
SUMMER SHACK
SN

AC
KS

Steamed shrimp|18
steamed in beer & spices 

LOBSTER POTSTICKERS|18
soy ginger sauce & citrus slaw

fried whole belly clams|26
tartar sauce

NEW ENGLAND CLAM CHOWDER|12

CLASSIC CAESAR SALAD|15
grated parmesan & garlic croutons

chicken WINGS|18
 buffallo or ginger chile

clam fritters |14
tartar sauce 

CRISPY FRIED fish tacos|17
chipotle creme, citrus slaw, 

& pico de gallo

lobster roll| 36
classic new england style or hot with butter

crab cake| 18
 remoulade sauce & coleslaw

STEaMED SEAFOOD 

1 1/2 l. lobster | 58
2 lb. lobster | 85

serve with drawn butter & corn on the cob

chix lobster | 36

prime burger | 18
cheddar or blue cheese ADD bacon +2

fried GULF shrimp| 17
plain with remoulade sauce or buffalo style

desserts
seasonal homemade pie| 8

ask your server for today's special

LATE NIGHT 

1 1/2 lb  canadian snow crab legs | 65

raw bar 

littleneck or cherrystone clam   | 3
oyster & tuna sashimi   | 6

jumbo cocktail shrimp | 3.5

local oysters on half shell | 3.5

r.i style fried calamri |16
red sauce 
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