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cocktail, mignonette, luis sauces
2 ppl - 40/4 ppl - 70     

bibb salad 10
heirloom tomato, north county bacon 
great hill blue

crispy calamari 11  
pappadew peppers, capers, 
roasted garlic aioli 

lobster taco 16
soft corn tortilla, ancho aioli,
corn fennel pico

tuna two ways* 15
ginger-curry marinated yellow fin tuna, 
cumin seed crusted tuna, wasabi aioli

jonah crab cake                 14
empire apple tamarind slaw

stuffed jumbo shrimp          20
colossal lump crabmeat & citrus cream
asparagus, cardamom rice 

tuna nicoise salad                                 15
seared ahi tuna, egg, olive, potato
haricot verts, saffron vinaigrette

lobster roll                            19
turner’s classic maine lobster salad, 
mini brioche roll, french fries

fish & chips                           16
rice tempura batter cod, french fries  
tartar sauce

meyer’s farms cheeseburger*           12
brioche bun, port glazed onion, 
bibb lettuce, tomatoes, country potatoes

*contains (or may contain) raw or undercooked ingredients.

consuming raw or undercooked meats, poultry, seafood, shellfish

or eggs increase your risk of foodborne illness

an assortment of local atlantic shellfish

cracked & shucked

pacific wild shrimp 

eastern shore oyster flight* 

atlantic shelf*                      

taylor bay scallops
steamed in herb broth chilled  

a dozen mussels              
white wine poached 

maine lobster
whole tail and claw

jonah crab claws 

east coast oysters*
on the half shell

littleneck clams*                     
on the half shell


