
BAR MENU 
 

Lobster Roll Sliders 

Celery, Cucumber, Sea Salt Brioche 

9 

Crabcake Sliders 

Pickled Slaw, Old Bay Remoulade 

9 

 Cheese Burger Sliders 

Carmelized Onions, Jack Cheese, Butter Pickle 

6 

Classic Peruvian Style Ceviche* 

Fresh Lime Juice, Red Onion, Habañero 

9 

Yucatan Shrimp + Ceviche “Cocktail”* 

Pico de Gallo, Avocado, Crisp Corn Tortillas 

10 

Crispy Fried “Buffalo” Oysters 

Two Celery Blue Cheese Slaw, Frank’s Louisiana  

Hot Sauce 

11 

Chesapeake “Fish Fry” 

Malt Vinegar Tartar Sauce 

9 

Trio Of Oyster Shooters* 

Ketel One Vodka, Bloody Mary Mix 

7 

“Bucket Of Clams” Crispy Fried Ipswich Clams 

Butter Pickle Tartar Sauce 

12 

Baked Clams Casino 

Pancetta, Vidalia Onions, Red Bell Peppers, Parmesan Crust 

11 

Crispy Vietnamese Crab + Shrimp Springrolls 

Bibb Lettuce, Nuoc Cham Dipping Sauce 

10 

 

Makimono / Sushi Rolls  

(Available 5:30-10:00pm) 

(Inquire With Your Server About Our Hot + Cold Sake Selections) 

California Roll* 

Jumbo Lump Crab Meat, Avocado, Cucumber, Masago Roe 

9 

Spicy Tuna Roll* 

#1 Bigeye Tuna, Avocado, Cucumber, Spicy Sauce 

11 

Kamikaze Roll* 

Tempura Prawns, Avocado, Spicy Ahi Tuna 

15 

PassionFish Roll* 

Our Version Of The Rainbow Roll, Masago Roe, Mustard Soy Dressing 

13 

Sea Spider Roll* 

Crispy Soft Shell Crab, Crabmeat, Cucumber, Sesame Seeds, Masago Roe 

13 

Woodstock Roll* 

Brown Rice, Asparagus, Cucumber, Bean Curd Tofu 

11 

Rock “n” Roll* 

Spicy Tuna, Jumbo Lump Crab, Cream Cheese, Eel,  

Avocado, Dynamite Sauce 

13 

Captain Crunch Roll* 

Tempura Shrimp + Tiger Shrimp, Cucumber, Avocado, Kabiyaki 

14 

Nigiri Sushi*  

(2 Pieces Per Order) 

Yellowfin Tuna - 6 / Hamachi - 7 / Shrimp - 5 / Smoked Eel - 6 

 

From The Raw Bar 

Oysters Fresh Daily (Ask Your Server)*, ½ Dozen 

13 

Wild Wellfleet Clams*, ½ Dozen 

7 

Iced Jumbo Shrimp Cocktail*, ½ Dozen 

Homemade Cocktail Sauce 

11 

Poached Chilled Lobster*, ½ Lobster 

AQ 

The Big Daddy* 

69 

We Are Proud Supporters Of Smart Markets Local Farmers 

 
Guests With Food Related Allergies Should Inform Their Server Prior To 

Ordering 
 

*Are Raw Or Undercooked and Consuming Meats, Poultry, Seafood Or 
Shellfish May Increase Your Risk Of Food Borne Illness, Especially If You 

Have Certain Medical Conditions. 
 

Chef Owner – Jeff Tunks 

Executive Chef – Christopher Clime 

Sushi Chef – No Won Park 


