s
&
<
(©)
:
=)
=
.
=

OB rockline

STARTERS
FRIED CALAMARI | 16.50

Lemon & red sauce

CLAMS CASINO | 17.25
Broiled cherrystones, crispy topping

SHRIMP SCAMPI | 17.50

Garlic, lemon, butter, romano

CALAMARI SCAMPI | 17.50

Garlic, lemon, butter, romano

MUSSEL SICILIANO | 16.00

Fennel, thyme, shallots, lemon, winE

LITTLENECK SICILIANO | 17.25

Fennel, thyme, shallots, lemon, wine

CAESAR SALAD* | 11.00

Romaine, croutons, romano

CALAMARI SALAD | 16.75

Classic marinated calamari served over a bed of greens

HOUSE SALAD | 9.75

Greens, tomatoes, cucumbers, carrots, red onion,
balsamic viniagrette

CHERRYSTONES* OR LITTLENECKS* | 14.00

1/2 dozen raw, served with cocktail sauce

"SEAFOOD & LINGUINE
Cooked from scratch & served in the pan

%@@ CALAMARI | 26.75

CLAMS | 29.00
Red
Slgnaturg Sgafood CLAM & CAlAMARI COMBO | 29.00
fomato sauce MUSSEL MARINARA | 25.50
‘White

Olive oil, garlic &

VONGOLE NEAPOLITAN | 30.00

clam sauce SCALLOPS | 29.75

SHRIMP | 29.75

SHRIMP, SCALLOPS & BROCCOLI | 31.00

FRUTTI DI MARE | 43.00

SIDES

Broccoli Saute | 8.50
French Fries | 5.50
Linguine | 8.00
Black Pasta | 9.50

LOBSTER
FRA DIAVOLO
FOR ONE 67 | FOR TWO 95

1% Ib live lobster cut into

pieces with littlenecks, mussels,
shrimp and calamari simmered in a
“spicy”seafood tomato sauce served

over linguine

BLACK PASTA
Fresh homemade black linguine made with squid ink

AGLIO OLIO | HALF 16.75 | FULL 28.00
Ground calamari, olive oil, garlic, anchovy

ALFREDO | HALF 16.75 | FULL 28.00
Cream reduction, butter, romano

PUTTANESCA | HALF 16.75 | FULL 28.00

Mushrooms, peppers, onions, olive anchovy butter

Option to add: 4 oz of scallops or shrimp | 10.00

CLASSICS served ‘a la carte’

MONKFISH MARSALA | 26.25
Tender medallions of monkfish

simmered with mushrooms in a sweet marsala sauce

NORTH END STYLE

Pan seared with sundried tomatoes
& mushrooms in tomato basil sauce

SALMON | 28.50
SWORDFISH | 30.25

FRIED
Served lightly breaded with fries, onion rings, & tartar

FISH ‘N’ CHIPS | 28.50
Fresh filleted haddock or monkfish

FRITTO MISTO | 36.75
Shrimp, scallops, calamari, fish

BROILED served ‘a la carte’
Crispy topping, olive oil, garlic, romano, breadcrumbs

HADDOCK | 25.50 SCALLOPS | 26.50
SWORDFISH | 29.75 SALMON | 28.50

* Consuming raw or undercooked seafood or meat products may cause food borne illness in some individuals Many of our sauces contain shellfish, wheat

and/or nuts. Please inform your server of any allergies or dietary restrications PRIOR to placing your order.All items subject to MA & city meals tax of 7%.

Restaurant reserves right to include an 18 % automatic gratuity on parties of 6 or more.



