
Sh a r e a b l e s 
Shareable bite sized portions that are brought to the table fresh from the kitchen as ready 
Candied bacon deviled eggs 6 
New England Clam Chowdah 6 cup/ 9 bowl 
Yummy Lobster Bisque creme fraiche, smoked paprika & sweet lobster fritter 7 cup/ 10 bowl 

Hummus with roasted vegetables & herb toasted flatbread 12 
Tuna Tartare Tacos with avocado, cilantro, sesame & spicy mayo 12 

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 

NIX’S Chicken Wings classic hot, honey Dijon or ginger soy 12 

Antipasti marinated vegetables, olives, whipped feta, prosciutto, mortadella, spicy sopressata  17 

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 Quesedilla 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 

 

Sa l a d s 
Mixed baby greens with apples, cucumbers, radishes & cider mustard vinaigrette 9 

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

Teriyaki Steak mixed greens, tomatoes, ginger vegetables, lime soy dressing 14 

Caprese 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 

Nantucket Cobb 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

Sa n d w i c h e s 
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 Roasted Turkey BLT avocado, tomatoes, bacon, frisee, rosemary aioli & toasted multigrain bread 12 

Quinoa, Couscous & Roasted Mushroom Burger tomato basil jam, grilled onions & herb goat cheese 13 

Grilled Chicken Breast with cheddar, bacon, garlic ranch on toasted baguette 12 

Spicy BBQ Beef Melt American & cheddar cheese & roasted peppers on flatbread 13 

New England’s Best Damn Lobster roll-sweet claw & knuckle salad on butter toasted bun 21 

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

all sandwiches can be prepared gluten friendly 

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 & pancetta aioli 24  

Bad Ass Roasted Chicken roasted potatoes, sweet corn, bacon & rosemary pan juices 21

 GF: gluten fee /ask your server about additional gluten free item

 

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  

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

 

Si d e s  6 
Smoked mac & cheese   

Buttermilk onion rings   

French fries with black truffle butter   

Roasted vegetables   

Garlicky spinach  

Herb roasted potatoes 


