
 Ask your server about gluten free options.   
Please notify your server of any food allergies. A 20% gratuity will be added to parties of 6 or more. 

From the Kettle
Recommended Family Style 
Served with drawn butter, steamed corn and potatoes

CAJUN STYLE SHRIMP  25/lb

ALASKAN SNOW CRAB  28/lb

MAINE LOBSTER  (Ask for available sizes)  MP/lb

DUNGENESS CRAB  (When Available )  30/lb

1lb SHRIMP, 1lb SNOW CRAB  50

1.25lb LOBSTER, DOZEN CLAMS, DOZEN MUSSELS  55

1lb SHRIMP, 1lb SNOW CRAB, AND 1.25lb LOBSTER  80

Mussels 
CLASSIC WHITE WINE, shallots, garlic, parsley  17

FRA DIAVOLO, spicy marinara, garlic, basil, chile oil  17

GREEN CURRY, lemongrass, ginger, kaffir lime  17

Entrees
CHOWDER DOG  15
beef frank, new england clam chowder, fries, coleslaw

BONNEY BURGER  16
Angus, New York cheddar, lettuce, sundried-tomato jam,  
thousand island, fries / Add: bacon, $2

BUTTERMILK FRIED CHICKEN SANDWICH  15
breaded thigh, b & b pickles, lettuce, jalapeño aioli, brioche bun

FISH & CHIPS  21
ale-battered haddock, fries, tartar sauce, lemon

JUMBO CLAM STRIP ROLL  16
bibb lettuce, lemon aioli, fries, coleslaw

WHOLE MAINE LOBSTER ROLL  MP
lemon, celery, dill, fries, coleslaw

LINGUINE & CLAMS  23
white wine, garlic, shallots, guanciale, toasted bread crumb, parsley

SPICY CLAM STEW  19
Italian sausage, tomato, chili flake
Add Linguine $5

FRESH CATCH  MP
simply grilled, lemon-herb oil, coleslaw, dressed baked potato
Add: shrimp skewer $8 or crabcake $10 

Small Plates 
BREAD & BUTTER  6
seaweed salt, vermont creamery butter

“JERSEY GREEN” CLAM CHOWDER  7.5
green pepper, fennel, sausage

NEW ENGLAND CLAM CHOWDER  7.5
light and creamy, bacon

LOBSTER BISQUE  10
fennel, sherry, chives

MARKET GREENS half  7 / whole, 11
feta, crispy onions, sunflower seeds, dijon vinaigrette

CLASSIC CAESAR SALAD  12
chopped romaine, garlic croutons, white anchovy, 
parmesan cheese /  Add: chicken $6, shrimp, $8; salmon, $12

ARTICHOKE HEARTS  12
Old Bay, bottarga

CLAM & CHORIZO FRITTERS  11
saffron aioli

SMOKED WHITE FISH DIP  12
cornichons, pickled onion, bread

FISHERMAN’S FRY  13
shrimp, calamari, kale blossoms, chile peppers,  
marinara or homemade sweet chile

IPSWICH STEAMERS  19
drawn butter, parsley

CLAMS CASINO  12
bacon, poblano peppers, herbs

STEAMED MIDDLENECKS  12
lemon, parsley, drawn butter 

SPANISH OCTOPUS  20
chorizo hash, lemon, saffron aioli

CRAB CAKE SLIDERS  17
petit salad, tartar sauce

FISH TACOS  15
chipotle slaw, cilantro

Extras 
GARLICKY GREENS  5 CORN ON THE COB  4  

COLE SLAW  4 BREAD & BUTTER PICKLES  4

FRIES  5 HAWAIIAN ROLLS  5 

     

EAST & WEST COAST OYSTERS
Cocktail sauce & Mignonette 

JUMBO SNOW CRAB CLAW  3.25
Yuzu Mustard

PEEL N’ EAT WILD SHRIMP (1/2 lb)  15

OYSTER SHOOTER  6
Finlandia Vodka Bloody Mary Mix

DAILY CRUDO  12

MIDDLENECK CLAMS  1.5
Local, Cocktail sauce 

LOBSTER COCKTAIL  18
Curry Aioli

JUMBO SHRIMP COCKTAIL  3

 Raw Bar 

ULTIMATE BLOODY MARY  18
3 oz. of Vodka, Tequila, or Gin, Housemade Bloody Mary Mix, Garnished with a Fresh Middleneck Clam,  

a Jumbo Cocktail Shrimp, a Jumbo Crab Claw, Celery & Bacon, and an Old Bay Rim



Cocktails
ROYAL FORTUNE ....................................................................................... 12

Real McCoy 5yr, Campari, Pineapple juice, Lime,  
Sugar, Kraken Rum Float

MADAME CHENG ........................................................................................11
Waqar Artisinal Pisco, Giffard Lichi liqueur, Grapefruit Juice,  
Lime, Strawberry

BARBARROSA  ............................................................................................10
real McCoy 5yr, Giffard Passion Fruit liqueur , Grapefruit Juice, Sugar, 
Lime, Peychaud’s Bitters

BLACK SAILS  ...............................................................................................10
Mezan XO Rum, Stroh 160, Molasses Bitters, Jones Cane Sugar Cola 

NELSON’S FOLLY OLDE FASHIONED  .................................................11
Mt. Gay Black Barrel, Demerara, Filthy Cherries, 
Orange, Aromatic Bitters

TIKI RUM PUNCH  ......................................................................................10
Bacardi Oakheart, Grapefruit, Tangerine & Coconut with  
Pineapple & Grapefruit Juices

CAPTAIN KIDD  ...........................................................................................10
Real McCoy 3yr, Falernum, Sugar, Aromatic Bitters 

STRAWBERRY BLONDE  .......................................................................... 12
Tanteo Jalapeño Tequila, Lime, Sugar, Strawberry  

THE BUCCANEER  ...................................................................................... 12
Crop Cucumber Organic Vodka, Lime, Lemon, Salt, Dill

SADIE THE GOAT ....................................................................................... 12
Revivalist “Dragon Dance” Gin, Lime, Lemon, Sugar, Cucumber, 
Dried Egg Whites

GALLUS MAG .............................................................................................. 12
Asbury Park Gin, Lemon, Sugar, Orange Bitters, Absinthe, Prosecco

Bottles & Cans
NARRAGANSETT, Rhode Island, Lager, 5% .......................................................3

KRONENBURG BLANC, France, Wheat, 5% .................................................... 6

PILSNER URQUELL, Czech, Pilsener, 4.4% ....................................................... 6

YARDS “BRAWLER”, Pennsylvania, English Dark Mild, 4.2% ......................5

RIVER HORSE “SUMMER BLONDE”, New Jersey, Blonde Ale, 4.5% ..... 6

ESTRELLA DAMM DAURA, Spain, Euro Pale Lager, Gluten Free, 5.4% ... 7

CAPE MAY “COASTAL EVACUATION”, New Jersey, Double IPA, 8% .. 7

“OLD SPECKLED HEN”, England, Fine Ale, 5% ............................................. 7

BODDINGTON’S, England, Cream Ale, 4.7% .................................................... 7

GUINNESS, Ireland, Dry Stout 4.2% ..................................................................... 7

DOG FISH HEAD “FLESH & BLOOD”,Delaware, IPA, 7.5% ..................... 7

LAGUNITAS “SUMPIN’ EASY”, California, Pale Ale, 5.7% ......................... 7

ERDINGER, Germany, Non-Alcoholic ...................................................................5

IRONBOUND APPLE  HARD CIDER , New Jersey, 5.2% ...........................  7

CONEY ISLAND ROOT BEER, New York, Root Beer, 5.8% .........................5

SAN MIGUEL LIGHT, Philippines, Lager, 5% .................................................... 6

Bubbles 
CAMPO VIEJO BRUT, San Sebastian, Spain ........................................gls 9/ 32

CASAS DEL MAR, Pinot Noir Rose, El Pla Del Penede, Spain ...........gls 9/ 32

RUINART BLANC DE BLANC (375 ML) 
Champagne, France.. ....................................................................................btl 80

CLOUTIER BRUT, Growers Own, Champagne, France ...........................btl 55

ETOILE BRUT, “Moet Chandon”, California ..............................................btl 60

DOMAINE CARNEROS ROSE, Napa, CA. ...............................................btl 60

VEUVE CLICQUOT YELLOW LABEL BRUT 
Champagne, France ....................................................................................btl 100 

LAURENT-PERRIER ROSE,Champagne, France ................................... btl 115  

KRUG GRANDE CUVÉE, Champagne, France .......................................btl 250

White .................................................... Glass / Bottle

GRUNER VELTLINER, Steinig, Niederosterreich, Austria .......................9 / 32

FORNACI, Castellare Bergaglio, Gavi, Piedmont, Italy ............................. 12 / 38

ALBARIÑO, Fillaboa, Riax Baixas, Spain ..................................................... 12 / 38

RIESLING, Single Post, Mosel, Germany .......................................................9 / 32

ROSE, “Fleur De Mare”, Cotes de Provence, France ................................. 12 / 38

PINOT GRIGIO, Danzante, Venize, Italy.......................................................9 / 32

PINOT GRIS, J, Healdsburg, CA .................................................................... 12 / 38

SAUVIGNON, Tenuta Beltrame, Venezia, Italy .........................................10 / 32

SAUVIGNON BLANC, Prophecy, Marlborough, NZ .............................. 12 / 38

CHARDONNAY, Cline,  Sonoma Coast, Estate Grown, California .........9/ 32

CHARDONNAY, Domaine de Cabrials, Beziers, France ..........................11 / 36

Red .............................................................. Glass / Bottle

PINOT NOIR, District 7, Monterrey, CA ........................................................9 / 32

PINOT NOIR, Acrobat, Willamette Valley,  OR ......................................... 12 / 38

MALBEC, Kaiken, Mendoza, Argentina ..........................................................9 / 32

CABERNET, Liberty School, Paso Robles, CA ...........................................10 / 34

CHIANTI CLASSICO, Pigro, Tuscany, Italy ...............................................11 / 36

Draft
ROLLING ROCK, Missouri, American Lager, 4.6% .................................... 4 / 12 

ASBURY PARK “BLONDE”, New Jersey, Light Lager, 4.9% ................. 7 / 20

AVERY “WHITE RASCAL”, Colorado, Belgium-Style Wheat, 5.6% .... 7 /20

CAPE MAY “ALWAYS READY”, New Jersey,  Pale Ale, 4.8 % ............ 7 / 20

BROOKLYN “BEL AIR”, New York,  Sour Wild Ale, 5.8 % .....................8 / 22

CARTON “077XX”, New Jersey, IPA, 7.8%  ..............................................7.5 / 21

FIRESTONE “EASY JACK”, California, IPA, 4.5% .................................. 7 / 20

SEASONAL,............................................................................................................. MP

Shot & Beer
“QUINT’S CRUSH” - Narragansett & Jack Daniel’s, 7

“IRISH BREAKFAST” - Guinness & Jameson, 10

 Please drink responsibly.  


