
Please inform your server of any Food Allergies that may require special attention. *Foodbourne Illness Advisory: 
Raw or Partially cooked items may increase your risk of illness. Consumers who are especially vulnerable to 

food-borne illness should only eat seafood and or animal meats that are thoroughly cooked.

RAW BAR
Oysters*
RI Littleneck Clams*
RI Cherrystone Clams
Colossal Shrimp Cocktail

3.50
3.00
3.00
4.50

PLATTERS
The Oceanus*
8 oysters, 8 littlenecks, 8 shrimp cocktail,
1.5lb chilled lobster 144.95

The P.O.B*
6 oysters, 6 littlenecks, 4 shrimp cocktail,
half of a 1.5lb chilled lobster  84.95

SHOOTERS
Bloody Mary Shooter*
Bloody mary mix, vodka, horseradish 12.95
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Mexican Oyster Shooter*
Tequila, agave nectar, jalapeño, lime zest 12.95

FRESH ON ICESTARTERS

SOUP
Lobster Bisque Cup 14 Bowl 16

Clam Chowder Cup 10 Bowl 12
New England, Manhattan, or Rhode Island

D I N N E R  M E N U

FRESH HAND-ROLLED SUSHI

Wood-Grilled Oysters (5) 
Garlic butter, Parmesan cheese & fresh herbs 19.95

Oysters Rockefeller  (5) 
Spinach, Parmesan, Pernod 23.95

Shanghai Shrimp
Light tempura battered shrimp tossed in a sweet 
chili sauce 17.95

Artichoke Oreganata 
Artichoke hearts, oregano, breadcrumbs, 
garlic, lemon buerre blanc $14.95

Wasabi Calamari
Pickled cucumber, peppadew peppers,
pickled ginger, wasabi aioli 17.95

Rhode Island Calamari
Hot peppers, garlic, herbs with a side marinara 17.95

Mussels & Frites
PEI mussels, smoked bacon, shallots, white wine
cream broth, topped with French fries 18.95

Clams Casino (8) 
Seasoned breadcrumbs, casino butter, bacon,
bell peppers and shallots 16.95

SALAD

Salad Additions:
Grilled Salmon* +19 Tuna Salad +8
Grilled Shrimp +15 Grilled Chicken +10
Steak Tips +15*

P.O.B House
Field greens, tomatoes, cucumber, red onion, house
balsamic vinaigrette 13.95

Caesar
Topped with garlic Parmesan croutons, creamy 
Caesar dressing 14.95  (add anchovies +1.95)

Watermelon & Feta 
Baby arugula, pickled cucumber, watermelon, feta,
shaved red onion, lemon-mint vinaigrette 15.95

Wellness Salad
A flavorful blend of greens, beets, peppadew peppers, 
red onion, quinoa, sliced avocado, almonds,
chickpeas, heirloom tomatoes, citrus vinaigrette 16.95

Veggie Roll
Asparagus, cucumber, avocado, sesame seeds 12.95

Spicy Tuna*
Ahi tuna, Sriracha, cucumber  15.95

Spicy Salmon*
Salmon, cucumber, avocado 15.95

The California 
Lump crab meat, avocado, cucumber, sesame seeds 18.95

Rainbow Roll *
Cucumber, asparagus inside; topped with Ahi tuna, salmon, avocado, 
wasabi pea crunch, eel sauce 20.95

The Chronic*
Tempura shrimp, cucumber, avocado inside; topped with spicy tuna, 
tempura flakes, drizzled with eel sauce & spicy mayo 20.95

The Godfather*
Tempura shrimp & spicy crab, cucumber inside; topped with salmon, 
tuna, avocado eel sauce & sesame seeds 21.95

Baja Roll*
Tempura shrimp, spicy tuna, and cilantro inside; topped with tuna, 
avocado, charred Jalapeño, with a lime aioli 20.95

Truffled Surf & Turf*
Tempura crab and cucumber inside; crowned with seared filet mignon, 
tuna, avocado, crispy garlic,  with a truffle-soy drizzle 23.95



Please inform your server of any Food Allergies that may require special attention.
*Foodbourne Illness Advisory: Raw or Partially cooked items may increase your risk of illness. Consumers who are 
especially vulnerable to food-borne illness should only eat seafood and or animal meats that are thoroughly cooked.

D I N N E R  M E N U

POKE BOWLS
Edamame beans, avocado, peppadew 

peppers, scallions, seaweed salad, carrot, 
cucumber and crispy wonton chips over

 sesame sticky rice. Topped with a togarashi 
seasoning and ponzu sauce 25.95

Poke Bowl Choice Of...
Poke Salmon* • Poke Tuna* • Grilled Chicken 

Shrimp (grilled or chilled)
Grilled Tuna +9 or Salmon +5

MAIN
Block Island Swordfish*
Blackened, topped with pineapple salsa,
Jasmine rice and sesame bok choy 36.95

Faroe Island Salmon*
Lemon-herb orzo, baby arugula, tomato cucumber 
salad, kalamata olives,feta cheese 34.95

N.Y Sirloin Steak Frites*
Grilled 16oz center cut strip steak,
Au Poivre sauce, truffle French fries 51.95

Filet Mignon*
Red wine Demi glace, garlic mashed potatoes and 
grilled asparagus 56.95

Classic Fish & Chips
Haddock filet, French fries, tartar sauce,
cole slaw 27.95

Cajun Shrimp Pasta
Shrimp sautéed with Andouille sausage, red bell 
pepper, mushroom and spinach in a tomato Cajun 
cream sauce tossed with Cavatappi pasta 29.95

New England Baked Haddock
Lemon buerre blanc and buttery crumb topping. 
Served with mashed potatoes & chef’s vegetable 28.95

Sesame Seared Ahi Tuna*
Lobster wontons, baby bok choy, sweet soy glaze 37.95

Baked Stuffed Shrimp
Mashed potatoes & chef’s vegetable topped with
lemon buerre blanc  29.95

Cod Romana 
Roasted cherry tomatoes, kalamata olives, capers, 
Parmesan smashed potatoes and spinach 29.95

Chicken Scarpariello
Chicken thighs, oven roasted with Italian sweet sausage 
& potatoes, roasted in a savory, sweet and spicy pan 
sauce with cherry peppers and lemon 28.95 

Linguine & Clams
White wine, lemon, garlic, parsley 26.95 
RED OR WHITE 

Diver Sea Scallops
Saffron infused corn puree, potato and asparagus hash 
with smoked bacon, red bell pepper and red onion & 
arugula pesto 42.95

MAINE LOBSTERS
1.5lb Fresh Maine Lobster 
Steamed or  Grilled
Served with house vegetable and 
mashed potatoes, drawn butter, lemon. Market price

1.5lb Baked Stuffed Maine Lobster
Scallops, shrimp, crab meat & Ritz cracker
crumb stuffing. Market price +23

Maine Lobster Roll
Fresh lobster salad tossed with a touch of herb 
mayonnaise served in a butter brioche roll. 
(cold or hot & buttered) 
Served with French fries. Market price

Lobster Gnocchi
Lobster meat, smoked bacon, shiitake 
mushrooms, roasted tomatoes, spinach, potato 
gnocchi, pink vodka sauce. Market price

SHAREABLE SIDES
Truffle Fries 12
Garlic Mashed Potatoes 10
Lobster Mashed 28
French Fries 9
Lobster Mac & Cheese 29

House Vegetable 10
Sesame Bok Choy 11
Sauteéd Spinach 11
Grilled Asparagus  12

Specials

Celebrating 

APPY HOUR Everyday 3PM – 5:30PM
Featuring Buck A Shuck & More! 
Appy hour is not offered on holidays

BRUNCH Sundays 10:30AM – 2:00PM
Featuring Bottomless Cocktails

27 YEARS!

THANK YOU!


