
Clams and Linguine
Sauteed littleneck clams with a white wine butter sauce, diced

tomatoes, fresh herbs, and linguine
32

T H E  M A R S H S I D E
SPECIALS

Pork Porterhouse
12oz bone in pork porterhouse with white bean ragout, collard

greens, and griddled cornbread
32

Soup du Jour
Ask your server about todays selection

10/12

Lobster Rangoons
Homemade lobster rangoons with cream cheese and herbs in crispy

fried wontons. Drizzled with sweet soy and Sriracha aioli
15

Grilled Swordfish
Grilled swordfish with butternut squash risotto, dried cranberries,

pistachio gremolata, and roasted delicata squash
36

Local Day Boat Scallops
Pan-seared local day boat scallops with pobalano pepper and corn
ravioli, ancho chile cream sauce, grilled corn and sweet peas, and

cojita cheese
39

Short Rib Arancini
Homemade short rib arancini coated in Italian breadcrumbs and

fried. Served with apple butter and short rib au jus
15

Griddled Cornbread
Homemade griddled cornbread with our house honey-cinamon butter

9
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