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MID-DAY

NEW ENGLAND CLAM CHOWDER
Applewood Smoked Bacon, Yukon Gold Potatoes....14-

PERNOD-SCENTED ESCARGOTS
Melted Leeks, Tomato & Garlic Butter....19-

JUMBO LUMP CRAB CAKE
Cucumber, Tomato & Mint Salad,
Champagne Beurre Blanc....24-

FRENCH FRIES... 7-

CLASSIC CAESAR
Crisp Romaine Hearts, White Anchovy,
Creamy Garlic Dressing....14-
With Grilled Chicken or Shrimp....add 8/10

GALLEY BEACH BURGER
Meyer s Grass Fed, All Natural Beef
Bacon-Braised Onions, Cheddar;, English Mujfin....2/-

CLIFFSIDE LOBSTER ROLL
Local Lobster; Lemon-Basi/ Aioli, Potato Salad....25-

RAW BAR
OYSTERS

daily selection

LOCAL LITTLENECK CLAMS... 2-

'/ CHILLED LOBSTER... 22-
Lime Cocktail Sauce

COLLOSAL SHRIMP COCKTAIL
U8 Shrimp, Lime Cocktail Sauce... 5°/p

Managing Partners Executive Chef
David e Geoffrey Silva W. Scott Ouif
STATE OF MASSACHUSETTS WARNING: CONSUMING RAW OR UNDERCOOKED ITEMS SUCH AS MEATS, FISH, EGGS,
AND SHELLFISH CAN POSE A HEALTH RISK. ESPECIALLY TO YOUNG CHILDREN, PREGNANT WOMAN, OLDER
ADULTS AND THOSE WITH COMPROMISED IMMUNE SYSTEMS.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS
A FOOD ALLERGY



