Appetizers
Ceviche

From Our Oven

16.5

dough made fresh every morning

Citrus marinated shrimp and scallops with avocado
& fresh tortilla chips

Mussels Rockefeller

Spinach Flatbread

17.5

Mussels, bacon, pernod cream sauce, with
parmesan, bread crumbs and served with grilled
garlic bread

Mushroom & Goat Cheese Flatbread

Hearth Crab Cake

Hawaiian Pizza

Two oven roasted lump crab cakes with tarragon
aioli, frisée & tomatoes.

Margherita Pizza

Golden fried rings and tentacles served with
marinara sauce
Deep fried Brussels sprouts tossed in parmesan cheese
and garlic butter then drizzled with balsamic reduction
Add Bacon $1

17

Crisp, fried shrimp served with mango salsa and sweet
plum sauce

Crab Bruschetta

16.5

Crab with tomatoes, garlic, olive oil and lemon
zest on fresh mozzarella and toasted baguette
with balsamic drizzle & basil

BYO Mac & Cheese

17 .5

Fresh sliced tomatoes, Olive Oil, marinara, fresh
mozzarella and basil

13.5

Coconut Shrimp

18

Duroc Canadian bacon, grilled caramelized pineapple,
mozzarella cheese and diced red bell peppers

14.5

Brussels Sprouts

15

Roasted mushrooms, caramelized onions, arugula,
smoked gouda and herbed goat cheese

16.5

Calamari

14

Spinach, tomatoes, mozzarella and ricotta cheeses

Pizza Rustica

18.5

Genoa salami, pepperoni, spicy sausage, roasted
tomatoes, basil, mozzarella and marinara

BBQ Chicken Pizza

18

Grilled chicken breast, sweet & tangy BBQ sauce,
mozzarella and smoked gouda cheeses, red onion, and
cilantro

Vegetarian Pizza

17.5

Spinach, artichokes, goat cheese, mushrooms, basil,
mozzarella, and pesto

13.5

Elbow macaroni, cream sauce, cheddar cheese and
bread crumbs. ADD: broccoli, bacon, chicken, shrimp,
goat cheese, bleu cheese, or serrano for $1 each

Cheese Pizza

16.5

Add mushrooms, artichoke, onions, sausage, pepperoni,
pineapple, Canadian bacon or anchovy $1 each

Seared Ahi
16.5
Fresh seared sushi-grade ahi served with sesamechili sauce, green onion and seaweed salad

Soups and Salads
Clam Chowder
Soup Du Jour

Cup 8
Cup 8

Mixed Greens Salad

Bowl
Bowl

10
10

13.5

Mixed greens with goat cheese, chilied pecans, dried cranberries, and balsamic vinaigrette

Caesar Salad

11

Romaine lettuce tossed in our Caesar dressing with parmesan cheese and croutons

Shrimp Cobb

Add anchovy $1

20

Grilled shrimp with fresh avocado, hardboiled egg, tomato, bacon, and bleu cheese tossed in
chipotle ranch dressing

Steak Salad

21

Grilled New York steak on mixed greens in red onion vinaigrette with pine nuts, pickled onion, bleu cheese, and
grilled garlic bread

“First we Eat, Then we do everything else. “ –M.F.K. Fisher

off Our Butcher’s Block
start with a house or Caesar salad

$5

6 oz Filet Mignon

34

Served with mashed potatoes and seasonal vegetables

12 oz Ribeye

36

Served with sautéed asparagus and mashed potatoes

12 oz Center New York Strip

35

Served with roasted red potatoes and seasonal vegetables

Sauces
Béarnaise
Herb Butter

Fresh Fisherman’s Dock
start with a house or Caesar salad

$5

Salmon

33

Miso mustard glazed salmon set on mashed potatoes and grilled asparagus with ginger butter sauce

Swordfish

35

Grilled swordfish with cilantro-lime butter, avocado corn relish, mashed potatoes, and seasonal vegetables

Branzino

36

Stuffed Scallops

35

Pan seared filet of branzino with oven roasted mushrooms, spinach and orzo saute with red pepper coulis
Pan seared jumbo sea scallops stuffed with sweet lump crab and brie, served with herbed Israeli couscous, sautéed asparagus and
miso beurre blanc

Entrees
Edge Cioppino

32

Scallops, shrimp, seasonal fish, mussels and red potatoes in a spiced tomato broth, served with garlic bread

Seafood Pappardelle

32

Seared jumbo sea scallops, mussels, shrimp, oven roasted mushrooms, spinach and sundried tomatoes in lobster
cream sauce

Roasted Chicken

28

Skillet roasted airline chicken breast, seasonal vegetables and mashed potatoes with pan gravy

Mushroom Ravioli

25

Fish & Chips

21

Portobello & Porcini Ravioli with yellow squash and zucchini ribbons in a Cajun brown butter sauce

Beer battered Alaskan cod with french fries, tartar sauce and kaleslaw

Fish Tacos

19

Two grilled mahi-mahi or beer battered fried cod tacos with cabbage, avocado, pico de gallo, and bell pepperyogurt sauce, served with french fries

Shrimp Tacos

19.5

Two blackened shrimp tacos with cabbage, avocado, mango salsa and bell pepper-yogurt sauce are served with
french fries

Ahi Tacos

20

Two raw sushi-grade ahi tacos with napa cabbage slaw, sweet chili sauce, seaweed salad and avocado, served with
french fries

Cheeseburger

17

Half pound beef patty with white cheddar, lettuce, tomatoes, onions and pickles on an Amish bun, served with
french fries

Smoked Tuna Melt

18

Smoked albacore tuna with chipotle pepper, lemon, mozzarella cheese, and tomato on sourdough bread, served
with french fries

“First we Eat, Then we do everything else. “ –M.F.K. Fisher

