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Appetizers
CLAM CHOWDER classic New England	 11.00

buttermilk  johnnycake honey butter,	 16.00

smoked trout tartare, Little Pearl caviar

Fried Ipswich CLAMS tartar, lemon 	 MKT

crispy tuna meatballs  yellowfin tartare, 	 17.00

sauce verte, white anchovy, chili vinaigrette

P.E.I. MUSSELS red curry broth, toasted cashews, 	 14.00	
cilantro, garlic, lime

STEAMED WELLFLEET LITTLENECKS 	 12.00	
Vermentino wine, garlic, parsley

heirloom tomato crostini shaved bottarga,	 13.00

fleur de sel, olive oil*	

Neptunes on piggyback crispy oysters,	 15.00 
Berkshire pig, golden raisin confiture, pistachio aioli	

Crudo
YELLOWtail hamachi sashimi chopped 	 14.00

kimchi, cucumber, lime, sea salt*

dayboat scallop tartare orange, mint,     	 13.00                 
Pineland farm feta, tandori spice*	

Crudo special* 	 MKT

Salad
neptune Blue CRAB  bibb lettuce, avocado, ginger-herb dressing	 19.00

TUNa ribbons potato aioli, olives, capers, boiled egg, green beans* 	 18.00

maine lobster caprese buffalo mozzarella, marinated tomatoes               MKT
salsa verde, Verrill Farm petite greens, toasted garlic breadcrumbs

Entrees
roasted local striped bass tomato-melon panzanella,          	  32.00

blue crab, buttermilk chili dressing

north end cioppino spicy stew of mixed grilled fish and	 24.00

shellfish, saffron rice (available with Maine lobster)	

grilled ‘whole’ bronzini alla CINQUE TERRE basil pesto,	 28.00

fingerlings, tomato-olive broth, fennel salad

sauteed arctic char  warm baby beets, haricot vert salad, Laura	 26.00

Chenel goat cheese, dill creme fraiche*

seared georges bank scallops roasted porchetta, rainbow Swiss	 30.00

chard, sweet turnips, country mustard sauce, bing cherries*

grilled mAINE LOBSTER sweet corn potato salad, chorizo  	 MKT

meyer all natural skirt steak bistro frites, summer salad*	 33.00

Sandwiches (all sandwiches served with fries)

neptuneburger cheddar cheeseburger, fried oysters, garlic mayo, relish*	 15.00

vitello tonnato tuna tartare, roasted veal, cucumber salad, spicy mustard*	 19.00

maine lobster roll toasted roll, available hot with butter or	 25.00

cold with mayo (available without roll)

Chef Michael Serpa    Sous Chef Daniel Karg
*�Cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of food borne illness. Not all ingredients are listed. Please advise server of all allergies. 
�Neptune Oyster®  practices sustainable aquaculture whenever possible.

THE RAW BAR
Triton plateAU	 48.00

neptune plateAU	 85.00

Oysters
	9 East coast	 MKT
9 west coast	 MKT

Shellfish
	9 Littlenecks	 MKT
9 cherrystones	 MKT
9 razor clams	 MKT
9 crab claws	 MKT

Cocktail
	9 shrimp	 MKT
9 blue crab	 MKT
9 lobster	 MKT
9 octopus	 MKT
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MONDAY
lobster spaghettini

9

tuesday
fish & chips

9

wednesday
Calamari

9

thursday
sardines

9

friday
bluefish

9

saturday
TUna

9
Sunday

fish tacos


