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New England  
White Clam Chowder 9

Manhattan  
Red Clam Chowder  9

Lobster Bisque 11.5

Buck-A-Shuck*  
oysters and littlenecks | 1 ea 
3pm - 5pm mon - Thurs, excludes holidays

Water Street Tower*  
10 oysters | 10 littlenecks | 10 shrimp |  
house-made lobster salad | 115

Local Oysters*   3.25 ea

Point Judith Littlenecks*  2.5 ea

Jumbo Shrimp Cocktail  
U8 | 4.5 ea
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Narragansett Beer Battered Fish & Chips  
fresh battered atlantic cod | house cut fries | coleslaw | 
tartar | 24

Baked Sea Scallops  
white wine | garlic | bread crumbs | yukon gold mashed | 
broccoli | 36 
add Grilled Shrimp +13

Penne Alla Vodka  
mildly-spicy pink vodka sauce | shaved parmesan | 21 
add Burrata +3 | add Grilled Shrimp +13 
add Lobster +23 | add Grilled Chicken +8.5 

Surf & Turf   
10oz ny strip | jumbo shrimp | garlic butter |  
truffle fries | 48  

Faroe Island Salmon 
bacon habanero jam | sweet corn & bacon succotash | 
truffle beurre blanc | 34 

Baked Stuffed Atlantic Cod  
seafood stuffing | topped with lobster cream sauce |  
yukon gold mashed | broccoli | 32
add Grilled Shrimp +13

Red Snapper 
clams | asparagus | fingerling potatoes | champagne 
beurre blanc | 32

Pan Roasted Mahi  
blackened mahi | sweet plantains | shaved brussels 
sprouts | jerk butter sauce | 29.5

Caesar  
romaine | croutons | shaved parmesan | 13.5

Lob Cobb  
cold claw-knuckle lobster meat | heart of romaine | 
cherrywood bacon | avocado | egg | grape tomato |  
grilled corn | bleu cheese crumble | ranch | 37

 

House  
fresh greens | grape tomato | red onion | cucumber | 
egg | house vinaigrette | 13.5

Beet & Burrata 
arugula | burrata | roasted red and yellow beets |  
chopped pistachio | sea salt | strawberry vinaigrette | 16.5

Salmon Apple Kale 
faroe island salmon | kale | dates | honeycrisp apple | 
almonds | pecorino | lemon vinaigrette | 32

House Cut Fries  
Sweet Potato Fries 

Truffle Fries 

Onion Rings 
Coleslaw  
Broccoli  

Asparagus 
Plantains 

Fingerling Potatoes 

Shaved  Brussels Sprouts 
Jasmine Rice  

Yukon Gold Mashed 

Served with coleslaw or house cut fries 
Substitute Onion Rings +2  |  Sweet Potato Fries +2  |  Truffle Fries +5

Baja Fish Tacos  
also available as chicken tacos 
grilled seasoned mahi mahi | house-made guac |  
chipotle slaw | topped with mango salsa and sriracha  
on grilled white flour tortillas with aged cheddar | 20.5  
add A Third Taco +7

Buffalo Chicken Wrap  
breaded chicken | romaine | tomato | cherrywood bacon |  
bleu cheese dressing | tomato basil wrap | 18

Famous New England Lobster Roll  
cold claw-knuckle lobster meat | lightly dressed with 
mayo | served over mixed greens in a grilled top split 
brioche roll | 32

Connecticut Lobster Roll  
claw-knuckle lobster meat sautéed in butter & served 
warm on a grilled top split brioche roll | 34

Philly Cheesesteak 
shaved sirloin | red pepper | onion |  
house-made cheese sauce | hoagie | 19

Cali Chicken Wrap  
grilled chicken breast | chipotle aioli | house-made guac | 
aged cheddar | cherrywood bacon | romaine | tomato | 
onion | tomato basil wrap | 18.5 

Jalapeno Smash*   
double smash patty | jalapeno | french onion aioli | 
pickles | provolone | toasted bun | 20.5

BBQ Smash 
double smash patty | aged cheddar | lto | james river bbq | 
spicy pickle aioli | toasted bun | 20.5

Vegan Burger   
beyond meats patty | vegan sriracha aioli | house-made 
guac | romaine | tomato | onion | egg-free roll | 19

Mushroom Melt  
roasted wild mushroom | caramelized onions | smoked 
gouda | french onion aioli | balsamic | sourdough | 19

Substitutions may incur additional charge. Please ask your server.

Chicken +8.5  |  Grilled Shrimp +13  |  Lobster Salad +23  |  Faroe Island Salmon +17  |  Scallops +18  |  NY Strip +29

Please notify your server if you have gluten intolerance | gluten-free bread or pasta available upon request at no additional charge.

*Consuming raw or undercooked meats, seafood, poultry or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  
Before placing your order, please inform your server if you or a person in your party has a food allergy.  

20% gratuity may be added to parties of 5 or more.

Bacon-Wrapped Scallops   
with a sweet habanero sauce | mkt

Clam Cakes  
½ dozen  10.5 | dozen 16.5

Clam Cakes & Chowder  
new england or manhattan clam chowder 14.5  
substitute lobster bisque +2.5

Rhode Island Calamari  
point judith calamari | banana and cherry peppers |  
kalamata & green olives | shaved parmesan |  
side marinara | 17.5

Sticky Calamari  
point judith calamari tossed in thai chili sauce |  
banana and cherry peppers | topped with scallions  
and sesame seeds | 17.5 

Stuffies  
stuffed with scallops & shrimp | 7.5 ea

Crab Cakes  
sweet corn & bacon succotash | cherry peppers |  
cotija crema | 17.5

House-made Guac 
pico de gallo | corn tortilla chips | 14.5

Woo Wings  
zesty citrus sauce | scallions | house-made ranch | 17

Burratacado  
toasted baguette | arugula | house guac | burrata | 
tomato | pickled onion | red pepper flakes | evoo |  
hot honey | 16.5

Please notify your server if you have gluten intolerance | gluten-free bread or pasta available upon request at no additional charge.

*Consuming raw or undercooked meats, seafood, poultry or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  
Before placing your order, please inform your server if you or a person in your party has a food allergy.  

20% gratuity may be added to parties of 5 or more.

Gluten-Free AvailableVegetarian Gluten-FreeVegan Gluten-Free AvailableVegetarian Gluten-FreeVegan
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Santa Margherita  pinot grigio | italy 17 | 59

Banfi San Angelo  pinot grigio | italy 12 | 42

J. De Villebois  sancerre blanc | france 18 | 63

Oyster Bay  sauvignon blanc | new zealand 13 | 45

Sonoma-Cutrer  chardonnay | russian river 16 | 56

Wente Morning Fog  chardonnay | sonoma 13 | 45

Risata (187ml)  moscato d’asti docg | italy 13 | -

Kendall-Jackson “Vintner’s Reserve”  chardonnay | sonoma - | 44

A To Z  riesling | oregon - | 42
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La Crema  pinot noir | monterey  13 | 45

Oberon  cabernet sauvignon | napa 17 | 59

The Federalist  cabernet sauvignon | lodi  13 | 45

St Francis   merlot | sonoma - | 45

Catena  malbec | argentina - | 52

Jordan  cabernet sauvignon | sonoma - | 90

Caymus   cabernet sauvignon | napa - | 110

Silver Oak  cabernet sauvignon | alexander - | 125

The Prisoner red blend | napa - | 85

Stag’s Leap  petite sirah | napa - | 78

Zaccagnini  montepulciano | italy - | 45

Studio By Miraval  rosé | provence 13 | 45

Whispering Angel  rosé | provence 17 | 59

La Marca (187ml) 13 
prosecco doc | italy

Luc Belaire (187ml) 17 
sparkling rosé | italy

Moet & Chandon (187ml) 26 
champagne brut imperial | france

La Marca  45 
prosecco doc | italy

Veuve Clicquot | Yellow Label   95 
champagne brut | france

Louis Roederer | Collection 242  120 
champagne brut | france

Louis Roederer Rosé 130 
brut rosé | france

by the bottleby the glass
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2 0  W A T E R  S T . 
e a s t  g r e e n w i c h ,  r id r i n k  r e s p o n s i b ly.


