Appetizers

Sea Sampler: Scallops, Shrimp, Lobster e5 Brie * 17
Yellowfin Tuna Tartare: Seaweed Salad, Avocado * 16
Maryland Crab Cakes: Napa Slaw, Remoulade * 18
Seafaring Cocktail: Blue Crab, Lobster,; Shrimp * 19
Burrata Cheese Mediterranean: Prosciutto, Figs * 16
Grilled Octopus: Chorizo-Bean Escabeche, Garlic * 19

White Cobia Fish Tacos: Chipotle Cream, Pico * 16
Lamb Chops €3 Diver Scallops Combo: Tzatziki * 18
Sauté Shrimp Dumplings: Pineapple, Teriyaki * 17
Angus Meatballs Sliders: Provolone, BBQ Sauce * 16

Raw Bar Cold & Hot
Nova Scotia Lobster Platter * 48
Half Lobster, 4 Oysters, 2 Shrimp, Colossal Blue Crab Meat
146 Premium Seafood Tower Royale * 85
1Loboster, 6 Oysters, 4 Shrimp,6 Clams, Tuna Poke, Crabmeat
Tuna Ceviche/Smoked Salmon Duo * 18
Avocado, Cilantro, Cucumber, Créme Fraiche, Potato Chips
Bistro Selected Fresh Oysters 6/12 * 18/36
Littleneck Clams CT or RI 6/12 * 14/28
Classic Giant Shrimp Cocktail * 17
Sauté P.E.I. Mussels: Chorizo, Fries * 18
Fresh Baked Clams Casino * 16
Legendary Oysters Rockefeller * 17

Soups & Salads
New England Seafood Chowder * 12
Roasted Butternut Squash-Lobster * 13
Manhattan Style Clam Chowder * 12
Classic French Onion Soup * 13
Roasted Beets and Brie Salad * 14
Almonds, Pear, Spinach, Champagne Hazelnut Dressing
Baby Arugula-Fresh Mozzarella * 15
Artichokes, Pepperd, Cherry Tomatoes, Truffle Balsamic
Pleasant Organic Baby Greens * 14
Cranberry, Pine Nuts, Farm Goat Cheese, Basil Vinaigrette
Natural Boston Lettuce Wedge * 17
Sauté Rock Shrimp, Gorgonzola Dressing, Bacon, Onion
Bistro Briilée Strawberry Salad * 14
Pecand, Grilled Mango, Chévre, Mint Raspberry Dressing

Premium Sides

Truffle Mac and Cheese * 14. with Maine Lobster * 25
Parmesan Baked Broccoli * 10. Farm Roasted Vegetables * 10
Shrimp Jambalaya Rice * 12. Saffron Crabmeat Risotto * 16
Lemon Grilled Asparagus * 11. EVO Garlic Sauté Spinach * 10



