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Appetizers
cLAM CHOWDER classic New England	 11

grilled cuttlefish chorizo whipped goat	 15
cheese, buttered hazelnuts, shaved pear salad

Fried Ipswich CLAMS tartar, lemon 	 MKT

buttermilk johnnycake honey butter, 	 16
smoked trout tartare, Little Pearl caviar

P.E.I. MUSSELS red curry broth, toasted cashews, 	 14	
cilantro, garlic, lime

yellowfin tuna avocado spread, Iggy's	 17	
baguette, citrus aioli, ginger*

Steamed Wellfleet littlenecks 	 12	
vermentino wine, garlic, parsley

Neptunes on piggyback crispy oysters,	 13 
Berkshire pig, golden raisin confiture, pistachio aioli	

Crudo
dayboat scallop local apple marmalade,	 13
extra virgin olive oil, fresh mint, sea salt*

hamachi ceviche jalepeno-lime vinaigrette,     	      15                                           
shaved red onion, cilantro*	

Crudo special* 	 MKT

Salad
little gem gold & ruby beets, Jamon Serrano, buttermilk dressing,                    15
roasted red onion, toasted pumpernickel

TUNa ribbons potato aioli, olives, capers, boiled egg, green beans*                   18

neptune caesar boquerones, Lolla Rossa, pecorino, lemon*                          16

Entrees
Mid atlantic striped bass roasted mushroom ragu, native                       34
squash puree, sauteed spinach, toasted walnut pistou

north end cioppino spicy stew of mixed grilled fish and	 24
shellfish, saffron rice (available with Maine lobster)	

grilled ‘whole’ bronzini alla CINQUE TERRE basil pesto,	 28
fingerlings, tomato-olive broth, fennel salad

seared georges bank scallops d'anjou pear butter, Long Island 	 33
duck confit, Brussels sprouts, Maytag blue*

butter poached mAINE LOBSTER citrus beurre monté, pommes	 MKT
Robuchon, sauteed rainbow Swiss chard, chives  

meyer all natural ribeye pommes frites, bistro salad, Maytag	 35
blue, fleur de sel*

Sandwiches (all sandwiches served with fries)

neptune burger cheddar cheeseburger, fried oysters, garlic mayo, relish*	 16

vitello tonnato tuna tartare, roasted veal, cucumber salad, spicy mustard*	 19

maine lobster roll toasted roll, available hot with butter or	 25
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.  
***�Before placing your order, please inform your server if a person in your party has a food allergy.
***�Neptune Oyster®  practices sustainable aquaculture whenever possible.

THE RAW BAR
Triton plateAU	 58.00

neptune plateAU	 97.00

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

®

®

MONDAY
lobster spaghettini

9

tuesday
trout 

9

wednesday
foie gras

9

thursday
sardines

9

friday
local fish

9

saturday
TUna

9
Sunday

fish tacos


