LOCAL

02045

APPETIZERS

NEW ENGLAND CLAM CHOWDER oyster crackers | 8
FRIED PICKLES old bay aioli | 10
LOBSTER RANGOON sweet chili sauce | 15

NACHOS beer queso, monterey jack, pico de gallo, jalapefio peppers,
guacamole, lime crema | 14
add buffalo chicken +7 | ground sirloin +6

CHICKEN TENDERS carrots, celery, choice of buffalo-style with blue cheese,
sweet chili-style with lime crema or bourbon bbq | 15

CRISPY FISH TACOS monterey jack, pico de gallo, radish, pickled cabbage, lime
crema, flour tortillas | 15

LEMONGRASS CHICKEN POT STICKERS honey ponzu | 12

FOUR CHEESE PIZZA tomato sauce, mozzarella, provolone, romano, asiago,
olive oil | 14
add pepperoni +2

LIGHTER SNACKS

CHIPS + SALSA | 7
TRUFFLE FRIES parmesan, rosemary | 9

MEZZE PLATE pimento cheese, roasted red pepper hummus, cucumber-dill
yogurt, warm pita, everything crackers, assorted vegetables | 14

GF SHRIMP COCKTAIL cocktail sauce, lemon | 15

GF SAUTEED MUSSELS white wine garlic-butter sauce, smoked tomato sauce,
fresh herbs, romano, garlic crostini | 15

SALADS & BOWLS

SANDWICHES

served with french fries and pickle
substitute parmesan truffle fries +2 | gluten free bun +2

LOBSTERROLL 1/4 (b or 1/2 b | MKT price
lobster meat, lettuce, shaved celery, citrus mayo,
buttered brioche

CALI TURKEY WRAP | 15
oven roasted turkey, lettuce, avocado, pico de gallo,
chipotle-lime mayo, white or wheat tortilla

STRUZZ 5K | 15
grilled marinated chicken breast, bacon, cheddar,
avocado spread, buttered brioche

BLT | 14
applewood- smoked bacon, lettuce, vine-ripened
tomato, garlic aioli, sourdough

CRISPY FISH | 16
fried cod, vine-ripened tomato, lettuce, red onion,
buttered brioche, tartar sauce

LOCAL BURGER | 16
ground sirloin, vine-ripened tomato, lettuce, red onion,
buttered brioche

VEGGIE BURGER | 17
impossible™ burger, vine-ripened tomato, lettuce, red
onion, buttered brioche

burger add ons:

american, swiss or cheddar cheese +2
sautéed onions +1 | fried egg +1.5
bacon +2 | guacamole +2

add ons:
grilled chicken +7 | steak tips +14 | salmon +12 | shrimp +11 | lobster MKT

GF MIXED GREENS SALAD half 6| full 10
carrot, red onion, cucumber, cherry tomatoes, radish, italian dressing

CAESAR SALAD half 7 | full 11
romaine, shaved parmesan, house croutons, caesar dressing

GF SUNSET SALAD harvest greens, goat cheese, dried cranberries, carrot,
red onion, walnuts, balsamic vinaigrette | 15

TACO SALAD shredded iceberg, seasoned ground sirloin, cheddar jack,
roasted corn, black beans, pico de gallo, guacamole, chipotle ranch dressing,
crispy tortilla strips | 16

cF SOUTHWEST BOWL brown rice, cilantro, avocado, roasted street corn, pico
de gallo, black beans, lime crema | 16

MOCKTAILS

LEMON-LIME SPRITZER muddled lemon, limes + mint, agave nectar, soda
water, lemon + lime wheels | 7

STRAWBERRY-BASIL REFRESHER muddled strawberries, honey, lime juice,
basil, soda water | 7

BLUEBERRY MINTY muddled blueberries & mint, fresh lemon juice, vanilla
simple syrup, soda water | 7

MAINS

FISH & CHIPS crispy fried cod, french fries, LOCAL slaw,
tartar | 24

SALMON atlantic salmon, teriyaki glaze, brown rice,
asparagus | 25

BAKED COD buttered ritz crumbs, rice, asparagus | 26

STIR FRY vegetable medley, brown rice, sesame-teriyaki
sauce | 16
add chicken +7 | shrimp +11

GF 140z NY SIRLOIN parmesan-rosemary fingerlings,
asparagus, compound butter | 33
add lobster + MKT

STEAK TIPS bourbon bbq sauce, french fries, fresh
herbs, LOCAL slaw | 27
substitute parmesan truffle fries +2

CHICKEN & BROCCOLI sautéed chicken, broccoli,
alfredo sauce, shaved parmesan, ziti | 20

MAC & CHEESE creamy cheese sauce, cavatappi pasta,
cheez-it crumble | 16
add buffalo chicken +7 | lobster +MKT

GF Gluten-friendly preparation available upon request.
Modifications and upcharges may apply.
Talk to your server about other allergy-friendly options.

Many of our menu items are cooked to order. Consumption of raw or undercooked seafood, poultry, eggs or meat may increase your risk of foodborne illness, especially if you have
certain medical conditions. Please advise your server at the time of order if anyone in your party has a food allergy.



SIGNATURE COCKTAILS

SALT MARSH | 12
jalapefio-infused tequila, blood orange puree, triple sec, jalapefio, sugar & salt rim

KICKIN’ KENTUCKY MULE | 12
woodford reserve bourbon, jalapefio, mint, fresh lime juice, ginger beer

RIPTIDE RUMRUNNER | 12
captain morgan spiced rum, bacardi superior rum, creme de banana, island
oasis strawberry mix, orange juice

VACATION | 12
bacardi coconut rum, coconut cream, pineapple juice, orange juice, myer’s
dark rum float, nutmeg

MERMAID LEMONADE | 12
new amsterdam lemon vodka, deep eddy ruby red vodka, pink grapefruit
juice, pink lemonade

SAFE HARBOR MULE | 11
new amsterdam mango vodka, muddled limes, ginger beer

BLUEBERRY LIME CRUSH | 12
deep eddy lime vodka, muddled limes & blueberries, soda water, crushed ice

SWEET TEA 12 | 42 pitcher
deep eddy sweet tea vodka, deep eddy lemon vodka, pink lemonade, iced tea

LIGHTHOUSE LIMEADE | 11
deep eddy lime vodka, deep eddy lemon vodka, muddled lime, sugar, soda water

SUNSET BLUSH | 12
aperol, chloe prosecco, blood orange juice, soda water

CLASSIC MIMOSA 10 | 30 pitcher | 80 tower [for groups of 4+]

SANGRIA 12 | 42 pitcher | 120 tower [for groups of 4+]
red, white or seasonal

FROZEN DRINKS

DIRTY BANANA

stoli vanil vodka, kahlua, molly’s irish cream, island
oasis ice cream mix, hershey syrup drizzle, crushed
banana, whipped cream | 13

MIAMI VICE
bacardi superior rum, island oasis pifia colada mix,
strawberry mix, whipped cream | 13

STRAWBERRY DAIQUIRI
bacardi superior rum, island oasis strawberry mix,
lime wheel, strawberry | 13

BLUE BAYOU
jalapeno-infused el jimador tequila, triple sec, blue
curagao, island oasis margarita mix | 13

MUDSLIDE
stoli vanil vodka, kahlua, molly’s irish cream, island
oasis ice cream mix, hershey syrup drizzle, whipped
cream | 13

PINA COLADA
bacardi coconut rum, island oasis pifia colada mix,
myers float, whipped cream | 13

FROSE
chloe rosé, new amsterdam lemon vodka, island oasis
strawberry mix | 13

MARTINIS

BIKINI MARTINI | 12
bacardi coconut rum, deep eddy vodka, pineapple juice, grenadine

ESPRESSO | 13

stoli vanil vodka, kahlua, molly’s irish cream, espresso
SERIOUSLY DIRTY | 14

hendrick’s gin, dry vermouth, olive juice, cracked black pepper

BE COOL | 14
herradura tequila, pineapple juice, lime juice, tobasco

DRAFT

COORS LIGHT | 5

FIDDLEHEAD IPA | 8

CISCO WANDERING HAZE IPA | 7
BLUE MOON | 6

SEADOG BLUEBERRY ALE | 6
SAM ADAMS SEASONAL | 6

CRAFT

BUBBLES + BLUSH

CHLOE | prosecco | italy | 10 glass | 38 bottle
CHLOE | rosé | italy | 10 glass | 38 bottle
BERINGER | white zinfandel | napa valley, ca | 8 glass | 30 bottle

CISCO BREWERS
whales tale | pale ale | 6

HEAVY SEAS BEER
double cannon | double ipa | 8

SAMUEL ADAMS
wicked hazy | juicy new england ipa | 8

WHITE WINE

CHLOE | pinot grigio | italy | 10 glass | 38 bottle

SANTA MARGHERITA | pinot grigio | alto adige, italy | 14 glass | 54 bottle
CHLOE | sauvignon blanc | new zealand | 10 glass | 38 bottle

WHITEHAVEN | sauvignon blanc | new zealand | 12 glass | 46 bottle

KIM CRAWFORD | sauvignon blanc | new zealand | 13 glass | 50 bottle
CHLOE | chardonnay | sonoma, ca | 10 glass | 38 bottle

SONOMA CUTRER | chardonnay | russian river ranches, ca | 14 glass | 54 bottle

BOTTLES + CANS

RED WINE

CHLOE | pinot noir | monterey, ca | 10 glass | 38 bottle

MEIOMI | pinot noir | sonoma, ca | 15 glass | 58 bottle

CHLOE | merlot | monterey, ca | 10 glass | 38 bottle

JOSH CELLARS | pinot noir | california | 12 glass | 46 bottle
CHLOE | cabernet sauvignon | monterey, ca | 10 glass | 38 bottle

LOUIS MARTINI | cabernet sauvignon | sonoma, ca | 10 glass | 38 bottle

AMSTEL LIGHT | 6.5

BUD LIGHT | 5.5

BUDWEISER | 5.5

COORS LIGHT | 5.5

CORONA | 6.5

CORONA LIGHT | 6.5

GUINNESS | 6.5

HEINEKEN | 6.5

HEINEKEN LIGHT | 6.5

HIGH NOON | 8

MICHELOB ULTRA | 6.5

MILLER LITE | 5.5

0’DOULS | 6.5

OMISSION LAGER | 6.5

SAM ADAMS BOSTON LAGER | 6.5
SAM ADAMS ‘WICKED HAZY’ N/A | 6.5
TWISTED TEA | 6.5

TRULY SPIKED SELTZER | 6.5
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