THE CATCH RAW bAK with our fresh horseradish cocktail sauce
Long [sland | ittleneck Clam 1.00 Montauk T una T ataki 5.00

Bluc Point Ogstcr 2.00 Ogstcr of the Dag Mkt
Jumbo White Shrimp 2.25

Raw Bar Platters

Local Clams, Ogsters, SErimP,
Musscls, T una Tataki, Lobstcr

The Sma” 2 clams, 2 each oyster, 2 shrimp, 2 mussels, 2 tataki 19,
The Medium double the above Plus i/2 lobster 48.
Thc Large 8 of each Plus a whole lobster 95.

BOWLS

Catch Clam Chowdcr creamy with 53(:0/7, rca//ootato and corn
L] Crab 5ouP with 7[[‘65/7~C5ng/7f blue claw crabs and tomato
FE_] Mussels tomato, gar//c, herbs and gar//c bread

Littlcncck Clams gar//c, white wine, herbs and gar//c bread
Local Stcamcrs 1172 Pouna’s served with sweet drawn butter

SALADS
Mixed Field (Greens gar//c croutons, aﬁon red wine vinajgrette 6.

BN 0N
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(aesar Salacl romaine hearts and shaved parmg/éna
]ccbcrg chlgc crumbled blue, onion, smoked bacorn and tomato 7.

SMALLFLATLES
Catch Crab and 5Pinacl1 DIP with Cr/’sloﬂloffa C/7//'05 9.

Clam Stuffie CACFIySfOf?C clams, baked s/ofcy with loukaniko 9.
Guacamole house-made with C/n/’os and 5/0/({9 tomato salsa 0.
5hrim Coc!d:ail the classic with fresh horseradish cocktail sauce ii.
Bugaﬁ) Wings C/7i//g/azca/ with creamy blue cheese 9.
Calamari Kﬁoa/c /5/anc/ 5@/@ — slo/cy and C/‘/Ing —with 2 dips io.
LARGE. SALADS

Salmon Cobb tomato, avocao/o, /éacon, cgg and blue cheese 16.
CHOPPC& Shrimp romaine, green f)ean, tomato analcrcamﬂ ranch 16.
Skirt Stcak Salacl arugu/a, roasfca//oc/o/oers ana//oa/mcsan 17.
Lobstcr Salad from our tanks with a little magonnarse and lemon 16.

Chickcn Fingcrs &[ ries Fcnnc Marinara

v
/{/ZJ/ //é:’//?// Slider and [Fries FPenne with Butter
4

Hot Dog and [ries Mozzare”a Ba”s

Your choice ... $8



\
0\@\\ 1-1,/4 b hard-shell lobster
:\Q 9 1/2 b steamers, 1,/2 b musscls,

| Q chorizo sausage
\/&Og& $38 basil mashed Potftocs
fresh corn on the cob
F &L UE CLAWCRAR 5

= STEAMED EASTERN SHORE.
— market Prfced [73 the dozen or half dozen

served on your table with a mallet

FRYE_R FLATE_S in 100% heart healthg canola oil

served with hand-cut fries, red cabbagc slaw and Catch tartar sauce

Fresh Flounder [Fish and Chips 16.
Jumbo SErimP 9.
Day Boat 563 5ca”ops i8.
Wholc 56”3 lpswich Clams i9.
Sca{:ood Flattcr some of cvcrytf@/h‘g and a crab & salmon cake 22.

Lobstcrs

Stcamcd or Stuﬁzed with Jumbo LumP
Crab ]mpcrial (add $5)
Markct Fricec! HarcLshe”s from Maine and Canac’a

1]
[l

Surt and T urt

1-1/4 Pound steamed hard-shell lobster

Q

6 ounce gri”cd black angus NY sirloin
with basil mashed Potatocs and fresh corn

$38
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An 18% gratuity may be added to Par’cics of 8 or more.

" xecutive (hef [ ric Miller (hef de Cuisine Amed E]sheikh

CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH OR FRESH SHELL EGGS MAY INCREASE
YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



LARGE FLATES SEAFOOD

Tuna tomato, sun-dried tomato, gar//c, herbs over basil mashed 21.
Local Floundcr /emon, [Dutter, capers and basi mashed /Dotatoes 21.
Atlantic Salmon herb crusted and roasted with basil mashed 19.
Day Boat Sca Sca”ops with tomatoes, shallots and couscous 21.
Jumbo 5]’1rimP gar//c, lemon, white wine over vcgctaé/c rice 21.

Atlantic Cod Jocal C/ams, tomato, gar//c, herbs and 5/c>/k:ﬂ mashed i9.
Crab Salmon Ca‘(c with tomato corn relish and herb butter 20.

WHOLL FloH

Ditferent tish every a’avL/ priced at market

Oven roasted with fresh herbs, lemon, extra virgin olive oil

with fresh sweet corn and basil mashed Potatoes

LARGE FPLATESMEAT ANDFOULTRY

Organic Chicken fherb roasted with mashed potatoes 16.
Skirt Steak marnated and wood grf//ea/ with hand-cut fries 22.
NY Siroin Steak wood gr///cc/ with herb butter and sloicc fries 28.
BBQBabH Baclc Ribs C/n/'oot/c g/azca/ with potato and corn i8.

LARGE FLATESTASTA
Spaghctti Clams white wine, gar//c, fresh herbs and pepper Hakes 18.

Shrimp Penne with fresh mozzarella and tomato cream sauce 21.

chcta rian Shc”s vcgctaé/cs, gar//c and extra vIrgin olve oil i7.

SANDWICHES

served with hand-cut fries and red cabbagc cole slaw
l:]ounclcr with Cﬁ/}OOf/@ mayo, melted cheddar, tomato and avocado  10.
Clam Ro” whole Ae//ﬂ //oswic/7 clams on a toasted potato rol/ i5.
Garilled Cheddarand | | \/inc~riPcnccl Tomato Vermont cheddar 9.
Girilled Chicken Preast with avocado, tomato anayack cheese i1,
Salmon Bl T withavocado mayo and thick-cut bacon i2.

Lobstcr Rou Jack burgcr

10 ounces 100% Hack angus beef

with !cttucc) tomato, red onion, A!icc’s

7—/76 CatCA 5P6C13/i:9 russian dressing and melted montcregjack

fresh-shucked Maine lobster on a Potato roll cheese with cole slaw and hand-cut fries

with Catch slaw and hand-cut fries $10
$16 Double Burgemcor $16




