
Soups and Starters

New England Clam Chowder   	   							       CUP $5.49     BOWL $6.99

Homemade Steak Chili Topped with cheese	   				                CUP $5.49     BOWL $6.99

Seafood Stew Our homemade stew made with lobster, scallops, shrimp, and fish.	 CUP $7.99     BOWL $9.99
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SALADS

HOUSE SALAD $ 5.99  Fresh romaine lettuce, with red onion, tomatoes, and garlic herb croutons.

CAESAR SALAD $7.99  Fresh romaine lettuce, parmesan cheese, and garlic croutons tossed with a creamy Caesar dressing.

Additional Salad Toppings Grilled Chicken OR Shrimp $ 5.99

Don’t forget to check out our daily specials! 
Consuming raw and undercooked meat may increase the risk of food bourne illness.  

Before placing your order please inform your server if a person in your party has a food allergy.

Indicates our gluten friendly items     

Substitute a Gluten Free Roll for $2           Our fries are gluten friendly
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PLEASE JOIN US EVERY THURSDAY FOR PRIME RIB NIGHT!
12 OZ  $17.99     16 OZ $20.99

all meats are certified black angus

JUMBO SHRIMP COCKTAIL $12.99  Five jumbo shrimp served with our homemade cocktail sauce.

STUFFED QUOHOG $5.49  The best around packed full of fresh clams.

BRAISED BEEF SHORT RIB TACOS $12.99  Three soft naan bread tacos topped with certified black angus braised beef and 

cheese on a bed of greens with a siracha ranch drizzle.

FISH TACOS $11.99 Three soft naan bread tacos topped with fried fish, and cheese on a bed of greens with a siracha ranch drizzle.

SOFT PRETZLES $ 7.99  Served with warm beer and mustard cheese dip.

FRIED PICKLES $8.99  Deep fried pickle chips served with ranch dipping sauce.

FRIED GREEN BEANS $8.99  Green beans deep fried and served with ranch dipping sauce.

FRIED CHEESE CURDS $8.99  Wisconsin cheese curds deep fried to a golden brown, served with marinara sauce.

BONELESS BUFFALO TENDERS $8.99  Our house made chicken tenders deep fried and tossed in our hot and spicy sauce.

GRILLED TERIYAKI TIPS $12.99  Choice sirloin tips in our chef’s very own marinade grilled to perfection.

FRIED CALAMARI $10.99  Tubes and tentacles lightly fried then tossed with banana and calabrese peppers.

Potato skins $7.99 Two potato halves overflowing with our homemade steak chili topped with melted cheese.  

WINGS IN A BASKET HALF DOZEN $7.99 DOZEN $12.99 Deep fried chicken wings served plain or try them tossed in our 

homemade buffalo sauce, drizzled with mikes hot honey, or sweet and smoky citrus chipotle BBQ sauce.
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SANDWICHES
Served with pickle and choice of, french fries, or homemade cole slaw.

FRIED PLATTERS
Served with French fries and homemade Cole slaw

FISH N’ CHIPS $ 12.99 Fresh local cod, lightly battered and deep fried to a golden brown.

FRIED SCALLOP PLATE $19.99  Fresh sea scallops fried to a golden brown.

FRIED SHRIMP $15.99  Shrimp lightly battered and deep fried.

FISHERMAN’S PLATTER $24.99 A heaping portion of shrimp, scallops, cod, and lobster legs.

SCROD BELLA VISTA $19.99  Baked scrod topped with our homemade salsa and cheese. 
Served with vegetable and choice of starch.

BAKED SCROD $16.99  Fresh native scrod tender and flaky, topped with lightly seasoned bread crumbs. 

BAKED SCALLOPS $23.99  Fresh sea scallops baked with bread crumbs, lemon, white wine and butter.

LAZYMAN’S LOBSTER $28.99  Half pound of lobster meat, white wine lemon butter sauce , and crushed Ritz crackers.

SEAFOOD MEDLEY $26.99  Fresh lobster, shrimp, scallops, and cod baked with white wine lemon butter sauce and 
crushed Ritz crackers.

TERIYAKI TIPS $19.99 grilled sirlion tips in our own teriyaki marinade.

Above served with vegetable and choice of starch.

CHICKEN PARMESAN $ 14.99  Breaded chicken breast topped with tomato sauce and cheese served over fettuccine pasta 
served with garlic bread.

Add a house salad to any entrée for $ 2.99

DINNERS

BBQ BRAISED ANGUS BEEF SANDWICH  $12.99  Certified Black Angus braised beef topped with BBQ sauce on a 
grilled brioche bun.

SHRIMP AND SCALLOP PO BOY $16.99  Deep fried scallops and shrimp on a bed of lettuce and tomato with a siracha ranch 
drizzle on a toasted sub roll.

NANTUCKET SCALLOP WRAP $16.99  Deep fried scallops wrapped in a grilled tortilla with tomato, bacon, cheese, and tartar 
sauce.

CHICKEN CEASAR WRAP $9.99  Grilled chicken and fresh romaine lettuce with Caesar dressing wrapped in a grilled flour tortilla.

CHICKEN SANDWICH $9.99  Grilled or fried chicken breast topped with, lettuce, and tomato on a grilled brioche bun.  
Try it tossed in buffalo or BBQ sauce.

THE LINCOLN $9.99  Grilled teriyaki chicken breast topped with grilled pineapple lettuce and tomato on a grilled brioche bun.

CHICKEN PARMESAN SANDWICH $9.99  Breaded chicken breast topped with tomato sauce and cheese on a grilled brioche 
bun.

STEAK & CHEESE SUB $9.99  Shaved steak, peppers, onions, and mushrooms grilled and topped with American cheese 
on a toasted subroll.

CHICKEN FAJITA WRAP $9.99  Seasoned grilled chicken, homemade tomato salsa, lettuce and cheese in a grilled flour tortilla.

FRIED FISH SCRODDER $9.99  Fresh native cod deep fried and topped with melted cheese, on a grilled brioche bun.

VEGGIE BURGER $9.99  Meatless veggie patty served with lettuce and tomato, on a grilled brioche bun .

BUILD YOU OWN BURGER $9.99
Certified black angus burger served with lettuce, tomato, and onion on a grilled brioche bun.

Add ons .50 each  Swiss, American, crumbled bleu cheese, mushrooms, or sautéed onions.  $1.50 Cold smoked bacon 
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