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WINES 4t
GLASS ¢ BOTTLE

ROSE WINES
fortant grenache, france 10 / 30
josh, california 11 / 35
WHITE WINES
j- lohr, chardonnay, california 12 / 42
josh, chardonnay, california 12 / 42
mezzacorona, pinot grigio, itaiy 11/ 38
colimoro, pinot grigio, itaiy 13 / 45
seaglass, sauvignon blanc, california 12 / 38
babich, sauvignon blanc, new zealand 12 / 38
seagdlass, riesling, california 11 / 34
villa rosa, moscato, itaiy 11/ 36
RED WINES
gabbiano, chianti, itaiy 12 / 40
josh, cabernet sauvignon, california12 / 42
j. lohr, cabernet sauvignon, california 12 / 42
j- lohr, pinot noir, california 12 / 42
primarius, pinot noir, oregon 13 / 45
ruca, malbec, argentina 12 / 38
velvet devil, merlot, washington 11 / 36
@KOSHER WINES AVAILABLE

HOUSE WINES

bythe G

sauvignon blanc, chardonnay,
pinot grigio, rosé,
cabernet sauvignon, pinot noir, merlot

W@ COCKTAILS

Local Summer Mermaid Water
tillie’s vodka, lime juice, captain morgan rum, malibu coconut rum,
muddled mint, lemonade,

blue curacao, pineapple juice, lime
Organic Margarita
tres agaves tequila, lime juice,

organic strawberry agave
Aperol Spritz

aperol, prosecco, club soda organic agave nectar

Red Sangria
homemade red sangria with fresh fruit 13 / 42 (pitcher)

BEERS ¢ SPIRITS

BEERS ON TAP
coors light 5 | yuengling lager 6 | modelo 6
blue moon 6 | guinness 8 | landshark lager 7

jughandle “mosaic” pale ale 7 | kane “head high” IPA 8

cape may “coastal evacuation” IPA 9
BOTTLED BEERS & SPIRITS

budweiser 4 | bud light 4 | coors light 4 | miller light 4

mich ultra 5 | amstel light 5 | corona 5 | corona light 5
heineken 5 | heineken light 5 | stella 6 | peroni 6
angry orchard 6 | white claw 6 | twisted tea 6

RAW BAR

Chill Out Combo 110
whole chilled lobster, 6 jumbo shrimp, 6 clams & 6 oysters
Jumbo Shrimp Cocktail 6 each
Blue Point Oysters 3.5 each
Mid Neck Clams 1.5 each
Assortment of Clams / Oysters / Shrimp
3ofeach 30 | 6 of each 62

APPETIZERS

Tuna Pizza
sesame saku tuna on a thin crust flatbread with arugula,
mozzarella, wasabi mayo, spicy mayo, teriyaki glaze 24

Burrata Pizza
garlic ricotta on a flatbread, topped with arugula,
crispy pancetta, sliced apple & burrata
drizzled with balsamic reduction & EVOO 20

Tuna Tartare
tuna tower, layered with guacamole, arugula
topped with a ginger lemon caper vinaigrette 24
Drunken Clams or Clams Casino
in a beer & herb broth or
stuffed with bacon, bread crumbs, peppers 16

Peruvian Calamari
leche de tigre sauce, lime, cilantro, scallions 16
Crab & Artichoke Dip
served with homemade corn tortilla chips 16
PEI Mussels
tomato garlic basil broth, garlic bread 14
Grilled Octopus
topped with an EVOO lemon zest emulsion 18
Blackened Steak Bites
served with horseradish sauce 14
Wings
with buffalo, garlic parm or thai chilli 16
Brussel Sprouts
bacon, asiago, balsamic reduction 13

Portobello Spinach
sautéed in EVOO with artichoke hearts,
roasted tomatoes, garlic, lemon & basil 16

SOUPS

Spicy Bermuda Fish Chowder 8
French Onion Soup 10

SALADS

Caesar Salad
signature caeser dressing & homemade croutons 12

Greek Village Salad

authentic greek salad over garlic crostini 15

Fattoush
chopped salad, toasted pita,
roasted chickpeas, lemon tahini dressing 16

Beet Carpaccio
red & yellow beets with a lemon zest vinaigrette 13
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BURGERS ¢ HANDHELDS

gluten free bun 3 beyond plant based patty 5

Charley’s Burger Seaside Sandwich Lobster Tacos
house blend, cheddar-jack cheese, fried fish filet, remoulade, 2 soft tacos, lobster meat,
Mo 576) (|2 rosemary ciabatta, LT 17 red cabbage, cilantro, avocado,
mixed with chipotle mayo, old bay fries 28
Turkey Burger Fiesta Beef or Chicken Tacos
pico de gallo, avocado, lettuce, salsa roja, cilantro, lettuce, onion,
cheddar-jack, brioche 16 shredded cheese, soft flour tortillas 16
“Le Chic” Chick Mahi-Mahi or Shrimp Tacos
grilled chicken, sundried tomato pesto, avocado, honey cilantro lime slaw,
portobello, spinach, mozzarella, ciabatta 18 flour tortillas 26
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ENTREES

Grilled Lemon Chicken Shrimp Ravioli al Limone Fish & Chips
marinated in EVOO, fresh garlic, shrimp stuffed ravioli, spinach, beer battered cod, waffle fries 24
fresh lemon, thyme, served cherry tomatoes, lemon sauce, ) 4 B
with lemon potatoes 26 topped with whole grilled shrimp 34 Fish Fillet Francaise
battered cod, lemon francaise, wild rice 26
Rack of Lamb Day Boat Scallops

Asian Sesame Crusted Salmon

garlic herb crusted rack of lamb, broiled with garlic herb butter or

scallion teriyaki glaze, edamame,

rosemary demi, grilled asparagus, lemon dill sauce, wild rice 42
baked potato 42 pickled ginger, wild rice 34
- Seafood Papardelle .
Shiitake Peppercorn Steak P ) Blackened Ahi-Tuna
) ] clams, mussels, shrimp, . . L
sliced flat iron steak, cajun blackening, salsa verde, wild rice 40
d wi hiitak half lobster, pappardelle pasta,
red wine shiitake peppercorn sauce,34 Hice oF Mediterranean Style Snapper
arlic mashed potatoes & broccolini
g P scampi, fra diavolo or al fresco style 44 seared snapper, greek ladolemono

sauce, sautéed broccoli rabe 38

SIDES < EXTRAS

Basket of Fries 6
Basket of Sweet Potato or Waffle Fries 8

Basket of Onion Rings 10 y
Sautéed Spinach or Broccoli 10 KI D S M E N U
Sautéed Broccoli Rabe 12
Garlic Mashed Potato 5

all kids meals include an apple juice. ages 10 and under.

Baked Potato 5 Burger Chicken Tenders
Grilled Baked Potato 6 Grilled Cheese Hot Dog
Lemon Potatoes 6 Penne Pasta Mac & Cheese
Wild Rice 6

Grilled Shrimp 12
Half a Lobster mkt

DESSERTS

Key Lime Pie NY Style Cheesecake Peanut Butter Explosion

with raspberry coulis ala mode

Signature Apple Cake
Scrumptious Brownie with hard sauce Toll House Pie

ala mode chocolate chip walnut cookie pie

Chocolate Lava Cake
ala mode

I C E C R EA M Vanilla Bean Chocolate Maple Walnut Sorbet

ala mode
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