
The Fisherman

Premier Cutler Cove Steamers

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

One Pound of Perfectly Purged, Maine
Steamers in a Garlic-Herb White Wine
Butter Sauce.

MRKT

Oyster Rockefeller. . . . . . . . . . . . . . . . . . . . . . . .

An American Classic; Roasted Jumbo
Mystic Oysters with Pernod Cream Sauce,
Spinach, and Bacon.
Available GF

18.

Braised Beef Tostada. . . . . . . . . . . . . . . . . . . .

Crispy Tortilla, "Birria" Sauce, Street Corn
Salsa, Slowly Braised Beef.

16

Ying Yang Shrimp. . . . . . . . . . . . . . . . . . . . . . . . .

Crispy Tempura Style, with Sweet and Spicy
Ying-Yang Sauce.
Available GF - No Sauce

17.

Burrata . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bloody Mary Vinaigrette, Crisp Grape
Tomatoes, Basil Oil, Maldon Sea salt,
Toasted Focaccia, Balsamic Drizzle.
Available GF

20

Lobster Rangoons. . . . . . . . . . . . . . . . . . . . . . . .

Sweet Lobster-Scallion Cream and Mango-
Thai Chili Sauce.

18.

Fried Calamari. . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Semolina Encrusted Point Judith Calamari
with Fried Chili Peppers, House Marinara,
and Roasted Garlic Aioli.

19.

New York Petite Toast. . . . . . . . . . . . . . . . . . .

Sliced Sirloin, Horseradish-Thyme Cream,
and Caramelized Onions on Sourdough
Toast Points.

22.

Southern Baja Eggrolls. . . . . . . . . . . . . . . . .

Chicken, Pico de Gallo, Avocado, Corn, Lime
Crema, Cheddar Cheese, and Black Beans.

16.

Mussels & Fries. . . . . . . . . . . . . . . . . . . . . . . . . . . .

P.E.I. Mussels with Hand-Cut Fries*, White
Wine-Garlic Sauce, and Drizzled with Malt
Vinegar Tartar Sauce.
Available GF -No Sauce

21.

Chicken And Lemon Grass
Potstickers. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Pan Seared, Mango Lime-Gochujang Sauce.

16

BBQ Korean Lettuce Wraps. . . . . . . . . . . .

Marinated and Grilled, Pickled Vegetables,
Sesame Seeds.

17

Street Tacos. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Old Bay Dusted Codfish, Pico de Gallo,
Sweet & Tangy Slaw, and Secret Sauce.
Baja Style +$2

18.

Soup & Salad

Fisherman's Famous

Clam Chowder . . . . . . .

New England Style Chowder Overloaded
with Fresh Clams, Rosemary, and Bacon.

Cup 10. Bowl 12.

Lobster Bisque. . . . . . . . . . . .

Sherry-Lobster Cream, Lobster Claw, and
Homemade Croutons.
GF with no Croutons

Cup 11. Bowl 14.

"Yummy" French Onion
Soup. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Gruyere and Swiss Cheese with Crispy
Bread.

Crock 10.

Garden Salad. . . . . . . . . . . . . . . . . . . . . . . . . . .

Little Leaf Lettuce, Cucumbers, Grape
Tomatoes, Red Onions, and Croutons,
Tossed in our House Golden Balsamic.

13.

Wild Arugula . . . . . . . . . . . . . . . . . . . . . . .

Baby Arugula, Red Pepper Flakes, Hand-
Squeezed Lemon Juice, Olive Oil, and
Parmesan.

14.

Classic Caesar. . . . . . . . . . . . . . . . . . . . . . . . . .

Crisp Romaine, Croutons, Parmesan
Cheese, and our House-Made Caesar
Dressing.

14.

Seared Tuna Salad . . . . . . . . . . . . . .

Sesame-Ginger-Wasabi Dressing, Little
Leaf Lettuce, Pickled Daikon, and
Carrots, Avocados, Cucumbers, Almonds,
Edamame, and Sesame Seeds.

24.

Fisherman's Chopped Salad. . . . . . .

Grilled Chicken, Crispy Bacon, Hard-
Boiled Egg, Avocado, Cherry Tomatoes,
Sunflower Seeds, and Buttermilk
Dressing.

19.

Add. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Chicken + 7.
Grilled Shrimp + 5. each
Salmon + 14.
Tuna + 15.
.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK FOR 
FOODBORNE ILLNESS. ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Appetizers




