


          LUNCH MENU
                    11:30-3pm Daily
                       Slightly lighter portions of our favorite dishes

*Chopped Caesar Salad- Romaine hearts, garlic croutons, parmesan cheese (add chicken or shrimp 2)      8
  Seafood Salad- Chopped iceberg lettuce, tomato, cucumber, avocado, calamari, shrimp, crab meat, spicy thousand   11
  Herbed Chicken Salad- Roasted apples, butter lettuce, radicchio, candied pecans, bleu cheese, champagne vinaigrette    9
  Warm Spinach Salad- Sliced raw mushrooms, hard boiled eggs, feta cheese, bacon, warm balsamic      9
  Cup of Clam Chowder- Served New England Style           5

  Killer Shrimp Roll- Peppers, onions, aioli, French bread, choice of fries, shrimp au jus     12
*BBQ Mahi Mahi Sandwich- Blue crab slaw, avocado, tomato, brioche bun, choice of fries     12
  Pork Belly Sloppy Jo Sliders- House BBQ sauce, fried onion rings, bread and butter pickles, choice of fries   10
  Portobello Burger- Oven dried tomatoes, fresh mozzarella, spinach, fried onion rings, pesto aioli                       11
*Angus Burger- Served with lettuce, tomato, cheese and garlic aioli, choice of fries (add bacon 1 )    9

*Blackend Salmon Filet- Maple scented brown butter sweet potatoes and wilted spinach     15

  

* Thoroughly cooking foods of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the risk of foodborne illness. Young children, the 
elderly and individuals with certain health conditions may be at a higher riskif these foods are consumed raw or undercooked. 



Killer Shrimp is prepared using all natural ingredients that are simmered for 10 hours to create our
luxurious spicy sauce. When your order is placed the shrimp are added to the sauce and cooked quickly.

 Your order is then rushed to your table piping hot and served with French bread for dunking.

     SOUPS, SALADS & SANDWICHES
  Clam Chowder- Served New England Style            7
  Beach House Salad- Chopped iceberg lettuce, tomato, cucumber, croutons         8 
*Grilled Caesar Salad- Romaine hearts, garlic croutons, parmesan cheese       10
  Wedge- Grilled green onion, baby tomato, roasted garlic, crispy prosciutto, creamy bleu cheese    10
  Seafood Salad- Chopped iceberg lettuce, tomato, cucumber, avocado, calamari, shrimp, crab meat, spicy thousand  16
  Herbed Chicken Salad- Roasted apples, butter lettuce, radicchio, candied pecans, bleu cheese, champagne vinaigrette  13
  Warm Spinach Salad- Sliced raw mushrooms, hard boiled eggs, feta cheese, bacon, warm balsamic      12
  Killer Shrimp Roll- Peppers, onions, aioli, French bread, choice of fries, shrimp au jus     15
*BBQ Mahi Mahi Sandwich- Blue crab slaw, avocado, tomato, brioche bun, choice of fries     14
  Pork Belly Sloppy Jo- House BBQ sauce, fried onion rings, bread and butter pickles, choice of fries    15
  Portobello Burger- Oven dried tomatoes, fresh mozzarella, spinach, fried onion rings, pesto aioli                       13
*Angus Sliders- Served a la carte with lettuce, tomato, cheese and garlic aioli        9
  

       DESSERt
Sweet Potato Pecan Pie with whipped cream          7
Warm Apple Cobbler with vanilla bean ice cream          7
New York Cheesecake with praline caramel           7
Guinness Chocolate Bread Pudding with vanilla bean ice cream and bulleit bourbon caramel     7
S’mores layer of chocolate pudding, graham cracker and marshmallow        7
Old School Hot Fudge Sundae with peanuts, whipped cream and cherries         7
triple Layer Chocolate Cake with whipped cream (add ice cream $2)       7
Fresh Baked Giant Chocolate Chip Cookie with vanilla bean ice cream and hot fudge      7

                   ENtRÉES
  MEAt
*Grilled Filet Mignon- House cut garlic fries, red wine sauce           25
  Slow Braised Beef Short Rib- Garlic mashed potatoes, wilted spinach, baby carrots, crispy onions, red wine sauce  21
*Corn Meal Crusted Pork Chop- Apple braised romaine, ham shank, fingerling potato, creamy peppercorn sauce  22
*Grilled Hanger Steak- Bone marrow griddle cake, wilted spinach, roasted shallots, smoked bacon bordelaise    22
  Pan Roasted Chicken Breast- Garlic mashed potatoes, grilled asparagus, whole grain mustard sauce    19

  SEAFOOD
  Fisherman’s Stew- Slow cooked tomato sauce, snow crab, salmon, shrimp, scallops, mahi, cod, clam, mussel, with grilled bread  23
*Blackened Salmon Filet- Maple scented brown butter sweet potatoes and wilted spinach     20
*Jumbo Crab Cakes- Garlic mashed potatoes and a caper beurre blanc sauce      21
*Filet Wrapped Sautéed Scallops- served with Dijon Mustard Sauce and Garlic Mashed Potatoes    22
  Jumbo Fried Shrimp- Served with cole slaw and hand cut French fries       17
  Beer Battered Fish and Chips- Fried Atlantic cod served with cole slaw and hand cut French fries    15
  Coconut Crusted Jumbo Shrimp- Served with cole slaw, hand cut French fries, mango chutney    17
  Killer Paella- Saffron rice, Andouille sausage, chicken, clams, mussels, calamari, shrimp           19
 
  PAStA
  Lobster Ravioli- Apple wood smoked bacon, spinach, garlic, white wine cream sauce      21
  Garlic Shrimp Pasta- Black and white linguine, white wine, butter, basil, tomato, saffron     19

  Add a Lobster tail to any entrée           10

 SEAFOOD
 Killer Mac n’ Cheese  13
 Lobster Mac n’ Cheese          14
 “Peel and Eat” Shrimp  14      
 Shrimp Cocktail     11
*Ahi Tuna Poke                  10
*Oysters                 11 | 19
 Snow Crab Claws                                18 | 32
*Shellfish Platter                 22| 35
 Steamed Mussels               14
 Pork Belly and Clams              14
 Popcorn Shrimp                10
 Fried Calamari   9
*Mini Crab Cakes  14
*Aguachile   14
 Spinach, Crab, Artichoke Dip 14
 

APPEtIZERS SIDES
FRIES
House Cut     6
Sweet Potato     7
Killer Spice     7
Crab               16

tACOS
Baja Fish           10
Baja Shrimp           10
Carne Asada           10
Grilled Chicken                   10

WINGS
Asian Pork Drum Sticks     12
Killer Chicken Tenders      12
Veggie Hot Wings        10

Killer Corn     5
Garlic Mashed Potatoes    5
Blue Cheese Mashed Potatoes  6
Roasted Asparagus   6
Steamed Broccoli    6
Roasted Vegetables   6
Homemade Coleslaw  4
Angel Hair Pasta   3
Steamed Rice    3
“Loaded” Baked Potato   6
Served with butter, sour cream, 
cheddar cheese, bacon & Chives

Killer Shrimp “Original” served with French Bread                      17
Killer Shrimp “Shelled”served with French Bread          19
Killer Shrimp “Rice” served with French Bread                       19
Killer Shrimp “Pasta” served with French Bread          19
Killer Shrimp & Lobster  Shrimp, Lobster Tail and Sweet Corn in our famous Spicy Broth     29
Killer Shrimp, Crab & Lobster  Shrimp, Lobster Tail, Snow Crab Claws and Sweet Corn in our famous Spicy Broth  34

* thoroughly cooking foods of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the risk of foodborne illness. Young children, the elderly 
and individuals with certain health conditions may be at a higher riskif these foods are consumed raw or undercooked. 
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