
Caprese                                                   

Fresh mozzarella & sliced tomato served with aromatic 

basil & a sweet balsamic reduction - 9.99         

Halibut Ceviche                                    

Halibut tossed with onion, cilantro, jalapeno, tomato, 

lemon & lime. Served with tri-color tortilla chips - 9.99 

Calamari                                                  

Battered & served with a zesty Remoulade - 9.99 

Spinach & Artichoke Dip                   

Served with seasoned tri-color tortilla chips & 

Parmesan cheese - 8.99 

Crab Cakes                                          

Two of our homemade crab cakes served with 

coleslaw & a lemon caper tartar sauce - 11.99 

 

Deep-Fried Ravioli with Mixed Greens                              

Classic ravioli breaded & stuffed with Italian sausage   

& four cheeses. Drizzled with Chipotle crema & served 

with a nest of BBQ-Ranch mixed greens - 9.99 

Appetizers 
Baked Mussels                                    

One pound of baked mussels cooked with white wine, 

garlic & oregano. Served with baguette - 11.49 

Garlic Butter Steamed Clams         

One pound of steamed clams cooked with garlic butter 

& diced bell peppers. Served with baguette - 11.49 

Grilled Shrimp Skewers                   

A half dozen shrimp, blackened on request, skewered 

with bell peppers, onion & mushroom. Served with 

teriyaki & sweet chili dipping sauces - 10.99 

Quesadilla                                              

Cheddar & pepper-jack cheeses mixed with caramelized 

onions & Pasilla chilies. Served with Chipotle crema & 

Pico de Gallo - 8.49                                                                     

Add grilled chicken for 3.99 

Nachos                                                    

Tortilla chips piled high with black beans & red 

enchilada sauce. Smothered with cheese, tomatoes & 

roasted Pasilla chilies - 8.49                                                           

Add grilled chicken for 3.99 

Pesto & Andouille Sausage Pizza 

Thin crust pizza with Andouille pork sausage, roasted bell peppers, basil pesto & mozzarella cheese - 11.99 

BBQ Chicken Pizza 

Thin crust pizza with BBQ chicken, red onion, pepper-jack cheese & cilantro. Finished with BBQ sauce - 11.99 

Santorini Pizza 

Thin crust pizza with green bell peppers, black olives, tomato, feta & mozzarella cheeses - 11.99 

Soup 

New England Clam Chowder  

Our version of the classic white chowder.                       

Made with clams, bacon, potatoes, onion & cream.      

Cup - 4.25 Bowl - 6.49  

Soup of the Day  

Ask us about today’s special                                               

seasonal offering. 

Cup - 4.25 Bowl - 6.49  

Salads 

Ahi Salad with Fresh Mango Salsa           

Mixed greens with Ahi tuna, blackened on request, 

roasted bell peppers, Kalamata olives, tomato,  

toasted almonds, goat cheese & citrus vinaigrette. 

Topped with a fresh mango salsa - 13.99 

Classic Caesar Salad                           

Chopped romaine tossed with croutons, fresh 

Parmesan & Caesar dressing - 7.99                                                        

Add grilled chicken or grilled salmon for 3.99 

Harbor View Salad                              

Mixed greens with dried cranberries, toasted pecans & 

goat cheese. Finished with balsamic vinaigrette - 7.99    

Add grilled chicken or roasted turkey for 3.99 

All salads are served with toasted baguette on request. 

Mediterranean Salad                        

Mixed greens with black olives, sliced orange, tomato, 

shaved fennel & fresh Parmesan. Finished with 

balsamic vinaigrette - 11.99 

Tossed Cobb Salad                            

Chopped romaine tossed with roasted turkey breast, 

bacon, tomato, hard-boiled eggs, avocado, bleu 

cheese crumbles & bleu cheese dressing - 11.99 

BBQ Chicken Salad                            

Chopped romaine tossed with BBQ chicken, black 

beans, sweet corn, Jicama, onions, pepper-jack, 

cheddar cheese & tortilla strips. Finished with           

BBQ-Ranch dressing - 11.99 

House Salad 

Chopped romaine tossed with carrots, cherry tomatoes, red onions, cucumbers, cheddar cheese & croutons. 

Finished with your choice of Ranch, Bleu Cheese, Thousand Island, Honey Mustard or Balsamic Vinaigrette - 5.49 

 

All pizzas can be made with whole wheat pizza dough on request. 



 

From The Sea 

Beer-Battered Fish & Chips 

Fresh fish, coated lightly with our beer-infused batter & deep-fried. Served with French fries & coleslaw - 12.49 

Pasta 

Scallop & Crimini Mushroom Risotto 

Creamy Arborio rice risotto served with baby scallops, Crimini mushrooms, asparagus,                                                  

shallots & mascarpone cheese - 14.99 

Blackened Tilapia with Fresh Lime 

Tilapia, blackened with our special spicy seasoning & charbroiled with fresh lime.                                                          

Served with wild rice & green beans - 16.49 

Penne Andalucia 

Penne pasta with shrimp, blackened chicken, Andouille pork sausage, sautéed bell peppers,                             

caramelized onions & spinach tossed with a roasted tomato cream sauce - 16.49 

Fusilli Chicken with Roasted Garlic Cream Sauce 

Fusilli pasta with chicken, Portobello mushroom, sautéed broccoli & caramelized onions                                       

tossed with a roasted garlic cream sauce - 14.99 

Spaghetti with Pesto & Artichoke 

Spaghetti with artichoke hearts, sun-dried tomatoes, pine nuts & mushrooms tossed with basil pesto - 13.99  

Seafood Linguini 

Linguini with Rock shrimp, baby shrimp, clams & mussels tossed with a spicy marinara sauce - 20.49 

Italian Sausage & Broccolini Ravioli 

Classic ravioli stuffed with Italian sausage, broccolini & cheese. Topped with a spicy cream sauce - 13.99 

Sun-Dried Tomato Gnocchi 

Potato gnocchi served with sun-dried tomatoes & roasted tomato cream sauce - 12.49                                                          

Add grilled chicken for 3.99 

All pasta plates are served with toasted baguette. 

Sole with Lemon & Capers 

Sole, sautéed in a lemon caper sauce & topped with scallions, tomatoes & spinach.                                                         

Served with mashed potatoes & seasonal vegetables - 16.49 

Pan-Seared Halibut Tacos 

Halibut, pan-seared with fresh lemon & served with corn tortillas, shredded cabbage,                                                     

black beans & Pico de Gallo. Drizzled with our signature Chipotle crema - 12.99 

Salmon with Ancho Chili & Honey Glaze 

Salmon, charbroiled with an Ancho chili & honey glaze. Served with wild rice & black beans - 16.99 

Shrimp Scampi  

Shrimp, sautéed with white wine, butter, garlic, lemon, tomato & green onion.                                                                                                        

Served with seasonal vegetables & toasted baguette - 17.49 

Mahi Mahi with Saffron Sauce & Bell Pepper Risotto 

Mahi Mahi, charbroiled & served with a saffron lemon butter sauce.                                                                                

Paired with creamy Arborio rice bell pepper risotto - 20.99 

House Specialties 
Green Peppercorn Sirloin Steak    

An 8oz sirloin steak cooked to order with a green 

peppercorn, marsala & fresh thyme sauce. Served with 

mashed potatoes & asparagus - 19.49 

New York Steak                                 

A 10oz New York steak cooked to order with butter, 

fresh thyme, salt & pepper. Served with mashed 

potatoes & asparagus - 20.99 

Chicken Parmigiana                           

Chicken breast, breaded & covered with marinara & 

mozzarella cheese. Served with mashed potatoes & 

seasonal vegetables - 16.99 

Sherry Cherry Pork Chop                 

A natural bone-in pork chop served with a sherry, 

cherry tomato & balsamic reduction. Served with     

wild rice & green beans - 19.99 


