Aphrodite, the Greek goddess of Love emerged from the sea on an oyster shell before giving birth to
Eros, who grew to become the Greek god of Lust. This seems to be where oysters first got their
. reputation as an aphrodisiac. Several thousand years later, Casanova was a firm believer in the
rbtdo enhancing effects of the oyster and he tested the theory daily by starting each meal with a
9ss” (12 dozen) oysters. Oysters contain an important source of Omega 3 fatty acids, vitamins
L & mmerals which play a key role in a heart- healthy diet. So if oysters make your taste buds tingle,
: go ahead and indulge - it’s good for you! As for scientific proof of the oyster’s aphrodisiac
powers...you'll have to test that for yourself!

Oysters c Lobster
. Always fresh shucked & served on crushed ic€learwater premium hard shell, steamed & crac d
i L” ,'."" with our house made sauces Check out the big ones in the tank!
e Market Price Market Price

~ Crabs and Littleneck & Cherrystone Clams
Steamed (when available) & served with drawn butter
Market Price

- Cold \ 4
| Caesar Salad Romaine, herb roasted croutons, bacon bits, grated parmesan 9
House Salad With poppy seed dressing 5 small 8 large
b . Crab Salad With green apple, house made cocktail sauce, garlic toasted baguettel3
‘k-SoIomon.Gundy Lunenburg county style 5
Jumbo Shrimp Cocktail U6 shrimp, vodka enhanced cocktail sauce 7 per shrimp
Krauch's Smoked Salmon Dilled cream cheese, capers & red onions, crisps 12
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~ Tuna Carpaccio Abhi tuna, wasabi & avocado aioli 13
* Warm Roasted Chicken Mushroom Salad  Arugula, mushrooms, grape tomatoes,
asparagus and toasted almonds with a roasted red-pepper sambuca purée 13
,Hot
Chowder Shrimp, scallops, haddock, salmon and mussels 33
Crab Cake Pineapple-banana pepper relish, curry aioli 13
Mussels Steamed with choice of chili nantua sauce or herb white wine broth 10
. Artichoke & Crab Dip ~ With spinach & fresh herbs, ciabatta crisps 12
.. Escargot Au Gratin Pernod flambéed, button mushrooms, leek, gruyére cheese 12
Oysters Rockefelle r Classically prepared local oysters 13
Calamari Flash fried with tomatoes, olives & garlic 12
Fish & Chips Beer battered haddock & fries 14
Steak USDA Prime 100z Striploin, port braised mushrooms,
caramelized onions, veal demi glacé 36
Planked Salmon Cedar planked, maple glazed 24
Bouillabaisse Shrimp, scallops, haddock, salmon, mussels with
saffron & fennel broth 21
Coquille St-Jacques Traditionally prepared and finished under the broiler 25
Seafood Thermidor Shrimp, scallops, haddock, salmon, mussels and mushrooms
in vin blanc, on penne pasta topped with shaved pecorino and broiled 24
Atlantic Halibut Kalamata olive crusted , 25

Surf & Turf 100z striploin with a steamed 1 % Ib premium lobster with drawn buttes7

Add our garlic pan seared U6 jumbo shrimp to any dish for $7 per shrimp
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