NIXS

5’_' KITCHEN | COCKTAILS @ I!'E

granted 1636 RAW BAR
SHAREABLES Ovstams
SHAREABLE BITE SIZED PORTIONS THAT ARE BROUGHT TO THE TABLE FRESH FROM THE KITCHEN AS READY Ask server for dC“lY selection MKT
CLams

GANDIED BACON DEVILED EGGS O Ask server for daily selection MKT

New EncrLanp Cram CHowpal 6 cup/ 9 bowl . .
(black pepper mignonette, cocktail

Yummy LossTeR Bisque creme fraiche, smoked paprika & sweet lobster fritter 7 cup/ 10 bowl sauce, ginger soy or spicy chili lime)

Hummus with roasted vegetables & herb toasted flatbread 12
SHRIMP COCKTAIL

4 pieces with classic cocktail sauce
Crag Cakes with caper aioli & sweet apple jam 11 & lemons 12

Tuna Tartare Tacos with avocado, cilantro, sesame & spicy mayo 12

Crispy LocaL GaLamart with sriracha mayonnaise & toasted peanuts 13 SHELLFISH PLATTER

TateR Tots with sweet crab, lobster & cheddar cheese with lemon aioli 13 5 clams, 5 oysters, 5 shrimp, shrimp

Braisep SHoORT Ris Tacos creamy black beans, green apple slaw, goat cheese fondue 12 ceviche & tuna tartare 49 &l

NIX’S CrickeN WinGs classic hot, honey Dijon or ginger soy 12

AnTipasTI marinated vegetables, olives, whipped feta, prosciutto, mortadella, spicy sopressata 17
Pork BEeLLy SLiDERs with spicy slaw, pickled cucumbers & hoisin 12

CHEESEBURGER SLIDERs sharp cheddar, LTO, pickled cucumbers & special sauce 9

BurraLo SHRiMP “Mac Attack” with cavatappi pasta, spicy shrimp, smoked cheddar & candied bacon 12
CHickeN QUESEDILLA with salsa roja, avocado & pico de gallo 11

MarcHERITA FLATBREAD With tomatoes, basil, mozzarella & extra virgin olive oil 9

WiLp Mushroom Fratereap with Fontina val d’ aosta, arugula & ricotta salata 10

ItaLian FLATBREAD salami, soppressata, spicy sausage, tomato basil, mozzarella & ricotta 11

SALADS

Mixep BABY GREENS with apples, cucumbers, radishes & cider mustard vinaigrette 9

NIX’S CaEsar romaine, frisee, endive, garlic croutons & shaved Parmesan 10

TerIvAKI STEAK mixed greens, tomatoes, ginger vegetables, lime soy dressing 14

Carresk beefsteak tomatoes, mozzarella di bufala, arugula, basil pesto & aged balsamic 12

*Tuna Carpaccio Nicoise olives, green beans, potatoes, capers, hard boiled eggs, lemon aioli & shaved white onions 14
Nantucker Cosg mixed lettuces, bacon, avocado, egg, tomato, onion, cucumber, radish, mini crab cakes & herb ranch dressing 14

ADD TO ANY SALAD CHICKEN 5 | GRILLED STEAK 7 | SALMON 7 | SHRIMP 8 | LOBSTER 13

SANDWICHES

SERVED WITH YOUR CHOICE OF HAND CUT FRIES, GARLIC POTATO CHIPS OR HOUSE SALAD & HOUSE MADE PICKLES

*THE GaLLoP CHEESEBURGER cheddar, shredded lettuce, onions & special sauce 13

HousE RoasTep Turkey BLT avocado, tomatoes, bacon, frisee, rosemary aioli & toasted multigrain bread 12
Qumoa, Couscous & RoasTep MusHrROOM BURGER fomato basil jam, grilled onions & herb goat cheese 13
GriLLED CHICKEN BrEasT with cheddar, bacon, garlic ranch on toasted baguette 12

Seicy BBQ Beer MeLT American & cheddar cheese & roasted peppers on flatbread 13

New ENcLAND’S BEsT DaMN LoBSTER ROLL-sweet claw & knuckle salad on butter toasted bun 21

Crispy Fisu Tacos with avocado, cilantro sour cream & roasted jalapeno pico de gallo 13

ALL SANDWICHES CAN BE PREPARED GLUTEN FRIENDLY

MAINS

*GriLLED HANGER STEAK spicy chimichurri sauce, garlicky french fries 24

SIDES ¢

GRrILLED SALMON lemon confit, coconut jasmine rice, lemon ginger vinaigrette 23
SMOKED MAG & CHEESE

RoASTED ScaLLOPs zesty fomato aioli, herb risotto, pickled limes 25 BUTTERMILK ONION RINGS
Fisu & Caips tempura battered fish with malt vinegar tartar sauce & sweet grilled lemons 16 FrencH rries with black truffle butter
SworprisH with clams, roasted tomatoes, spinach & pancetta aioli 24 ROASTED VEGETABLES

Bap Ass RoasTep CHICKEN roasted potatoes, sweet corn, bacon & rosemary pan juices 21 GARLICKY SPINACH

HERB ROASTED POTATOES

| B i3]

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.

LUNCH 10.28




