STARTERS

FRIED CALAMARI

Banana peppers & cocktail sauce

FRIED JUMEBO SHRIMP(d)

Your choice of traditional or buffale style!
HOUSE-MADE CRAB CAKES

The Oar's own recipe served with roasted red pepper coulis
& lemon dill aicli

CHIPS & SALSA

With g'uacamole

ROASTED RED PEPPER HUMMUS
Served with carrots, celery sticks & tortilla chips

CHICKEN FII'IGEI!S(I}
Your choice of Plcu'n, Buffalo; Asian, or Sweet Srirachal
WINGS

Your choice of Plcu'n, Buffa].o, Asian, or Sweet Srirachal
MOZZARELLA S'I'IOI(S(!)
STEAMED EDAMAME

Malke it spicy for $1l

. TUNA POKE $26 ,
Sashimi tuna with spic pnke dressing & wakame. Served
with wonton chips

i SEAFOOD CEVICHE $23.95
Salmen and octopus with {'_hin Y sliced red onien, mango,
temate, and avocado tossed in a housermnade yuzu ceviche
sauce & served with wonten chips
SEARED TUNA TATAKI $20
Sesame encrusted and seared rare yel owfin tuna pope:l with
soy ginger dressing, masage, crushed wasabi peas, chili oil &
microgreens
NIHON NACHOS $18.95
Spicy {'l_ll'{f_‘,i, crab mizx, u\-‘uc:ldo,_ masago, jalapeno with
habanero, sweet 50 & wonton :hips
EDAMAME HUMMUS $12 i
Sesame-edamame puree, {Dppe:l with garlic oil, cherry
tormatoes, microgreens, & finished with a red pepper puree
UNAGIDON $26
Barbecue eel served aver a sed of rice with avecado, sweet
soy, sesame seeds, and thinly sliced Fuji apples
SHIRAI PLATTER $39
8 pleces of sclshimi, 3 pleces of rigiri (C_"IEES chc\icej. Served
with seasonal salad & tuna roll
_ CHIRASHI $45
4 pieces each of tuna, salmen, ‘_-,-'e“o'-.u_{'uil served with sushi
rice, kin‘.chi, and assorted veqggies

$16.95

" SOUPS &
SIDES

LELE NEW ENGLAND CLAM
CHOWDER :-
$11.95 MISO SOUP :
RICE & BEANS 5:7°
$9.95 :
BEER BATTER FRENCH
$11.25 FRIES :-
SWEET POTATO FRIES
5 %10 10 $535
$20

ONION RINGS

$8.65
$7.65

BELOCK ISLAND OYSTERS

with cocktail sauce. $3.95 each

FRESH PEEL & EAT SHRIMP
}19 for 1/2 pound or $33 for a pouv_d

JUMBO SHRIMP COCKTAIL
$924 for & with cocktail sauce

LITTLENECK CLAMS
$13 for 6 in the half-shell with cocktail sauce

OAR SAMPLER 5§30
3 Dysfers, 3 Clams, 3 Jumbo Shrilnp

SASHIMI NIGIRI
3 Pieces of sliced fish 2 Pieces of sliced fish,
* ] over rice
Tuna $13 *Tuna $10

*Albacore $13
*Escolar $13
*Salmen $12

*Albacore $10
*Escolar $10

*Salmeon $10

*Hamachi $12 *Hamachi $10
Octopus $12 Octopus $10
Uncngi £13 Unagi $10

Sushi Bar Lite Bites

SEAWEED SALAD §7
Marinated seaweed in a soy vinaigrette
SUNOMONO SALAD $8.95
Tlu'nly sliced Englisl'l cucumbers and Fuii

apples in a Sweetened vinegar dressing

BUDDHA BOWL $22

Seaweed Sc:.].acl, Sunomeone, Kimchee, Cher
Mango, Marinated Cummber, Shelled Edﬂmame, Sushi Rice
CHOOSE: SUSHI RICE OR SEASONED SOBA NOODLES
ADD: SALMON, YELLOWTAIL, OR TUNA SASHIMI $8

NEW STYLE HAMACHI 25
7 Piece Hamachi, Ponzu, Wasabi Tob:iko, Miero Cilantra

Tomatoes,

*Consumption of raw or partially cooked shellfish, seafood or meats can increase your risk of illness. Consumers who are especially vulnerable to food-berne
illmess should only eart seafood or ether food from animals fully cosked. Please inform your server of any food allergies you may have.
Separate checks are no available.



SALADS & WRAPS
$14.00 as a salad & $11 as a wrap

v MEDI}"{EI;RANE?N L CAESAR
ixed greens, Kalamata olives, cherry 1 -made d ing,
tomatoes, red & green kell peppers and e e v paTmesan

feta cheese with balsamic vinaigrette

SOUTHWESTERN
ixed greens, tomatoes, roasted com
salsa with black beans & onion, fresh
pico, Monterey ]acl( cheese and crispy
{ri-coler tortilla strips with spicy

ADD TO ANY SALAD
OR WRAP

CHICKEN: GRILLED, BLACKENED
croutons OR FRIED 39

LOBSTER SALAD $29

On a bed of mixed greens &
bab‘y spincu:h with tomatoes &
cucumbers served with balsamic
vinaigrette

SALMON: GRILLED OR
BLACKENED $12.00

MAHI MAHI: GRILLLED,
BLACKENED OR FRIED 313

avocado lime cllessing

Fresh baby kale & cx:rugala, mixed
greens, red onion, cherry tomatoes, feta
cheese, cranberries, slivered almonds
with citrus dressing

SMALL HOUSE SALAD §11
1661 Mixed greens with tomatoes,

cucumbers, and carrots with
balsamic vinaigrette

SHEIMP: GRILLED, ELACKENED
OR FRIED 511

LOBSTER SALAD $19

SANDWICHES

Served with broccoli slaw and a pickle
On Sourdough, Wheat, Seeded Rye or Bulky Roll

LOBSTER CLUB $27

Bacon, lettuce, tomato & big chunks of
lobster & mayo!

LOBSTER GRILLED CHEESE $25.05
American, Swiss, Pepper Jack or Cheddar
LOBSTER ROLL $25.95

A traditional favorite! Served cold, tossed in
mayo on a bed of lettuce (roll...toasted or not)

GRILLED SALMON $16.50
Blackberry pomegranate chipotle glaze

with spring mix and red onion

MAHI MAHI $18
Grilled, fried or blackened with tartar sauce

FRIED SCALLOP ROLL $18
Fried scallops over a bed of lettuce in a

torpedo roll and tartar sauce on the side

FRIED COD FISH SANDWICH %14
Served with lettuce, tomato and onion

GRILLED CHEESE $7.05
American, Cheddar, Swiss or Pepper Jack Cheese
BLT 310

*6 OZ. BLACK ANGUS BURGER $12

Served with lettuce, tomato & onion
Add Cheese [American, Cheddar, Swiss,
Pepper Jack or Blue) ..51; Add Bacon $1.50

BEYOND BURGER

Served with lettuce, tomato & onion
Add Cheese (American, Cheddar, Swiss, Pepper Jack
or Blue) §1

OVEN-ROASTED TURKEY CLUB $15
Bacon, lettuce, tomato & mayo
PORTOBELLO MUSHROOM

Grilled portobello mushroom, roasted red

peppers, herbed goat cheese spread &

baby spinach

CAPRESE CHICKEN BREAST $15

Grilled & marinated chicken breast, fresh
mozzarella, basil, balsamic reduction

CHICKEN BREAST SANDWICH

Grilled or Blackened with a cajun ranch dressing
Add Bacon $1.50 -Add Cheese $1.25

HEBREW NATIONAL HOT DOG $7.25

$17.25

$13.50

$12.95

SOFT TACOS §I8
Two soft tacos with your choice of shrimp, mahi mahi or chicken (gn’llecl, blackened or friecl] with lettuce,
picao, Monterey ]cmlc cheese and ba]’a sauce; served with tortilla chips

BLACK BEAN BURRITO 518
With your choice of blackened mahi mahi or chicken and black beans & rice, ]'ulien_ne red & green
peppers, onions & Monferey Jack cheese Wwrdp served with tortilla chips

*Consumption of raw or partially cooked shellfish, seafood or meats can increase your risk of illness. Cansumers who are especially vulnerable to
food-borne illness should only eart seafeod or other food from animals fully cocked. Please inform your server of any food allergies you may have.
Separate checks are no available.



ENTREES

DESSERT

BLUE BUNNY ICE CREAM BARS 335
[ce Cream Sandwrich, C]:u'ps Galore, Nuttin' Better, Big Alaska
ASK YOUR SERVER ABOUT OUR DESSERT SELECTION!

“Consumption of raw or partially cooked shellfish, seafood or meats can increase your risk of illness. Consumers who are especially vulnerable to food-barne
illness should only eart seafood or other food from animals fully cooked. Please infarm your server of any food allergies you may have.
Separate checks are no available.




SPECIALTY ROLLS

RITA ROLL $25
Panko fried shrimp & avocado topped with snow crab, sesame seared tuna, and finished with green cnion,
sweet soy, and spicy mayo

UIRKY CAJUN ROLL 519
picy Tuna, jcﬂﬂpeno, and avocado fopped with seared Cujun sc:_lmc-n, fried onion and ocrange ]:Loney g]ﬂ?.e
RED DRAGON ROLL 825
Panko fried sllrimp, cvomdo, and spicy mayo foppecl with tuna, eel sauce, wasabi cic—li, sriracha & scallions
TUNA LOCO 525

Spic funa roll, ’ropped with a mix of fresh chopped tuna, avecado, masago, tempura crunch, sweet & spicy

imehi sauce

COBRA KAI $24
Pi:_nl_cko Shrimp, Cream Cheese, Avocado, Topped with Escclar, Kewpie Mayo, Eel Sauce and Tempura
Flakes

WEST SIDE ROLL $24
Unag'i, hvoca&o, and Apple Topped with Spicy Tuna, Eel Sauce, and Sesame Seeds

THE ISLANDER S
Spicy tuna, cucumber & awvocado Jrc-pped with crab mix, crushed wasabi peas, masago: and finished with
spicy mayo and chili «il

CANDY CANE $24
Panko fried shrimp, avocado & ialapeno l'opped with tuna, yeﬂowl‘ail, sweet soy, spicy mayo & coconut-

gj'nger sauce

BLACK ROCK ROLL $22
Spicy lcnlasterI pan_ko fried s}z_n'mp, cucu.m]:)er, avocuclo, masago, and sweet soy
DORRY'S COVE ROLL $24

Escolar, Cream Cheese, ]alapenos Topped With Albacore, and Spicy Sauce

*Consumption of raw or partially cocked shellfish, seafood or meats can increase your risk of illness. Consumers who are especially vulnerable to
food-borne illness should only eart seafood or other food fram animals fully cooked. Please inform your server of any food allergies you may have.
Separate checks are no available.




