
Sh a r e a b l e S 
S h a r e a b l e b i t e S i z e p o rt i o n S t h at a r e b ro u g h t to t h e ta b l e  
f r e S h f ro m t h e k i tc h e n a S  r e a dy 
ca p ta i n ni x'S  da i ly pi r at e bi t e 
chef's mini snack paired with a tasting of our daily signature cocktails 8 
co l d 
Candied baCon deviled eggs 6 

loCal Cheese TasTing fig jam, fennel honey, almond brittle & grilled flatbread 14 

seared sCallop sashimi maple jalapeno, apple slaw & oickled ginger 13 

hummus roasted vegetables, marinated tomatoes, rosemary flatbread 12 

anTipasTi marinated vegetables, olives, whipped feta, prosciutto, martadella, spicy sopressata 17 

Tuna TarTare TaCos with avocado, cilantro, sesame & spicy mayo 12 

mixed baby greens with apples, cucumbers, radishes & cider mustard vinaigrette  7 

nix’s Caesar romaine, frisee, endive, garlic croutons & shaved Parmesan 8 

Caprese blistered cherry tomatoes, mozzarella di bufala, arugula, basil pesto & aged balsamic 9

hot 
new england Clam Chowdah 6 cup/ 9 bowl 

yummy lobsTer bisque  creme fraiche, smoked paprika & sweet lobster fritter 7 cup / 10 bowl 

Crispy Fish TaCos with avocado, cilantro sour cream & pico de gallo 11 

Crab Cakes with caper aioli & sweet apple jam 11 

Crispy loCal Calamari with sriracha mayonnaise & toasted peanuts 13 

TaTer ToTs with sweet crab, lobster & cheddar cheese with lemon aioli 13 

braised shorT rib TaCos creamy black beans, green apple slaw, goat cheese fondue 12 

new england’s besT damn lobsTer roll sweet claw & knuckle salad on butter toasted bun 14 

nix’s ChiCken wings classic hot, honey Dijon or ginger soy 12 

pork belly sliders with spicy slaw, pickled cucumbers & hoisin 12 

Cheeseburger sliders sharp cheddar, LTO, pickled cucumbers & special sauce 9 

buFFalo shrimp “maC aTTaCk” with cavatappi pasta, spicy shrimp, smoked cheddar & candied bacon 12 

ChiCken quesadilla with salsa roja, avocado & pico de gallo 11 

margheriTa FlaTbread with tomatoes, basil, mozzarella & extra virgin olive oil 9 

wild mushroom FlaTbread with Fontina val d’ aosta, arugula & ricotta salata 10 

iTalian FlaTbread salami, soppressata, spicy sausage, tomato basil, mozzarella & ricotta 11 

ma i n S 
*grilled hanger sTeak spicy chimichurri sauce, garlicky french fries     24 
grilled salmon lemon confit, coconut jasmine rice, lemon ginger vinaigrette    23 
roasTed sCallops zesty tomato aioli, herb risotto, pickled limes     25 
Fish & Chips tempura battered fish with malt vinegar tartar sauce & sweet grilled lemons   16 
swordFish with clams, roasted tomatoes, spinach & panchetta aioli      24 
bad ass roasTed ChiCken roasted potatoes, sweet corn, bacon & rosemary pan juices   21 
*grilled new york sTrip sTeak red onion marmalade, red wine jus & braised greens   30 
surF & TurF petite New York strip steak with herb roasted lobster tail, truffle fries & bearnaise aioli 45 
nix's swanky baked lobsTer stuffed with candied bacon, rice & sweet mustard crumbs   30

Si d e S 6

 GF: Gluten Fee /ask your server about additional Gluten Free item

20% gratuity added for parties of 6 or more  
*These items are raw or cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. 

 Before placing your order, please inform your server if a person in your party has a food allergy. 

DINNER 10.28

 

raw ba r 
 oysTers  

Ask server for daily selection MKT  
Clams 

 Ask server for daily selection MKT  

(black pepper mignonette, cocktail 
sauce, ginger soy or spicy chili lime) 

shrimp CoCkTail  
4 pieces with classic cocktail sauce 

& lemons 12 

shellFish plaTTer  
5 clams, 5 oysters, 5 shrimp, shrimp 

ceviche & tuna tartare 49  

smoked maC & Cheese   
buTTermilk onion sTrings 
CoConuT Jasmine riCe 
FrenCh Fries with black truffle butter   
 
 
 
 

herb risoTTo  
roasTed vegeTables  
garliCky spinaCh  
herb roasTed poTaToes 


