
BITES

Fried Brussels Sprouts	 5. 
hominy, pepitas, garlic chips, harissa	  

Grilled Corn Cob	 5. 
crema, queso fresco, togarashi	  

Hand Cut Fries	 5. 
five spice, soft herbs, gochujang ketchup 
	

Walrus and Carpenter Oysters	12. 
4 grilled oysters, crabapple and cranberry  
mignonette, marinated spinach 

Funnel Clamcake	 7. 
bacon powder, lemongrass remoulade

SOUP + SALAD

Caprese	 10. 
Brandon Family farm tomatoes, basil 
smoked mozzarella, grape must

Mixed Baby Lettuces 	 9. 
pomegrante, husk cherries	  
pumpkin seed granola, pear vinaigrette

Roasted Root Vegetables	 9. 
assorted root vegetables, black rice  
wheat berries, buttermilk dressing	  

Turducken Chili	 7/10. 
turkey, duck and chicken leg 
Mini grilled cheese

Creamy Quahog Chowder	 7/10. 
whelks, bonito, chipotle and chive  
oyster crackers

SMALLS

Narragansett Bay Mussels	 12. 
yellow curry, chai spices, wilted greens  
yuca hash, toasted sourdough

Smoked Chicken Wings	 12. 
soy mirin sauce, scallions, Napa kimchi

Point Judith Calamari * 	 12. 
salt and peppers, scallop chicharones  
bean sprouts

grilled Flatbread	 12. 
RI mushrooms, goat cheese, arugula 
caramelized onion, apple butter

Lobster Carbonara	 15. 
fresh fettucine, slow egg, house pancetta 
lobster bottarga, parmesan

BEACH CLASSICS

Hot Lobster Roll	 18. 
tarragon-pistachio pesto, grilled lemons  
potato roll, salt and vinegar kettle chips

Burger * 	 15. 
char shui pork belly, spicy sesame aioli  
napa + peanut slaw, five spice fries 

Fish Tacos	 15. 
broiled cod, corn mango salsa, cilantro,  
avocado, lime, huitlacoche, corn tortilla

Fish and Chips	 15. 
potato tempura, salsa verde, house fries 
tomatillo tartar sauce

Lobster Boil	 38. 
whole lobster, clams, mussels, corn  
bisque broth, chinese sausage fried rice

MAINS

Buttermilk Fried Chicken	 26. 
sweet potato johnny cakes, mustard greens 
chipotle maple butter

Grilled Pork Chop* 	 26. 
roasted baby potatoes and scallions  
sweet and sour napa, apple chutney	

Fall Squash Variations	 24. 
red kuri, butternut, delicata, and acorn 
squash, peanut pumpkin sauce

Charred Salmon	 27. 
succotash, roasted red pepper hummus 
Preserved Lemons, assorted fresh beans

Flank steak	 28. 
horseradish potato puree, cauliflower 
blue cheese croquette, teriyaki

DESSERT

Mocha Popsicle	 7. 
honeycomb crunch, crystalized flowers  
lavender white chocolate ganache

S’Mores Ice Cream Sandwich	 8. 
graham cracker chocolate chip cookie 
dough, toasted marshmallow ice cream

Cranberry Panna Cotta	 8. 
maple cheesecake mousse, pistachio 
candied ginger

Caramelized Pineapple	 8. 
coconut meringue, brandy 
frozen thai coffee

Cheese	 15. 
four cheeses, daily accompaniments,  
Aquidneck honey, black sesame crackers

Not all ingredients are listed. Before placing your order, please inform your server if a person in your party has a food allergy

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

18% gratuity will be added for parties of 6 or more
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