SUMMER SHACK

LATE NIGHT

NEW ENGLAND CLAM CHOWDER| 12
CLASSIC CAESAR SALAD| 15

grated parmesan & garlic croutons

CRAB CAKE| 18

remoulade sauce & coleslaw

CLAM FRITTERS |14

tartar sauce

CHICKEN WINGS | 18

buffallo or ginger chile

CRISPY FRIED FISH TACOS | 17

ch|pot|e creme, atrws slaw,
& pico de gal

LOBSTER ROLL | 36

classic new england style or hot with butter

PRIME BURGER | 18

cheddar or blue cheese ADD bacon +2

FRIED GULF SHRIMP| 17

plain with remoulade sauce or buffalo style

STEAMED SHRIMP | 18

steamed in beer & spices

LOBSTER POTSTICKERS | 18

SOy ginger sauce & citrus slaw

FRIED WH[]LE BELLY CLAMS|26

tartar sauce

RISTYLE FRIED CALAMRI |16

red sauce

RAW BAR

JUMBO COCKTAIL SHRIMP | 3.5
LITTLENECK OR CHERRYSTONE CLAM | 3
OYSTER & TUNA SASHIMI | 6

LOCAL OYSTERS ON HALF SHELL | 3.5

SNACKS

STEAMED SEAF0OD
CHIX LOBSTER | 36
11/2 L.LOBSTER | 58
2 LB. LOBSTER | 85
11/2 LB CANADIAN SNOW CRAB LEGS | 65

serve with drawn butter & corn on the cob

DESSERTS
SEASONAL HOMEMADE PIE| 8

ask your server for today's special



