
Entree 
Served with House Chopped Salad 

Prince Edward Island Mussels and North Carolina Clams poached with white wine, garlic  
and sun-dried tomatoes; served with garlic toast  15 

 
Bouillabaisse our house specialty featuring fresh fish and seafood steeped in tomato-saffron  

broth  17 
 

Today’s Fresh Fish your server will tell you about today’s selection  15 
 
Fish & Chips traditional beer battered New England cod with crisp French fries  15 

 
Short ribs braised boneless beef short ribs with mashed potatoes 16 

  
Grilled Moroccan Skewers your choice of marinated chicken or lamb served with basmati rice  17 

 
Grilled Vegetable Skewers red peppers, zucchini, sweet onions and tomatoes served over braised 
spinach and fennel and basmati rice  15 

Calamari with Chive-Leek Remoulade Sauce  12 
 

Asian Skewers with chicken and beef, cucumber salad and peanut sauce  10 
 

Town Dock Oysters “Rockefeller “ is our signature presentation of panko crusted fried oysters with 
sautéed spinach and leeks with lemon butter sauce 

 
Crab Monterey an individual portion of our famous hot crab dip served with fresh tortilla chips 10 
 

South Carolina Quail semi-boneless quail with smoked applewood bacon stuffing, sweet & sour 
red cabbage with apples  13 

 
Escargot with fontina cheese & roasted garlic sauce, topped with puff pastry  9 

 
Diver Scallops  sautéed with baby bok choy and Caribbean barbecue sauce 10 
 

Grilled Shrimp  on sugar cane skewer with Israeli couscous and toasted pumpkin seeds, drizzled 
with our Caribbean barbecue sauce  12 

 
Steamed Shrimp 1/2 pound of freshly steamed shrimp with housemade cocktail sauce 10 

Small Plates 


