
Appetizers

The “Appetizer Kit” 28
Chowder / Crab Cake / Tempura Shrimp
New England Clam Chowder 12 / 14

Vegetarian Chili with Melted Monterey Jack 10 / 12
The “Brockbuster” Pizza (Woody's Favorite) 18.50

melted leeks and crisp prosciutto
Shrimp Cocktail / Tempura / “Sam Smith” BBQ Shrimp

6.00 per piece

Garden Salad 12
Caesar Salad 15

Raspberry Orange Salad 18
raspberries, mandarin oranges and spiced pecans

*add Chicken 15, add Salmon 22, add Lobster 35

Entrees
Local Haddock 34

Grilled Salmon with Grapefruit & Beet Salad 34
poppyseed vinaigrette

Today’s Pasta (Priced Daily)

Baked Shrimp, Scallop and Artichoke 38
mustard panko crumb

Grilled Garlic Rubbed Black Angus Sirloin 48
house steak sauce

Lobster Taco (Priced Daily)

We use local sustainable foods
20% gratuity included for parties of 6 or more

Please inform server of food allergies
Consuming raw or undercooked foods can cause food borne illness



Casual Fare

Sliced Chicken on Baguette 19.50
with warmed brie

Vegetarian Sandwich 16.50

Bacon Cheese Burger 19.50
with cottage fries

Freshly Shucked Lobster Salad on Baguette

(Priced Daily)

Small Sandwich of the Day* 16.50
and a cup of soup

*lunch item only

Small Sandwich Plates

Crab Cake 28

Local Fish Sandwich 26

Lobster Roll 38

Served with Soup or Chowder



Desserts

12.50

Coco Daniel
Brazilian coconut cake with vanilla ice cream,

crème anglaise, drizzled with caramel and toasted coconut

“Something Chocolate”

Lemon Sorbet

Warm Apple Crunch
vanilla ice cream and caramel sauce

Strawberry Shortcake
lemon cake with fresh strawberries

and whipped cream


