
SEAFOOD STUFFED MUSHROOMS
Mushroom caps filled with our homemade 

Seafood stuffing, which includes fresh crab meat 
and baby shrimp. Topped off with white wine,lemon 

and a pinch of melted butter. 
$12

SHRIMP COCKTAIL
4 wild caught shrimp cocktail chilled and served 

with our homemade spicy cocktail sauce.
$16 

BBQ RIB
Our famous BBQ baby back ribs are known for being 

meaty and delicious. 
We promise they’re finger licking good!

$20

A P P E T I Z E R S

S O U P & S A L A D S
HOMEMADE NEW ENGLAND CLAM CHOWDER

Cup $5     Bowl $8
Our creamy homemade new England clam 

Chowder is made from scratch with the finest 
Ingredients including hickory smoked bacon. 

AUTHENTIC GREEK SALAD 
Fresh Compari Tomatoes, English cucumbers, 

Kalamata Olives and scallions all tossed in our 
homemade vinegar and oil dressing. Topped off 

with feta cheese, Imported straight from Greece.

$12

HOMEMADE SOUP DU JOUR
Cup $4   Bowl $7

Ask to find out what homemade soup 
we are serving Today!

HOUSE SALAD
Spring mix topped with banana peppers, onions, 

Kalamata olives, feta cheese and anchovies. 
$12

SIDE GREEN SALAD
$5

STATE WARNING: CONSUMING RAW OR UNDERCOOKED MEAT OR SEAFOOD CAN INCREASE YOUR RISK OF FOOD BORNE ILLNESS. BEFORE 
PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF YOU OR ANY PERSON IN YOUR PARTY HAS A FOOD ALLERGY. 

 GRATUITY MAY BE ADDED TO PARTIES OF 6 OR MORE.  

   CLAMS CASINO   
Our locally caught clams served with our 
homemade seafood stuffing which includes 

fresh crab meat and baby shrimp.
Topped off with smoked bacon. 

$14

POTATO SKINS
4 fresh potato skins fully loaded
 with cheddar cheese and bacon.

$12
 

BREADED CHICKEN TENDERS
Breaded chicken tenders served either 

plain, BBQ or buffalo style.
$12

 

CRAFT  BURGERS
Our premium 100% Certified Angus short rib burgers are 

seasoned and cooked to your liking. 
Served with your choice of steak fries or coleslaw.  

1/2 pound burger
$12

1/2 pound cheese burger
Your choice of American, Gruyère or cheddar cheese.

$13

House Burger
Our seasoned certified Angus burger topped with 
sautéed Onions, mushrooms and Gruyère cheese.

$14 

Bacon and American cheese burger
$14

FRIED SEAFOOD
PLATTERS

All platters served with steak fries and our 

Homemade coleslaw.

Fried Whole Belly Clams
Market Price 

(Seasonal)

Fish & Chips
Choice of either Scrod or Sole

$18

DINNER MENU
‘

  

 



OUR  FAMOUS  BBQ

16oz King Cut Prime Rib 
Seasoned and slow roasted in homemade Au Jus. 

$38  
16oz Certified Angus Rib Eye Steak 

Seasoned with salt and pepper. 
$39

SURF & TURF
16oz of our delicious certified Angus rib eye and 

your choice of either 
Stuffed shrimp or baked scallops.

$49

RED MEATS

 Served with your choice of either   
baked potato, steak fries or rice pilaf. 

ENTRÉES

Native Boiled Lobster
Fresh, local, Boiled Lobster. 

Ready to be Cracked!
Market Price (Seasonal)

WESTER ROSS SALMON
Organic hand reared salmon from Scotland. 

Seasoned with salt and pepper. 
Crispy on the outside and loaded with flavor 

and tender meat on the inside. 
$27

FRESH BAKED SEAFOOD COMBO
Fresh fish, Sea Scallops and wild caught shrimp. 

Baked and topped with seasoned Ritz crackers.
$27 

FRESH BAKED SEA SCALLOPS
Our sea scallops are cooked with a little lemon, 

white wine and butter. 
Topped with seasoned Ritz crackers.

$25

FRESH BAKED SOLE
Our fresh sole is prepared 

with a touch of lemon, white wine, 
butter and seasoned Ritz crackers. 

Carefully baked to perfection!
$24

BAKED STUFFED SHRIMP
Wild caught shrimp stuffed with our homemade 

Seafood stuffing, which includes fresh crab meat 
and baby shrimp. 

Baked with lemon, white wine and butter. 
$26

FRESH BAKED SCROD
Made with a little lemon, white wine, 
butter and seasoned Ritz crackers. 

$24

MURRY’S CHICKEN STATLER
Boneless skin on breast with the drumette. 

Pan seared and seasoned with salt, pepper. Then 
roasted for a tender, flavorful perfection.

$22

Served with your choice of either   
baked potato, steak fries or rice pilaf.

SPECIALTY PASTA

Chicken Parmesan with Pasta
Chicken breast breaded and baked with 
Mozzarella cheese. Served with pasta 

and our Homemade red sauce. 
$20

Pasta and meat sauce 
Our homemade meat sauce is made with 

Certified Angus beef and tossed in with 
a large portion of pasta.

$20

All pasta dishes are served with
a small side salad.

BBQ RACK OF RIBS 
Our house specialty BBQ baby back ribs are 
tender, meaty, fall off the bone delicious! 

Slowly cooked and seasoned with 
our secret rub to give the ribs a slight heat. 

then covered with our sweet BBQ sauce. 
HALF RACK $23  // FULL RACK $28

BBQ RIBS & CHICKEN
Our delicious ribs and Murry’s chicken breast. 

Both grilled and covered in our sweet BBQ sauce.
$26

 BBQ RIBS & SHRIMP
Our meaty ribs served with wild caught shrimp 
grilled and covered in our sweet BBQ sauce. 

$27
BBQ BREAST OF CHICKEN

Murry’s all natural, free range,certified humane 
chicken breast. Grilled to perfection 
and served with our sweet BBQ sauce.

$22
 

  


