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Malted Chocolate Mousse	 10 
Graham Cracker / Torched Meringue / Salted Caramel

Atlantic Beach Pie (in a jar)	 10 
Citrus / Sweetened Condensed Milk / Saltine Crust

MB’s Banana Pudding 	 10 
Nilla Wafers / Banana / More Nilla Wafers / Cream

Vanilla Soft Serve 	 5 
Plain, Chocolate Sauce, or Olive Oil + Maldon Salt 



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness. Please consult with your server with any known food allergies.

Warm Artichoke and Crab Dip	 20 
Parmigiano-Reggiano / Garlicky Bread Crumb

Ipswich Clam Dip	 16 
Fresh Chive / Old Bay / House-made Potato Chip

Chilled Maine Lobster Tostada   	 26 
Avocado / Jicama / Radish / Cabbage / Serrano 

Seasonal Crudo	 MP* 
Changes Daily / Please Inquire with Server

Miles’ Tinned Fish Program	 MP* 
Changes Daily / Please Inquire with Server 

Classic Shrimp Cocktail	 20 
Sauce Premier / Cocktail Sauce / Lemon

Canadian Snow Crab	 28 
Chilled Cluster / Cocktail Sauce / Drawn Butter  

New England Clam Chowder 	 7  |  13 

Dutch Baby Potatoes / Bacon / Fried Saltines

Daily Soup 	 6  |  11 

Please Inquire With Server

Market Green Salad	 13 

Cucumber / Avocado / Peanut / Agave-Ginger Vinaigrette

Summer Tomato Salad	 16 

Seasonal Fruit / Torn Mozzarella / Simple Vinaigrette

Chilled Shrimp & Crab Louie	 28 

Romaine / Traditional Garnishes / Louie Dressing

Crispy Fried Cod Sando	 23 

Shredded Lettuce / American Cheese / Tartar Sauce 

Roasted Maine Mussels (Sailor’s Sauce)	 28 

Tomato / Saffron / Garlic / White Wine

Classic Cheeseburger	 18* 
Lettuce / Onion / Sliced Tomato / House Sauce

New Orleans-style Po’ Boy	 18 

Fried Shrimp or Oyster / Traditional Fixin’s

Fried Maryland Crab Cake	 28 

Sweet Corn / Tomatoes / Old Bay Remoulade

The Lobster Club	 36 

Bacon / Avocado / Tomato / Lettuce / Mayo / Potato Bun

French Fries        	 8 

Served With Cold Heinz Ketchup

+ Grilled Turmeric-Agave Chicken or Chilled Shrimp     10                

Fancy Seafood Towers
A Variety Of Raw and Cooked Seafood  

Served With Seasonal Accompaniments

No. 1      75*       
8 Oysters / 4 Cocktail Shrimp / Seasonal Crudo /  

Ipswich Clam Dip

No. 2      100* 
12 Oysters / 6 Lil’ Neck Clams / 4 Cocktail Shrimp /  

Seasonal Crudo / Ipswich Clam Dip

No. 3      150* 
16 Oysters / 6 Lil’ Neck Clams / 6 Cocktail Shrimp /  

Seasonal Crudo / Ipswich Clam Dip /  
Canadian Snow Crab  

 
*subject to change due to availability


