
SEAFOOD TOWERS

Wade in the Water
6 Oysters, 12 mussels, crab ravigote, scallop ceviche

Come Sail Away
12 Oysters, 16 mussels, shrimp remoulade, crab ravigote, 

scallop ceviche

I’m on a Boat!
24 Oysters, 24 mussels, crab ravigote, shrimp remoulade, 

Georgia shrimp ceviche, scallop ceviche

SOUPS & SALADS

New England Clam Chowder
Littleneck Clams, New Potatoes, Bacon

Chicory Salad
Gorgonzola, Toasted Walnuts, Green Apple, Champagne 

Vinaigrette

Caesar Salad
Lacinato kale, kohlrabi, white anchovies, soft egg, 

parmesan crisp

STARTERS

Deviled Eggs
Crispy oysters, pickled chili

Topped with American Caviar

Buffalo Chicken Dip
Crostini, Celery, Bleu Cheese

Kanpachi Sashimi
Wasabi Leaf, Ponzu

Red Snapper Tacos
Cucumber, Avocado, Soy Vinaigrette

Ask your server about the 
Chef’s specials of the day

FALL MENU
2023

Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness.



MAINS

Steamed Red Snapper
Bok Choy, Roasted Peppers, Red Curry, Jasmine Rice

Branzino St. Tropez
Whipped Potatoes, Spinach, Crispy Capers, Citrus Brown 

Butter

Miso Salmon
Sugar Snap Peas, Shiitake Mushrooms, Pea Shoots, 

Toasted Sesame Seeds

Classic Lobster Roll
Brioche, Vegetable Slaw, Salt & Vinegar Chips

Bash Burger
Bacon Onion Jam, Cheese, Shaved Pickles

Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness.

PASTA

Sea Urchin Bucatini
Blue Crab, Toasted Garlic, Crushed Red Pepper, Pane 

Grattato

Lobster Mac & Cheese
Maine lobster, 5 cheeses

Linguine Alle Vongole
Littlenecks, Garlic, White Wine, Lemon, Parsley

STEAKS

Entrée Only:
Filet Mignon 10oz

New York Strip 16oz

Ribeye 16oz

SIDES

Whipped Potatoes
Lobster Mac & Cheese

Bok Choy, Toasted Sesame Seeds
Blistered Shishitos

Royal Trumpet Mushrooms


