
RESTAUR ANT WEEK 
TWO COURSE LUNCH MENU / 25 

Choice of Appetizer 
BOWL OF CLAM CHOWDER 

clams, bacon, potato, celery, oyster crackers

CODDIES 
salt cod, yukon gold potato, house yellow mustard, crackers

ROASTED BEET SALAD 
cumin goat cheese, candied pecans, red watercress, mint, orange vinaigrette 

Choice of Entree
LINGUINE AND CLAMS

white wine, garlic, chili flake, parsley 

CRISPY FISH SANDWICH 

lettuces, pickled shallot, tartar sauce, chile

NEW ENGLAND SMASH BURGER*
2 ground chuck patties, american cheese, lettuce, 

tomato, pickle, mayo, potato bun

LOBSTER ROLL / add $15
choice of dressed or buttered, split top bun 

Add a Hot St. Charles Punch 
or Espresso Martini! $10

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs

 may increase your risk of foodborne illness.

Raw Bar Supplement
CHEF’S DAILY 

OYSTER SELECTION*
half dozen / 18 
one dozen / 30 


