WOODS HOLE WHARF

BAKED

Entrees choice of one soe

BAKED SCROD

With seasoned Bread Crumbs
topped with Lobater Tad and
Sherry Cream sauce 30

BAKED SALMON TIPS
AND JUMBO SHRIMP
With seasoned Bread Crumbs and an
Artichoke and Caper Buller 26

ROASTED CHICKEN
Half Chicken served with
Blacked Eyed Pea Gravy and
Three Pepper Cornbread 24

GRILLED

Entrees choice of one side

TENDERLOIN MEDALLIONS

Served with Bourbon Glazed Wikl
Mushroom Sauce 256

GRILLED SALMON FILET
With fresh DIl and Potato Cream Sauce 25

BALSAMIC MARINATED
VEGETABLE PLATTER
20

.

J

PASTA

Served with Garlic Crostini

LINGUINE AND CLAMS
Traditional § 27

BRAISED MUSSELS
AND SHRIMP

With Linguica, Spicad Chili and Tomato Broth
Served over Linguini 28

HOUSE VEGETABLES
With White Wine and Garlic Herbed Butter
Served over Linguine 20

CHICKEN PASTA
WITH SPINACH

FRIED

Served with Coleslaw and French Ines
CLAMS 22
SCALLOPS 21
FISH AND CHIPS 20
SHRIMP 19
CHICKEN TENDERS 18

SANDWICHES

Served with Cucumber Salad and Fries
Lettuce Tomalo, Onion

CRAB CAKE SANDWICH
Spinach and sliced Yellow Tomato, drizzied
with Malt Vinegar 17

CHEESE BURGER
8 Oz Burger on A Bulky Roll 16
Acd Bacon $2, Add Avocado $3

GRILLED OR FRIED

CHICKEN SANDWICH
Topped with Onion Ring and Red Slaw 15
Acdd Cheese $1, Bacon §2, Avocado $3

SALMON BURGER
Pan Seared Salmon Burger, with caramealzed Onion,
Bacon BBQ Gaze on a Bulky Roll 19

FRIED FISH SANDWICH
Tarter Sauce on Bulky Roll 18

BLACK BEAN BURGER
Sliced Avocado, Pico De Gallo on Buky Roll 15
Add Cheaese $1

SIDES

French Fries, Sweet Fries, Coleslaw,
Veg of the Day, Cucumber Salad, Red Slaw
House Salad, Caesar Salad, Potato of the Day
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WOODS NOLE WHARF

S0UP

NEW ENGLAND
CLAM CHOWDER &9

APPS

CRAB CORN CAKE
Lemon Chive Aloli
Two Cakes 14

WINGS
Plasn, Bufialo, House BBQ served
with Blue Cheese or Ranch 11

CHICKEN TENDERS

Honey Mustard, BBQ, Buffalo, Ranch,

Blue Cheese 11

SHRIMP COCKTAIL
House Cocktail Sauce 15

DEEP FRIED

JUMBO SHRIMP
Shrimp drizzied with Sweat Chil
and Scalkon Aok 15

OVEN ROASTED

CAULIFLOWER
With Mushroom and Onilon Broth 12

-

SALADS

HOUSE SALAD
Mixod Greens, Cherry Tomato,
Shoed Mushrooms, Skced Cucumber,
Red Omvon, Shredded Carnota
Choice of Dreasing on the side 10

CAESAR SALAD
Romaine, Parmesan, Croutons, 10ssed
with Caesar Dreasing 12

GREEK SALAD
Ofeves, Fata, Pepporoncini, Cucumber,
Aed Onion, Roasted Red Pepper
tossed with Greak Dressing 13

Shemp 10
Chicken 6
Steak Tips 11
Swordfish 12
Salmon 12

S N
Balsamic
Itakan
Greeak
Caesar

Ranch
Blue Cheese

\

MARGARITA
Traditional Basil, Tomato,
Mozzarella 156

WHITE

Ricotta, Mozzarela, Feta on Oil
and Garlic Base 15

SHRIMP SCAMPI
Dicad Scampi Shrimp, Tomato, Onion,
Cheese, Roasted Garlic Olve oll 19

SCALLOPS AND BACON

CLAM SAUCE
White Clam Sauce, Cheese Blend,
Bacon, Scaliops 20

CHEESE PIZZA 14

PIZZA

Gluten Free Crust Available +83

CLAM PI1ZZA WITH

CLAM SAUCE
Pizza White Clam Sauce, Clams,
Red Onions, Lemon Juice, Chease 21

BBQ_CHICKEN
BBQ Sauce, Grilled Chicken,
Tomato, Onion 17

VEGGIE PI1ZZA
Mushrooms, Peppers, Onions,
Tomato, Caulifiower 16

SAUSAGE P1ZZA
Pepper Onlon Ricotta House
Red Sauce 18

PEPPERONI PIZZA 15

TOPPINGS
CHEESE
Plzra Blend
Fresh Mozzarelia $1
Ricotta $1
Feta $1

MEAT
Papparoni §2
Sausage $2

Grilbod Chickon $2
Friad Chicken $2

Bacon $2

Scallop $3

Sheimp $3

Clams $3

VEGGIES
Garlic
Basd
Dice Tomato
Peppers §1
Onions $1
Mushrooms §1
Caulifiower $1
Pepperoncini §1




