
Our culinary team 

has blended the 

comfort and charm of 

homemade favorites with 

contemporary coastal 

cuisine. We leave our 

on every plate.

starters

S H A R E A B L E S

WINGS & TENDERS
Slow roasted wings fried until crispy or twice fried 
jumbo tenders tossed with one of our signature 
sauces or dry rubs:

Served with carrots, celery and your choice of 
bleu cheese or ranch dressing.   12

BACON & BLEU CHEESE MUSSELS     GF
PEI mussels simmered in a white wine broth with 
applewood smoked bacon, garlic, onions, and red 
bell peppers.  Tossed with crumbled bleu cheese 
and scallions.  Served with grilled bread.  14 

BAYSIDE PHILLY EGGROLLS
Philly style shaved steak, peppers, and onions in 
crispy eggroll wrappers.  Served with house made 
cheese wiz.   11

CHICKEN SATAY     GF
Thai red curry marinated chicken tenders 
skewered and grilled.  Served with a peanut 
dipping sauce.  11

POPCORN SHRIMP TEMPURA
Tempura shrimp in a chipotle aioli over mixed 
greens with sweet onion soy sauce.   12

F R E S H  F R O M  T H Egarden
ROMAINE WEDGE     GF
Romaine heart topped with red onion, grape tomatoes, applewood smoked bacon, 
crumbled bleu cheese and our house bleu cheese dressing.  11

SIGNATURE COBB     GF
Mixed greens with crispy pork belly, hardboiled egg, edamame, grape tomatoes, 
avocado, feta cheese, grilled corn salsa and our lemon-herb vinaigrette.  14

MEDITERRANEAN     GF
Mixed greens with whipped feta, quinoa tabbouleh, olives, grape tomatoes, 
cucumber, grilled squash and zucchini, roasted red peppers with our lemon-herb 
vinaigrette and a preserved lemon-yogurt drizzle.  13

CAESAR     GF
Chopped romaine hearts tossed with garlic croutons, creamy Caesar dressing and 
grated parmesan cheese.  10

HOUSE     GF
Mixed greens, cherry tomato, cucumber, red onion, crouton, carrots, and shaved 
radish, choice of dressing.  10

ADD-ONS 
chicken 7
shrimp 11 

salmon 12
crab cake 14

CHARCUTERIE & CHEESE BOARD     GF
A selection of cured meats and artisan cheese, 
pickled vegetables, candied walnuts, whole 
grain mustard, spiced honey, and crostini.  17

MEDITERRANEAN PLATTER     GF
Hummus, quinoa tabbouleh, grilled vegetables, 
house pickled vegetables, assorted olives, 
feta, preserved lemon yogurt, grilled pita, and 
crostini.  14

sauces
BBQ 
Sweet & Spicy Chili 
38 Degrees Sticky Sauce
Buffalo

dry rubs 
Cajun 
Caribbean Jerk
Truffle-Parmesan
Old Bay



handhelds
SHORT RIB GRILLED CHEESE
Shredded, braised short rib, 
caramelized onions, house made 
cheese sauce on wheatberry bread.  12

SMOKED TURKEY CLUB
Smoked turkey, applewood smoked 
bacon, mixed greens, avocado, tomato 
and lemon aioli on wheatberry bread.   
13

CRABCAKE SANDWICH
Crab cake, mixed greens, tomato, 
lemon aioli on toasted potato roll.  16

SIGNATURE BURGER
Half pound burger cooked to order, 
bacon-onion jam, house made cheese 
sauce, mixed greens, and tomato on a 
grilled potato roll.  15

CLASSIC BURGER
Half pound burger cooked to order,  
cheddar cheese, mixed greens, and 
tomato on a grilled potato roll.  14

BAYSIDE CHICKEN SALAD
House made chicken salad, old bay, 
lettuce, tomato on wheatberry bread.  13

SIGNATURE BUFFALO CHICKEN
Signatures twice fried chicken breast, 
buffalo sauce, house pickles, mixed 
greens, tomato, and sriracha ranch on a 
grilled potato roll.  12

BAYSIDE HOTDOG
All beef frank on a grilled bun.   7
Add bacon-onion jam and cheese sauce +2

TACOS
Served with cole slaw 

SHORT RIB  cabbage slaw, pickled 
red onion, feta cheese, cilantro & 
salsa verde.  12 

YELLOWFIN TUNA cabbage 
slaw, pickled red onion, spicy mayo, 
seaweed salad.  15

CAJUN FRIED SHRIMP  fried baby 
shrimp, chipotle slaw, pickled red 
onion, cilantro, salsa verde.  12

farm sea
SHORT RIB PASTA

Shredded, braised short rib simmered in a 
rich tomato demi-glace with slow roasted 

tomatoes, caramelized onions and garlic confit; 
tossed with bucatini pasta; finished with  

fresh basil and ricotta cheese.  24 

SIGNATURE FILET     GF
Mushroom dusted 8 oz. filet mignon,  

bacon-onion jam, garlic mashed potato,  
grilled asparagus, demi-glace.  34

CARIBBEAN JERK CHICKEN     GF
Jerk spice grilled chicken served with  

steamed jasmine rice, seared spinach and  
a fresh fruit salsa.  22

ASIAN SALMON     GF
Five-spice grilled Atlantic salmon, zucchini 
noodles, steamed jasmine rice, house made 
kim-chi, scallions, toasted almonds.  26

SHRIMP & GRITS     GF
Jumbo shrimp, smoked andouille sausage, 
slow roasted tomatoes and scallions simmered 
in a spicy creole sauce; served with cheesy 
grits.  24

SEARED SCALLOPS     GF
Pan seared scallops on crispy pork belly with 
creamy risotto, seared spinach and a smoked 
tomato vinaigrette  28

YELLOWFIN TUNA     GF
Sesame seared rare yellowfin tuna on zucchini 
noodles with edamame, carrots, and a ginger 
ponzu sauce. Finished with seaweed salad and 
spice-fried wonton chips.  28

CRAB CAKE 
Two crab cakes served with French fries and 
cole slaw.  32

+

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 8 or more, and 20% gratuity may be added to parties of 8 or more.

GF =  GLUTEN “FRIENDLY” 
These items can be prepared without gluten, some with slight modification. 

Please inform your server of all food allergies in your party.

Sub Sweet Potato Fries +2/Chef’s Vegetable +3









Chef and his culinary team have come up with  
some wonderful desserts for you to cap off your meal  

with a sweet note.

10 | CHEESECAKE OF MONTH
 Ask your server to see what chef and  
 his culinary team have created

10 | APPLE SPICED CAKE
 Apple and cinnamon spiced cake,  
 caramel mascarpone, apple pie topping

10 | FLOURLESS CHOCOLATE ESPRESSO TORTE  gf 
 Layers of espresso cake with mocha  
 whipped cream, chocolate ganache topped  
 with raspberry whipped cream

9 |  PATRON XO 

11 |  REMY MARTIN VS

10 |  AMARETTO DISARONNO  

11 |  GRAND MARNIER 

11 |  SAMBUCA 

11 |  DOM B&B

10 |    GODIVA CHOCOLATE LIQUEUR 

10 |  BAILEY’S IRISH CREAM 

13 |  COURVOISIER VS  

10 |  AVERNA AMARO 

10 |  FRANGELICO 

2 |  COFFEE / DECAF COFFEE / HOT TEA

4 |  CAPPUCCINO 

3 |  ESPRESSO BY NESPRESSO
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