Appetizers

HOMEMADE LOBSTER BISQUE
cup $8 bowl $14

FRIED CALAMARI S19
Served with Marinara sauce

HOT GERMAN PRETZEL S14
With beer cheese & mustard

WINGS S16
Buffalo, Barbecue or Teriyaki

INLET CLAMS $21
Garlic herb wine broth with garlic bread

CLAM WITCH s14
Crispy clam strips on a potato roll

STUFFED MUSHROOMS $16
Crab stuffed topped with lobster sauce

CHICKEN FINGERS $12
Served with honey mustard sauce

BLACKENED CAJUN FISH BYTES $16
Served with Creole sauce

FLORIDA STYLE SMOKED FISH DIP $18
Capers, pickled red onion, jalapefios,
Celery & crackers

Salads & Stuff

CLASSIC CAESAR S14
Homemade dressing, croutons & cheese
Add: Chicken $8, Shrimp $12

CHICKEN COBB SALAD S21
Carrots, cucumbers, tomato, egg,
bacon & blue cheese

Add: Shrimp $12

HOUSE SALAD S12
Tomato, cucumber, carrots & red onions
Choice of dressing

STRAWBERRY GOAT CHEESE SALAD $16
Spring mix with strawberries, candied pecans

& goat cheese with balsamic vinaigrette.

add shrimp $6

Juniors Cheesecake $10 Chocolate Lave Cake $12

Raw Bar
EAST COAST OYSTERS % Shell. 6 pc $18 12 pc $35

CLAMS ON THE1/2 Shell 6 pc $12 12 pc $23
SHRIMP COCKTAIL

Served with Doug’s famous cocktail sauce $18

CRISPY TUNA TACOS

Crispy wonton, peanut slaw & Thai chili sauce $18

COLD SHELLFISH ASSORTMENT OF CLAMS,

OYSTERS & SHRIMP COCKTAIL
3 pc. each $21 6 pc. each $39.

Sandwiches

CAFE BURGER $16
8 o0z. burger with lettuce and tomato

GRILLED CHICKEN SANDWICH S16
Fresh mozzarella & roasted red
peppers. Served on garlic bread

INLET STEAK SANDWICH S24
8 0z. Grilled NY steak open face

on garlic bread with sautéed onions

NEW ENGLAND LOBSTER ROLL $32
Homemade lobster salad with mayo

stuffed into a Martins potato roll.

Also available as a gluten free platter

BAJA TACOS S18
Blackened Mahi Mahi, stuffed in a flour
tortilla with cabbage, tomatoes & cheese

COD SANDWICH s14
Beer battered cod filet with a side
of tarter sauce

NORTH BEACH CUBAN $16
Pressed sandwich with roast pork, ham, Swiss
cheese, pickles & dijonaise sauce

Big Plates

LINGUINI with CLAM SAUCE $29
Choice of Red or White.
Served with a garlic baguette

SHRIMP PENNE al la VODKA $28
Tito’s vodka tomato cream sauce

CHICKEN PARMIGIANA $29
Chicken Cutlet, served over
linguini with garlic bread

JAMBALAYA $29
Shrimp, chicken breast, Tasso ham & andouille
sausage in a vegetable-based Creole sauce

BLACKENED SALMON S29
Served with Creole sauce & rice

FISH & CHIPS S24
Wild Icelandic Cod, Fries & Tartar Sauce

STUFFED FLOUNDER $32
Lobster sauce, rice & vegetable

CRAB ENCRUSTED HALIBUT $39
Topped with crabmeat & a lobster cream
reduction. Served with rice & vegetables

Campfire Sundae $10

Créme Brilée $12




