
OO yy ss tt ee rr   BB aa rr   
SSttaarrtteerrss  

Moules Frites 

(Mussels & Fries) 

Smoked Bacon, Caramelized 

Shallots, white wine broth 9.50 

Wasabi Ginger Calamari 

Pickled English cucumber, pickled 

ginger, wasabi aioli 9.95 

Pt. Judith Calamari  

Hot Peppers, garlic, herbs 8.95  

Bruschetta  

Eggplant caponata, shaved 

parmigiano Reggiano 8.50 

Clams Casino 

Bacon & crumb stuffing 9.50 

 

 

BBQ Bacon Wrapped Shrimp 

Black cherry chutney 9.75 

 

Applewood Bacon & Scallops 

Espresso, Vermont maple 

sauce12.95 

Steamed littlenecks 

Cannellini beans, sweet Italian 

sausage, rabe 12.50 

Coconut Shrimp 

Pina colada dipping  sauce 10.95 

Buttermilk Chicken Tenders 

Buffalo, Honey Mustard, or BBQ 

Sauce 6.25 

 

Steak Satay 

Chipotle and Balsamic Marinated, 

Radish & celery salad 8.95 

Fried Oysters 

Old Bay tartar sauce 11.25 

Oysters Rockefeller 

Spinach, bacon, parmesan, pernod 

9.50 

Ahi Tuna Trio 

Blackened, Nigiri, Poke 15.75 

Lobster Wontons 

Sweet Thai chili dipping sauce11.75 

Maryland Crab Cakes 

Cajun remoulade 13.50

  

SSaallaaddss    
 

Caesar Salad 

White anchovies 6.95 

 

POB House Salad 

Mesclun greens, pear tomatoes, cucumber, 

red onion, house  vinaigrette 5.95 

 

Roasted Beet Salad 

Field greens, pear tomatoes, goat cheese, crispy 

shallots, sherry emulsion 8.50 

 

Scallop Salad 

Warm maple & bacon vinaigrette, two scallops wrapped 

in bacon, fried goat cheese coins, poached egg 14.25 

Tomato & Mozzarella Salad 

Red onion, basil pesto, balsamic reduction9.50 

 

Sesame Tuna Sashimi Salad 

Avocado vinaigrette, wonton chips, wasabi peas16.75 

 

NiÇoise Salad 

Yellowfin Tuna, new potatoes, kalamata  

Olives, boiled egg16.75 

 

Grilled Salmon Salad 

Artichokes, brie cheese, pine nuts, 

tomato vinaigrette 15.50

 

 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

~~SSIIDDEESS~~ 
Sautéed Rabe  8. 

Grilled Asparagus  6. 

Lobster Mac N Cheese 12. 

Lobster Mashed Potatoes12. 

French Green Lentils  6. 

Shitake, Edamame Risotto  8. 

Hand Cut Truffle Fries  5. 

Sautéed Spinach 6. 

Glazed Carrots  6.

 

TTOODDAAYY’’SS  CCAATTCCHH   
Served with house smashed potatoes  

& glazed carrots 
 

SEARED AHI TUNA 21 

ORGANIC SALMON 19 

BROILED CHILEAN SEA BASS 23 

ATLANTIC SWORDFISH 20 

CRISPY FISH N’ CHIPS 16 

  

SSTTEEAAKK  &&  CCHHIICCKKEENN 
All Steak Entrees served with 

hand cut truffled French fries 

Surf Your Turf For An Additional 12 . 

(Choice of: Shrimp, Scallops, or Crab ) 

~ 

NEW YORK SIRLOIN 

12oz., Au Poivre sauce 27.95 
~ 

FILET MIGNON OSCAR 

Jumbo lump crab, sauce béarnaise, 

asparagus 36.95 
~  

MURRAY FARMS 

 ORGANIC STUFFED CHICKEN 

Spinach, mushrooms, fontina, smashed  

Potatoes, roasted carrots, Marsala wine 

sauce 17.95 

~ 

LONG ISLAND DUCK BREAST 

Ricotta gnocchi, crispy artichokes,  

black cherry & espresso demi 23.95 
 

SSaannddwwiicchheess 
 

 

N.E. Lobster BLT  

Fresh Lobster Meat, applewood smoked 

bacon, l & T, herb mayonnaise 14. 

~ 

Ahi Tuna Club 

Sliced ahi tuna, avocado, applewood 

smoked bacon, L & T, wasabi aioli 12. 

~ 

Classic Oyster Po’ Boy 

Fried Oysters, remoulade, l & t, 

 on a toasted roll 13. 

~ 

P.O.B. Burger 

Aged Vermont Cheddar, bacon, l & t 

“special sauce,” on a toasted bun  9.  

~ 

Southwest Chicken Sandwich 

Cajun grilled chicken, carmelized onions, 

brie cheese, l & t, mango chutney  9. 

~ 

Grilled Cheese and Prosciutto 

Fresh Mozzarella cheese, parma 

prosciutto, basil pesto, and tomato 8. 

~ 

NEW ENGLAND LOBSTER ROLL  

Fresh lobster salad sandwich and French 

fries 19. 

 

 

 

 

LLOOBBSSTTEERR 
 

Fresh MAINE LOBSTER  

Steamed or Grilled, 1lb.-5lb. Available Daily 

$MRKT (PER LB) 

 

~ 

 

Our Famous Baked Stuffed Lobster 

Lobster of your choice, stuffed with shrimp, 

scallops, crab meat, Ritz cracker crumb  

$MRKT +$20 
 

~ 

 

1 1/4 LB. LOBSTER BAKE 23 
Mussels, clams, sausage, and steamed new 

potatoes 

 
 

PPAASSTTAA 
 

LINGUINI WITH CLAM SAUCE  

Your choice red or white 17.95 

~ 
NATIVE LOBSTER SAUTE 

Fresh lobster meat, spinach , linguini, oven 

roasted tomatoes, wild mushrooms,  saffron 

cream 26.50 

~ 
GULF SHRIMP PUTTANESCA  

Kalamata olives, capers, red onions, crushed 

red pepper and fresh tomatoes over linguini 

19.95 

 

CC ee ll ee bb rr aa tt ii nn gg   11 00   YY ee aa rr ss   OO ff   SS ee rr vv ii nn gg     

TT hh ee   FF rr ee ss hh ee ss tt   AA nn dd   FF ii nn ee ss tt !!   
 


