
L U N C H .

S m a l l  P l a t e s

B l a c k  B e a n  S o u p . . . 6
C r i s p  To r t i l l a  C h i p s ,  S o u r  C r e a m ,  C i l a n t r o

L o b s t e r  B i s q u e . . . 8
L o b s t e r ,  To r t i l l a ,  S o u r  C r e a m ,  C i l a n t r o

Lobster Quesadi l la . . .14
Roasted Poblano Pepper,  Monterey Jack Cheese, Gr i l led Corn,  Salsa Verde

C r i s p y  W h o l e  B e l l y  I p s w i c h  C l a m s . . . 1 5
Chi l i  Fr ies,  Ponzu Tar tar Sauce

M a c  “ n ”  3  C h e e s e … 8
Aged Vermont Cheddar,  Parmesan & Font ina

B e e f  S a t e * . . . 1 2
Ter iyak i  Glaze 

C r i s p y  C a l a m a r i … 1 2  
Green Papaya & Ci trus Salad, Ponzu Aio l i

S h r i m p  a n d  E d a m a m e  W o n t o n . . . 9  
Sprout Salad, Sesame Lime Dipping Sauce

T h a i  M u s s e l s * … 1 3
Lemon Grass, Ginger,  Kaf f i r  L ime, Coconut Broth

Tu n a  S a s h i m i  F l a t b r e a d . . . 1 5
Arugula,  Pumpkin Seeds, Red Onion,  Capers,  Currants

Cr ispy Oyster Sl iders. . .10
White Bean Hummus, Chipot le Mayo 

Szechuan Shoestr ing Fr ies. . .6
Asian Mustard

Toasted Pi ta Chips. . .6
White Bean Hummus

Edamame.. .6

Sauteed Bok Choy.. .6

S a n d w i c h e s

C h e e s e  S t e a k  W r a p … 1 2
Swiss,  Gr i l led Onions, Ancho Mayo

V LT …  9
Gri l led Squash, Eggplant & Oven Roasted Tomatoes, Lettuce, Herbed Goat Cheese

P r e s s e d  C u b a n  S a n d w i c h … 1 2
Roasted Pork Loin,  P i t  Smoked Ham, Swiss Cheese & Di jon A io l i  

T h a i  C h i c k e n  P a n n i n i … 1 1
Pickled Vegetables,  Toasted Peanuts,  Fresh Herbs

C o d  S a n d w i c h . . . 1 2
Pan Seared Cod, Lettuce, Tomato, Ponzu Tar tar Sauce



S a l a d s

C h r i s t i e ’ s  B a b y  G r e e n s . . . 8
Gri l led Corn,  Baby Tomatoes, Herb Goat Cheese, Sun Dr ied Cranberr ies,  Ci trus V ina igrette 

S p i n a c h  &  S t e a k  S a l a d . . . 1 3
Gorgonzola,  Red Onion,  Pumpkin Seeds, Sesame-Soy Dressing 

C h r i s t i e ’ s  C a e s a r  S a l a d …  9  
Br ioche Wheel ,  Chopped Egg, Cr ispy Bacon, Whi te Anchovies 

T h a i  S h r i m p  S a l a d . . . 1 2  
Mixed Greens, Sprouts,  Peanuts,  P ick led Vegetables,  Shi take Mushrooms, Sweet Chi l i  V ina igrette 

J u m b o  L u m p  C r a b  C o b b . . . 1 3
Crispy Bacon, Avocado, Gr i l led Corn,  Roasted Tomato V ina igrette

A s i a n  C h i c k e n  S a l a d . . . 1 2
Mixed Greens, Cr ispy Wontons, Ju l ienne Vegetables,  Shi take Mushroom, Honey Sesame Dressing

L U N C H .

B i g  P l a t e s

S t e a k  F r i t e s * . . .  2 0
Gri l led F lat  I ron Steak, Chi l i  Fr ies,  Chimichurr i  Sauce   

S h r i m p  P a d  T h a i …  1 7  
Rice Noodles,  Peanuts,  Egg, Fresh Herbs & Sprouts 

C h i c k e n  V i n d a l o o  P o t  P i e . . . 1 4  
Cucumber Rai ta,  Mango Chutney,  Pappadums

S p i n a c h  L a s a g n a . . . 1 4
Oven Roasted Tomatoes, Arugula Pesto Cream 

Tu r k e y  M e a t l o a f . . . 1 5
Wasabi  Mashed Potatoes, Sr i racha Ketchup

C r a b  C a k e s . . . 1 8
Chipot le -Red Pepper Roui l le ,  Corn Rel ish,  Chi l i  Fr ies

C a n t o n e s e  C h i c k e n  N o o d l e  S o u p . . . 1 4
Soy and Honey Pan Seared Chicken Breast,  Or ienta l  Vegetables,  As ian Chicken Broth

F i s h  a n d  C h i p s . . . 1 5
Asian Coles law and Ponzu Tar tar Sauce

G r i l l e d  1  1 / 4  L b  R I  L o b s t e r . . . 2 5
Spicy Corn Wheels,  Red Bl iss Potatoes, Thai  Green Curry Side

C h r i s t i e ’ s  8 o z .  B u r g e r * . . . 1 3
Provolone & Tomato Jam 

L o b s t e r  C l u b … 1 6
Bacon, Lettuce, Tomato, Avocado Mayo

Consumption of raw or partially cooked foods can increase your risk of illness.
Consumers are advised to order seafood and other food from animals thoroughly cooked.

For parties of 6 or more we will automatically add 20% gratuity.

* 


