
                                                     

                                                     gf Tuna Poke | 14   
                         lime, ginger, orange, soy, garlic, 
red pepper, carrot, edamame, sesame rice

Tikka Shrimp Cocktail | 10
chimichurri, grilled lemon, jicama slaw 

gf Coastal Clams | 13
  white wine, confit garlic, lemon, crispy ham, 
                                                     bu�er, fresh herbs

                                                  Back Bay Wings | 9
       spicy honey, soy, lime, ginger, jicama slaw

gf Baked Oysters | 13
  38 degrees oysters, chef’s selected topping 

gf Crabcake | 14
                 jumbo lump, fried caper, lemon aioli

 gf  Grilled Vegetable Plate | 9
marinated zucchini, squash, red onion, roast 
pepper, herb goat cheese, lemon basil pesto

SMALL PLATES

SALADS
gf Jerk Chicken |  11
kale, veggie slaw, citrus segments, apples, 
toasted almond, dĳon vinaigre�e

gf Southern Caesar | 10 
romaine, pecorino cheese, grit croutons, crispy ham,
creamy garlic dressing

gf Grilled Vegetable Bowl | 9 
squash, zucchini, tomato, bell peppers, red onion, 
spinach, feta, farro, lemon-herb vinaigre�e

gf Berries and Blue | 10
grilled local peaches, blueberries, crispy ham, blue cheese, 
candied walnuts, mixed greens, white balsamic

Salad Toppers
grilled chicken | 7 
grilled shrimp | 11
crabcake | 13 
fresh fish | market price

Point Burger | 14
8oz beef pa�y, arugula, tomato, cheddar, applewood bacon, 
caramelized onion, brioche bun

Grilled Vegetable Burger | 14
tomato, mixed greens, brioche bun

Crabcake Sandwich | 15
jumbo lump, mixed greens, tomato, fried caper, 
lemon aioli, brioche bun

Pulled Pork Sandwich | 13
korean bbq, jicama slaw, brioche bun

Fresh Catch | Market Price
your choice of grilled, seared, or fried paired with
chef’s selected vegetables 

gf Shrimp and Grits | 21
peppers, garlic, onion, tomato, andouille, spicy broth, 
spinach, creamy anson mill grits

Green Tomato BLT | 13
bu�ermilk fried local green tomato, applewood bacon, 
mixed greens, house made pimento cheese, red pepper jam, 
toasted farm bread

SANDWICHES & SHARED PLATES

Consumption of raw or undercooked meats or fish may increase your risk of food borne illness.
Please note that checks cannot be separated for parties of 10 or more.

substitute shoe string fries +1 or chef vegetables +3

chef tobias adams

gf - Gluten-free



Land Shark Lager | 4
Rotating Seasonal Selection
               

        
 

WINES

DRINKS & DESSERTS

DRAFT BEER

    CAN BEER

Coors Light | 4
Bud Light | 4
Miller Lite | 4
Michelob Ultra | 4
Corona Light | 6
Stella Artois | 6
Yuengling Lager | 4
Blue Moon  | 6
Dogfish 60 Minute IPA | 6
               

        
 

CK Mondavi Sauvignon Blanc | 5
brisk grapefruit, hints of citrus  

Sycamore Lane Chardonnay | 5
hint of pineapple, various tropical fruits

Sycamore Lane Pinot Grigio | 5
tropical fruits, crisp

BV Coastal Pinot Noir | 5
blackberry, cherry, currants
               

        
 SPECIALTY COCKTAILS
Beachside Peach | 8
deep eddy’s peach vodka, pineapple, cranberry

Waterfront Margarita | 9
tequila, triple sec, blue curacao, sour, lime

Melon Juicer | 8
cucumber watermelon vodka, OJ, cranberry

Pineapple Mojito | 9
pineapple rum, mojito mix, club soda 

Tennessee Tea | 8
jack daniels, ice tea, lemonade

Rum Runner | 8
rum, tropical fruit juice mix, dark rum floater

Shipwreck | 9
rum, spiced rum, OJ, sprite, dark rum floater
              

      DESSERTS
Lemon & Blueberry Bread Pudding | 9

vanilla ice cream, whipped cream 

Fresh Fruit Buckle | 9
seasonal selections of fruit and berries, 

oatmeal streusel, vanilla ice cream, 
whipped cream

Chocolate Peanut Bu�er Pie | 9
ganache, whipped cream 

CRUSHES
Orange | 9
Grapefruit | 9
Creamsicle | 9
Cove Crush (Deep Eddy Peach) | 9
Pineapple Ginger | 9


