
SOUPS |  SAL ADS

Piggyback Oyster Sliders	 22 
Pulled Pork / BBQ Sauce / Pickle / Soft Roll

Smoked Scallop Dip	 18 
Caramelized Onion / Hidden Valley Ranch / Chips / Funyuns

Tidewater Biscuit	 24 | 36 
Shrimp / Crab / Sherry / Cream / Cheddar-Old Bay Biscuit

Jonah Crab Claw Scampi	 30 
Garlic / White Wine / Butter / Grilled Bread

Wester Ross Salmon Tartar	 24 
Horseradish / Pastrami Spice / Rye Crackers

Maryland Crab Cakes	 25 | 38 
Old Bay Seasoning / Sauce Premier / Pickled Mustard Seeds 

STARTERS

Crispy Fried Cod	 28 
Jalapeno-Dill Tartar Sauce / Malt Vinegar / French Fries

Shrimp & Scallop Fra Diavolo	 36 
Linguine / Tomato Sauce / Calabrian Chili

New England Lobster Roll	 38 
Brioche Bun / Mayonnaise / Chive / French Fries	

Earl’s Fresh Catch	 MP* 
Changes Daily, Please Inquire with Server	

Winter Maine Mussels & Fries	 28 
Garlic / Fresh Herbs /  White Wine /  Ailoli	

Our Classic Cheeseburger	 18* 
Toasted Potato Bun / House Sauce / French Fries 
 

ENTREES

For parties of 6 or more, a 20% gratuity will be added to the bill.

DINNER MENU

New England Clam Chowder 	 8 | 13 
Yukon Gold Potatoes / Bacon / Fried Saltines

NOLA-style Gumbo 	 9 | 14 
Chicken / Andouille / Shrimp / Rice / Green Onions

Daily Soup Selection	 7 | 12 
Please Inquire With Server

Green Salad	 13 
Apples / Dried Fruit / Nuts & Seeds / Maytag Blue / Vinaigrette     

Smoked Trout Salad	 20 
Avocado / Grapefruit / Radish / Beets / Vinaigrette 
 
Add Char Grilled Chicken or Chilled Poached Shrimp   	 10

French Fries   8       Add a Caviar Bump   12	


