RAW B

Oysters [price per piece]
Wiianno, Cape Cod, MA 225

Jdersey Greats, Cape May, MJ 1.75

Olde Zalt, Chesapeake Bay, MD 1.75
Fin de la Baie, PEI 2 .25

Chesapeake, Chesapeake Bay, MD 1.75
Ameripure, LA 1.75

Cape May Salt, NJ 225

Elue Points, Long Island, MY 1.75

Jdame s River, James River, WA 1.75

Crab |sland, Great Bay, MJ 1.75.
Fappahannock, Fappahannock River, WA 1.75

e

Not Oysters [price per piece]
N littleneck clams 1.
8 top neck clams 1.
: | cherrystone clams 1.
jumbo shrimp 2.25

'!".; 1 Pound Lobster

+  served cold with cocktail sauce and dijonaize 18.5

# Tuna Tartare

A diced ahi tuna with lermon soy
48 dressing, cucurmber noodles
8 and blue corn tortillas 10.

Shrimp Ceviche Cocktail
with avocado, onion, tomato, jalapefino,
cilantro and lime 9.

il Crabmeat Cocktail
A0 jumba lump with cocktail sauce and dijonaise 13.5

Raw Bar Sampler

six oysters, six clams, lobster, four shrimp,
jumbo lump crabmeat, shrimp ceviche
full size 58. f half size 28
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APPE’IZERS

Oysters Hockefeller 10,
Clams Casino 9.

Machos 7.
add chicken 4. fpulled pork 4. fcrabrmeat T
Steamed Clams

0 Cooked ¥ our Way

grilled, pan roasted, fried ar blackened
senred with roasted potatoes and sautéed wegetahles

Pick a Sauce

T m;rs‘“:l'gellfaﬁ Bicarn lernan beurre blanc, tomato vinaigrette, white wine and herh,
Oystér Shopiers hlack bean and corn saka, teryaki
wordka blood v many
~ threeford2. | SALMON 19. TILAPIA 20.
Cajun (F:rlled Sh.rlmp q, FLOUNDER 20. SCALLOPS 23.
alamari |
cajun fried ortempura and marinara 7. I YELLOWFIN TUNA 22. SHRIMP 20.
Buffalo Wings MAHI MAHI 21. 8 OF LOBSTER TAIL 28.
hat or extra hat 10. CRAB CAKES 25.
Sliders
beefor park 9. crab 12. 1%
You Peel Shrimp '- Add aboe. grilled filet 14 5. or sautéed crabrmeat 11
Yo pound 3.0 full pound 16, g
Fried Oysters

buffalo style or plain with tartar 2. each
Garlic Bread 4.
Giant Hot Pretzel 5.

e |
CHOWDER |'

Mew England Clam Chowder65 |
Manhattan Clam Chowder 65

I
Corn and Crab Chowader f .
uith roasted jalapefio cream T8 . l HARRT’SS PESIALTIES I
| inguine and Clams
e SANDWICHES red or white 18, fl!
i — | [served with fries and cole slaw] e derséﬁ?nfp"'ﬁﬂ Ergg:ggmm |

fried or broiled wvath cole slaw and fhes 26

. Black Angus Burger - Harry's Clam B ake
SALA D [ choice of chesse, lethice and tomato 10. clatmz, muzsels, half Irn:?:mter, tnahi ahi, shimp, seallops,
Harny’s Hous e Salad | Crab Cake Sandwich | carn, red hliss potatoez and chonzo 35.
mixed greens, tomatoes, cucumber, crouton s | spicy rémoulade 15.3 F Chicken Salad & Fried Oyster Platter 12,
and choice of drezsing ' Cajun Tempura Flounder Fish and Chips

half 4. Hull §. | lettuce  tormato and tatar sauce 12 panko cruzted founder, chips, tartar,

|
_ _ Tuna Nicoise _ BEQ Pulled Pork I cole slawand malted vinegar 195,
seated ahituna, bibb lettuce, green beans, eqy, red bliss houze BB sauce, chzpy onion strans 105 | Fried Oysters
potatoes, chemytomatoes and nicoise olives 16. Blackened Mahi Mahi eight oysters with cocktall, frtar and spicy moulade,
Cohhb Salad letuce  tomata and lemaon mavo 15, friesand cole slaw 17

rafain e, cheiry tomatoes, hacon, awcado, egy, | Grilled Chicken Wrap Mahi Mahi Soft Tacos
cucumber and blue cheese crumbles 13,

NI T Salad | atugula, roasted red peppers, goat chesse mayo . | glled vath avocado, pico de gallo, jalapefio, cilantro
_ omata salad i b Chicken Salad Sandwich and a side of black bean and com zalsa 21.
heirloom tomatu:u., blue cheeze, olive ol and bazil Y. e Grilled 1702, Sirloin
Classic Caesar half 4. /ull 7. | Lobster Roll cararmelized onion, zautéed vegetables, masted potatoes 26
o Arugula Salad . Maine lobster salad on a toasted hun 18 5 Chicken Milanese I8
leman winaigrette, parmesa_n_ch ge ge, cherry tomatoes 5. | Buffalo Chicken Caesar Wrap i arugula and tomato snaigrette 17 '
Additions: Spicy Buffalo chicken , rammaine lettuce, Caesar dressing 9. |
shamp 3. fehicken 4./ salnon 9.5 1 sliced filet migron 145 | h

| : 4




