BOSTON WATERFRONT

DECK MENU

RAW BAR SALADS

cava mignonette, cocktail $2.75/ ea. Red and Golden Beet Salad

toasted pistachios, dill, feta,
Conway Royale (PEl, Canada) oarea priachios, € T

Duxbury (Duxbury, MA)
Malpeque (PEI) Chopped Salad

romaine, seasonal vegetables,

Wellfleet (Cape Cod, MA)
Fancy Sweet (NB, Canada)
Island Creek (Duxbury, MA)

horseradish vinaigrette 9

lemon ginger vinaigrette 11

Shrimp cocktail -~ 1.50/ ea.

Shellfish Platter - lobster tail, oysters, shrimp, wedge Salad
house made ceviche iceberg, grape tomatoes, red onions,
reg. 45 / |rg. 85 bacon, bleu cheese dressing 9

SHARED PLATES

Hummus Plate - feta, bell peppers, cucumbers, black olives, pepperoncini, grilled pita 11
Tuna Tartare = chimichurri, tortilla chips 13
Cheese Plate - spicy pistachio, raspberry jam 12
Shrimp Ceviche - avocado, grilled pineapple salsa, fried tortilla 10
Steamed Artichokes -~ dipping sauce 10

Corn on the Cob - 4

Executive Chef: Adriano Silva
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SANDWICHES

Lobster Roll - 24
The Flagship ~Tomato, fresh mozzarella, basil pesto, ciabatta 12
The Quarter Deck - Oven roasted turkey, olive tapenade, roasted peppers, fontina, ciabatta pressed 12
The Capitano Italian cured meats, provolone, arugula, red pepper aioli, sub roll pressed 12
The Ropewalk - Roast beef, smoked mozzarella, L&T, horseradish cream sauce, light rye pressed 12

*all sandwiches served with Cape Cod chips and house made pickles

BAKES

Lobster - market price
Clam - 25

*served with corn on the cob and red potatoes

DESSERT

Banana Split - 8

Brownie Sundae - 8

Executive Chef: Adriano Silva
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