
Small Plates 

 

 

 

 

     

Shrimp Tempura 

Thai Mango Dipping Sauce. Seaweed Salad 10. 

Point Judith Fried Calamari   

Hot Cherry Peppers & Gorgonzola Cheese  11. 

 Bourbon ST. Mussels  

  Hot Sausage, Cognac, Whole Grain Mustard Cream Sauce  13. 

Maryland Lump Crab Cakes 

Traditional New Orleans Sauce  13. 

 Sirloin Beef Tips 

Gorgonzola Demi - Glace. French Baguette  12. 

 Spring Roll 

 Shrimp, Water Chestnuts & Carrots. Traditional Dipping Sauces  10. 

 Broccoli Rabe & Sausage 

 Hot Italian Sausage, E.V.O.O & Garlic. Crostini  12. 

Seared Rare Big Eye Tuna  

Sushi Grade. Seaweed Salad  13. 

Veal Ricotta Meatballs 

Ground Veal, Ricotta, Parmesan & Garlic. San Marzano Marinara  10. 

Wellfleet Oysters  2.75 ea.    Cherrystone Clam  1.50 ea.   

Jumbo Shrimp  3.25 ea. 

 

Soup & Salads  

 

Steak House Chili 

N.E. Clam Chowder               Lobster Bisque        

Cup  5. / Bowl  7.  

 Grilled Artichoke Salad 

Baby Wedge, Feta Cheese, Tomato, Red Onion & Kalamata Olives. Lemon Vinaigrette  11.  

 Farmer’s Market Salad 

Mixed Greens, Tomato, Red Onion, Cucumber & Kalamata Olives. House Made Croutons  7. 

Asian  Sea Scallop  

Sesame Panko Encrusted. Field Greens, Carrots, Cucumber & Sushi Ginger. Sweet Hoisin Vinaigrette  16. 

 Classic Caesar  8. 

Add:  Steak  9. / Fried Calamari & Hot Cherry Peppers  7. / Chicken  7.  

Baby Spinach Salad  

   Craisins, Sliced Egg, Cucumbers, Red Onion & Feta Cheese. House Made Croutons. Lemon Vinaigrette  10. 

Grilled Chicken & Lobster Cobb Salad 

Baby Iceberg, Gorgonzola, Bacon, Sliced Egg, Tomatoes & Grilled Artichoke. Bleu Cheese Dressing  15. 

 

Classic Raw Bar 



      Baked Lobster Mac & Cheese 

Butter Poached Lobster, Mozzarella, Parmesan Reggiano & Sharp Cheddar. Cellentani Pasta  27.  

Grilled Salmon Oscar 

  Asparagus & Lump Crab. Bernaise Sauce. Basmati Rice  25. 

 Grilled Swordfish Picatta    

 Lemon - Butter - Pinot Grigio & Caper Sauce. Grilled Asparagus. Risotto  25. 

San Francisco Cioppino 

Shrimp, Scallops, Mussels, Clams & Calamari. San Marzano Tomato Broth. Crostini  23. 

     Gloucester Cod Mediterranean    

Oven Roasted. Tomatoes, Capers & Kalamata Olives. Lemon - White Wine. Grilled Artichoke. Basmati Rice  23. 

House Made Lobster Ravioli 

 Hand Picked Lobster Meat & Fresh Tomatoes. Sherry Cream Sauce  24. 

Saffron Seafood Risotto 

  Scallops, Shrimp, Swordfish, Atlantic Cod, Fresh Tomatoes & Spinach  25. 

Baked Stuffed Sole 

   Crabmeat Stuffing. Lobster Newburg Sauce. Baby Carrots. Basmati Rice  23. 

Pasta Plates 

Chop House  

*Thoroughly cooked meats, poultry, seafood, shellfish, & eggs reduce the risk of food borne illness. 

*A Gratuity  of 18% will be added to parties of 6 or more. 

Veal Marsala With Grilled Artichoke 

      Mushroom Marsala Demi - Glace. Mashed Potatoes  23. 

Buttermilk Fried Chicken Breast  

      Southern White  Sausage Gravy. Baby Carrots. Mashed Potatoes  17. 

 14 OZ.  Grilled Certified Angus New York Strip  

  Mushroom, Butter - Shallot - Cognac Demi - Glace. Grilled Artichoke. Mashed Potatoes  29. 

1/2 LB.  Kobe Beef Burger  

Bacon & Vermont White Cheddar. Baby Wedge. Frizzy Onions  14.    

Chicken Saltimbocca 

 Prosciutto, Fresh Sage & Mozzarella. Lemon - White Wine - Butter Sauce. Cellantani Pasta  21. 

 

 

 Bolognese Lasagna Veal- Ricotta Meatballs  21. 

Cellantani A La vodka Chicken, Mushrooms & Baby Peas  16. 

 Classic Shrimp Scampi Tomatoes, Garlic, Basil & Lemon. Linguini  17. 

Four Cheese Pasta Purses Spinach - Alfredo Sauce  16. 

Linguini With Clams E.V.O.O., Garlic & Crushed Red Pepper  16. 

 Lobster Carbonara Prosciutto, Baby Peas. Linguini. Alfredo Sauce 23. 

 

          Add A Side of Veal- Ricotta Meatballs  8. 

     Specialties 
                              Signature Grilled Flatbreads 

House Martinis 



      Baked Lobster Mac & Cheese 

Butter Poached Lobster, Mozzarella, Parmesan Reggiano & Sharp Cheddar. Cellentani Pasta  27.  

Grilled Salmon Oscar 

  Asparagus & Lump Crab. Bernaise Sauce. Basmati Rice  25. 

 Grilled Swordfish Picatta    

 Lemon - Butter - Pinot Grigio & Caper Sauce. Grilled Asparagus. Risotto  25. 

San Francisco Cioppino 

Shrimp, Scallops, Mussels, Clams & Calamari. San Marzano Tomato Broth. Crostini  23. 

     Gloucester Cod Mediterranean    

Oven Roasted. Tomatoes, Capers & Kalamata Olives. Lemon - White Wine. Grilled Artichoke. Basmati Rice  23. 

House Made Lobster Ravioli 

 Hand Picked Lobster Meat & Fresh Tomatoes. Sherry Cream Sauce  24. 

Saffron Seafood Risotto 

  Scallops, Shrimp, Swordfish, Atlantic Cod, Fresh Tomatoes & Spinach  25. 

Baked Stuffed Sole 

   Crabmeat Stuffing. Lobster Newburg Sauce. Baby Carrots. Basmati Rice  23. 

                              Signature Grilled Flatbreads 

                                       

                                                                                   Arthur Avenue 

 Caramelized Onions, Basil, Marinara, Parmesan, Mozzarella, Olive Oil & Garlic 

Margherita 

 Fresh Basil, Roma Tomatoes, Mozzarella & Marinara 

State Street 

 White Pie. Broccoli Rabe, Roasted Garlic, Hot Italian Sausage & Fontina 

White Clam & Bacon 

Chopped Bacon, Cherrystone Clams, Garlic, Oregano, Crushed Red Pepper, parmesan, Fontina, Olive Oil 

Popeye 

 White Pie. Spinach, Fontina, garlic, Olive Oil 

B.L.T. 

 White Pie. Chopped Bacon, Fontina & Mozzarella, topped With Chilled Romaine, Tomato & Mayo 

Beer Selections 

Draught Beer 

Guinness 

Miller Light 

Stella Artois 

Sierra Nevada Pale Ale 

Samuel Adams 

Samuel Adams Seasonal  

Harpoon IPA 

YellowFin’s Lager 

Long Trail Blackberry Wheat 

Blue Moon 

Blue Point Blueberry 

Palm ( Belgium’s Amber Beer ) 

Bottled Beer 

Miller Light 

Corona Extra 

Rolling Rock 

Budweiser 

Budweiser Light 

Amstel Light 

Michelob Ultra 

Coors Light 

Kaliber (Non-Alcoholic) 

Samuel Adams Light 

Heineken 

House Martinis 

The Fin 

 Citrus Vodka, Hypnotiq Liqueur & White Cran 

Pometini 

 Razberi Vodka, Chambord & Pomegranate  

Flirtini 

 Peach Vodka & Triple Sec, Pineapple 

Sunset  

Razberi Vodka, Triple Sec, Grenadine Pineapple  

Watermelon Peach 

 Watermelon & Peach Vodka, Pucker &  

Pineapple 

Double Espresso  

Van Gough Double Espresso Vodka , Kahlua &  

a Shot of Espresso 

Pink Panther  

 Ruby Red Vodka, Pink Grapefruit Schnapps 

Cranberry & Sour Mix 

Pineapple Express 

Pineapple  Vodka, Triple Sec, Pineapple  

Blueberry 

Blueberry Vodka, White Cranberry &  

Club Soda 

13. 


