS: Coke, Sprite, Ginger Ale, Club Soda, 
Orange Soda, Root Beer ...5 
RED BULL (Regular, Sugar Free, Yellow, 
Coconut)  ...6

S E LTZERS   &  CIDERS
MAGNER'S IRISH CIDER... 9
HUDSON NORTH STANDARD CIDER ...9

4 2 0  K E N T  A V E
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HAPPY HOUR 
4-7 PM Every Day

HH DRAFT BEER...7 
ROTATING CAN OF BEER ...7 

RED, WHITE, SPARKLING WINES ...9
FROZEN PAINKILLER ...9

A 20% GRAUTITY WILL BE ADD TO ANY CHECK WITH 6 OR MORE PEOPLE

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food bourne illness.

**If you have allergies, please alert us as not all ingredients are listed.

richardschloss
Cross-Out
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OYSTERS 1.50
WINGS  (BUFFALO OR BBQ)     9
BUFFALO CAULIFLOWER  9
PAINKILLER     9
BEER / WINE 7/9

H A P P Y
H O U R !

4-7 PM Every Day

S O U P
NEW ENGLAND CLAM CHOWDER
Clams, Bacon, Celery, Yukon Gold Potatoes, Onion, 
Parsley, Olive Oil ... 13

SALAD S
SIMPLE SALAD
Arugula, Apple, Carmalized Walnuts, Balsamic ... 14
KALE CAESAR SALAD
Kale, Croutons, Parmesan, Caesar Dressing ... 16
* Add Shrimp 10, Chicken Breast 8, Salmon 14

SMALL PLATES
DEVILED EGGS
Sriracha Powder ... 9
GRILLED BUFFALO SHRIMP
Blue Cheese Sauce ... 19
FRIED CLAM STRIPS
Tartar Sauce, Lemon ... 17
FRIED CALAMARI
Sweet-Chili Sauce ... 18
FISH TACOS
Tequila-Lime Tilapia,Coleslaw, Crema... 19 
MUSSELS MARINIERE
Garlic, Thyme, Shallots, White Wine, Butter ... 22 
*Add Fries +8
CRUNCHY BUFFALO CAULIFLOWER BITES
Blue Cheese Sauce ... 11
BUFFALO or  BBQ WINGS
Blue Cheese Sauce ... 14
BURRATA
Chimichurri, Extra Virgin Olive Oil, Toasted
Sourdough ... 14

S A N D  W I C H E  S
LOBSTER ROLL
Drawn Butter, Old Bay, French Fries ... 33

CHICKEN SANDWICH
Chipotle Mayo, Coleslaw, French Fries ... 18

PAT LAFRIEDA BURGER
8oz Prime Pat La Frieda Beef, Cheddar,
Lettuce, Tomato, Red Onion, Special Sauce, French 
Fries  ... 19

BEYOND® BURGER
Cheddar, Lettuce, Tomato, Red Onion, French 
Fries ... 18
FILET O’ FISH
Cheddar, Lettuce, Tomato, Red Onion, Tartar Sauce, 
French Fries ... 18

* Add Bacon +3, Fried Egg +2, Avocado +4

A 20% gratuity will be added to all parties of 6 or more
*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodbourne illness.
**If you have allergies, please alert us as not all ingredients are listed.
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O!ered All Day

OYSTERS
LITTLE NECK CLAMS
SHRIMP COCKTAIL
CHILLED HALF LOBSTER
1/2 SEAFOOD TOWER
12 Oysters, 6 Clams, 12 Mussels, 3 Shrimp, ½ Lobster

SEAFOOD TOWER 128
18 Oysters, 12 Clams, 12 mussels, 3 Shrimp, Whole Lobster

R A W
B A R
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CHEF SPECIALS
Watermelon Gazpacho ... 12

w/ Chilled Shrimp ... +8

Canadian Wild 
Snow Crab Clusters

w/ House-Made Old Bay Drawn Butter
1/2 LB... 37     Full LB... 68

E  N T R É  E  S
FISH & CHIPS
Tartar Sauce, Coleslaw, French Fries ... 19
SPICY SHRIMP BASKET
Chipotle Mayo, French Fries ... 22
LOBSTER MAC ‘N’ CHEESE
Lobster, Gruyere / Cheddar Cheese ... 35
THE SEA WOLF
Half Lobster, 8oz Prime Pat La Frieda Burger, Cheddar, 
Bacon, French Fries ... 44
WHOLE GRILLED LOBSTER
Whole Lobster,  Vegetables, Cilantro-Rice ... 49
SKIN-ON GRLLED SALMON
Seasonal Vegetables, Apples, Blueberry-Carrot 
Sauce ... 25
ADMIRAL'S STEAK
Hanger Steak, Arugula, Chimichurri, French Fries ... 33 
SESAME CRUSTED AHI-TUNA
Cilantro-lime rice, Seasonal Vegetables, Wasabi Aioli 
Sauce ... 26
LINGUINI WITH CLAMS
Little Neck Clams, Garlic, Lemon Zest, Crushed Red 
Pepper, Olive Oil...24
WHOLE BRANZINO
Wood-Fire Grilled Whole Fish, Seasonal Vegetables, 
Lemon ... 38            

S  I D E  S
FRENCH FRIES ... 8
SEASONAL VEGETABLES... 9
MAC & CHEESE SIDE ... 10
CILANTRO-LIME RICE ... 6
COLESLAW ... 7

D  E  S  S  E  R T
CHOCOLATE LAVA CAKE... 12 
(w/ Vanilla Ice Cream  +3)

CARAMEL SOUFFLE... 12 
RED VELVET CAKE ... 14 

O P E N  7  D A Y S  A  W E E K
4  P M  ‘ T I L L  L  A T E

MONDAY
LOBSTER MADNESS 

49
With the choice of the following entrees

LOBSTER MAC ‘N’ CHEESE
Lobster, Gruyere / Cheddar Cheese 

LOBSTER ROLL
Drawn Butter, Old Bay, French Fries 

WHOLE LOBSTER
Whole Lobster, Seasonal Vegetables, Cilantro-Lime Rice 

ALL YOU CAN DRINK, 90 MIN  LIMIT!
Draft Beer / Wine  / Painkillers

Reservations Strongly Recommended
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B R U N C H
 BRUNCH SPECIAL

$29 per person
ALL YOU CAN DRINK:

Draft Beer / Wine /  Mimosas /  Grapefruit Bellinis  / Painkillers

With the choice of the following entrees:

FISH & CHIPS
Tartar Sauce, Coleslaw, French Fries 

SHAKSHUKA
Feta, Tomato Broth, Cilantro, Grilled Baguettes

EGGS BENEDICT
Poached Eggs, English Muffin, Canadian Bacon, Hollandaise 

(90 min hour limit)

ONLY OFFERED FROM 11:00 AM TO 12:30 PM
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O!ered All Day
OYSTERS
LITTLE NECK CLAMS 
SHRIMP COCKTAIL 
CHILLED HALF LOBSTER 
1/2 SEAFOOD TOWER 65
12 Oysters, 6 Clams, 12 Mussels, 3 Shrimp, ½ Lobster

SEAFOOD TOWER 120
18 Oysters, 12 Clams, 12 mussels, 3 Shrimp, Whole 
Lobster

R A W
B A R

O P E N  7  D A Y S  A  W E E K
B R U N C H  S A T - S U N

1 1 :  0 0 A M - 3 P M

S  OUP
NEW ENGLAND CLAM CHOWDER
Clams, Bacon, Celery, Yukon Gold Potatoes,
Onion, Parsley, Olive Oil ... 13

B R U N C H
AVOCADO TOAST 
Poached Eggs, Avocado, Olive Oil ... 17

FRENCH TOAST
Apple Compote, Maple Syrup ... 16

EGGS ANY STYLE

Bacon, Fingerling Potatoes, Sourdough Toast,   ... 15

SHAKSHUKA
Zesty Tomato Sauce, Feta, Cilantro ...16

BREAKFAST TACOS 

Chorizo, Potatoes, Scrambled Eggs Corn Tortillas, Green 
Chile Salsa ...16
EGGS BENEDICT
Poached Eggs, English Muffin, Canadian Bacon, 
Hollandaise, Home Fries   ... 16

LOBSTER EGGS BENEDICT

Lobster, Poached Eggs, English Muffin, Hollandaise, 
Home Fries  ... 22

OMELETTE OF THE DAY
Chef’s Choice of Seasonal Vegetables, Artisanal Cheese, 
Sourdough Toast ... 17
STEAK & EGGS
Hanger Steak, Eggs(any style), Fingerling, Potatoes ... 26
FISH & CHIPS
Tartar Sauce, Coleslaw, French Fries ... 19
LOBSTER MAC ‘N’ CHEESE
Lobster, Gruyere / Cheddar Cheese ... 35
SPICY SHRIMP BASKET
Chipotle Mayo, French Fries ... 22
THE SEA WOLF
Half Lobster, Burger, Cheddar, Bacon, French Fries ... 
44
WHOLE LOBSTER
Whole Lobster, Grilled Vegetables, Cilantro-Rice ... 49

A 20% gratuity will be added to all parties of 6 or more
*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodbourne illness.
**If you have allergies, please alert us as not all ingredients are listed.

CHEF SPECIALS
LOBSTER GRITS

Cheddar, Bacon ...32

SHRIMP & GRITS
Cheddar, Bacon ...27

SMALL PL ATES
DEVILED EGGS
Sriracha Powder ... 9
FRIED CLAM STRIPS
Tartar Sauce, Lemon ... 17
FRIED CALAMARI
Sweet-Chili Sauce ... 18
BURRATA
Chimichurri, Extra Virgin Olive Oil, Toasted Sourdough ... 14

S  A L A D
SIMPLE SALAD
Arugula, Apple, Sunflower Seeds, Vinaigrette ... 14
BABY KALE CAESAR
Kale, Croutons, Parmesan, Caesar Dressing ... 16
*Add Shrimp +10,  Chicken Breast +8,  Salmon +14

S  A N D W I  C  H E S
LOBSTER ROLL
Drawn Butter, Old Bay, French Fries ... 33

CHICKEN SANDWICH
Chipotle Mayo, Coleslaw,  French Fries ... 18

PAT LAFRIEDA BURGER
8oz Prime Pat La Frieda Beef, Cheddar,
Lettuce, Tomato, Red Onion, Special Sauce, French Fries ... 19

BEYOND® BURGER
Cheddar, Lettuce, Tomato, Red Onion, French Fries ... 18

FILET O’ FISH
Cheddar, Lettuce, Tomato, Red Onion, Tartar Sauce, French 
Fries ... 18

S  I D E  S
FRENCH FRIES ... 8
BACON ... 8
SEASONAL VEGETABLES... 8 
SIDE SALAD ... 4
MAC & CHEESE SIDE ... 10
CHEDDAR BACON GRITS   ...8

C O F F E E
ESPRESSO ... 3.5
AMERICANO ... 5

COFFEE ... 5
LATTE ... 5

CAPPUCINO ... 5
TEA ... 5
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