
Small   
plates   
 
 

Bread  
three housemade rolls 
$6 
 

Caesar  
Brussel  sprouts  
tossed in parmesan & bacon 
zesty sauce 
$11 
 

Seafood Chowder  
shrimp, haddock, clams, bacon 
potato’s, cream, dill,  
buttermilk biscuit 
$15 
Add lobster $8 
 

Caesar salad  
bacon bits, croutons, 
parmesan cheese 
$13 
 

Green Salad  
tomatoes, cucumber, granola 
apple cider vinaigrette                 
$12 
 

calamari   
flash fried, lemon roasted garlic & 
herb aioli  

$15 
 

F ishcakes   
house made haddock cakes, salad 
rhubarb relish  
$24  
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Lobster  salad    
mixed greens, mango, avocado, red onion,  
lime ginger dressing 
$21 
 

Giambotta 
slow ratatouille vegetables, oven roasted             
tomatoes, chick peas & beans, fresh herbs 

$20 
 

F ish  &  Chips    
two pieces of Nine locks dirty blonde beer  
battered haddock, crispy fries, tartar, slaw 
$24  
 

Half  rack  r ibs 
fries & slaw  
$24  
 

I tal ian  sausage Ragout 
rigatoni, sauteed mushrooms,  
local pork, parmesan 

$26 

 
 

On bread 
With fries or salad & slaw  
 

Buffalo fr ied  Chicken  
dill pickles & swiss cheese 

$21   
 
 

Cheeseburger  
Oak & Oar whiskey bbq sauce,  
cheddar, bacon, onion ring, burger sauce 

 $20                 
Make it a double add $5 

 

 
M ENU  L EGEND   

Lunch 
Plates  

 

Vegan Vegetarian Gluten Free Dairy free 

Not all ingredients are listed. Please alert your server if you have any food  allergies.  

LOBSTER CRAWL  


