STARTERS

OYSTE
Always local, always fresh .$3.75 each
Askyour server for today s selection

NEW ENGL. CHQWDER*
House-made, creamy c am c 1% I?contalns pork

Houyse- rRade vtr)lthc |!:1< eas %arllc tahini, and Evoo.

Served with pita brea ery, rrots, and cucumbers” 14

?IgdBaW seasonec? bu term

ed calam jl
erry peppers. Serve

marlnara

GUACAMOLE AND CHIPS

e with tri-colored tortilla chips 14

House-made guacamole
of brie li ﬁt
pesto rGastd

h
Serve\d/w?
UFFALO CAULIF (?WCFF
+ il d, h d floret
Serv ué \evrlm E %ar]g sa?.lrclzreagngl ?eu C eeré'“é drgsglnsg 16

CHICKEN TEND
Serv wcl;thﬁwan -C Fles and
house-made honey mustar dlpplng sauce 20

BAVARIAN PRETZEL STICKS
Salted, served with a poblano cheese sauce 10

Serve%ﬂlh <hllJF.)roIt: elgl‘:c;)h 13

FLE FRIES
Hand-cut fries, tru‘fﬂ:e oE II:Darmesan cheese 17

ﬁ?eg?Rh%na v\\llen r%asted

garllc an arm baguette 19

OFFSHORE

Wet: Gag‘l,(/% ePar&n’I—/san %u I& of IjongéBuffalo,

one o J maican Jerk
With cergry, carrots an feu cheese dressmg 20

STEAMED PEI MUSS Ls ©
with shaﬁ'fcteeCI é?hvé' rte(:IWIQe © elree?(I bg(r)]t butter
pA%Y ith fgpﬁ d bagu yis '

ed wi ette

SALADS

aine sﬁé\,‘vEescﬁB SAe's?aP\ ?nd croutaons
l’rch house made Caasar dressing 7

Crisp ro
tosse

OWL ©
ﬁ(calr‘r ar? oasted

Mlxed reen osse wit lﬁ]ogs
ros art|
onions, angrpeta cheese 20

dressmg C rn 0 ano
eets,

anz eans e
grape tomatoes p|c

Cho ped ror?alneGiEE\lr(ng'é\Lﬁie s, get%peroncml

redionion, teta thees u atoes
10ss6d with our Greek ressmg 1

Bibb Iettuce r dscl(\: I sllcgdé)ear
all

walnut
ot vmalgrette 16

(8 crtmbiod GOKt heese,

u1c ee ecrurn es and ca
tossed W|t our classic house-made’s

§UG LA AND G

SﬁsaSte IF'r?i‘oa an d?ed wa| nuts tosse
Py ql"\OUSG mag emon V|na|grette
ADD TO ANY SALAD ©

Avocado 5 | Chicken 10 | Shrimp 13 | Salmon or Steak 15

BRICK OVEN PIZZAS

CLASSIC CHEESE 21

BBQ C

Garlic oil base,. m zzare ese iced chicken,
arame onign,.sca

Offshore’s teeproc Stoutlggb izl 26

with our

ME T OVERE
Red sauce base, mozzarella cheese, ho
pepperoni, sausaqe bacon

use %ade meatballs,

Red sauce base, mozzarelg gese mushrooms

ogions,
green peppers, roaste peppers, spinach L)

Red saLF\ce baseHr%g\zmdgé'\l chees; bacon,
am, plneappe scal lions 25

GHERIT

A
Red sauce base, 1Mes mozzarella, basil, Evoo 23

Basil estol-blgsléEN PZEST(Ra chee
ﬁor’n% tomatoes, ?ce chicken 2?'

Garll dJbase chedacPr/hackc eese,

Pﬂ‘t Q S scallion
erve th a si sour cream

TUSCAN GARDEN CHICKEN
*Alpha Gal frlendly Gar ic oil base, diced chicken,
green pepper, roasted ﬁer red onion, Kalamata olives,
spinach, mushrooms c |potIe aioli drizzle. 26

2.25 each - Artichokes, banana peppers, kalamata olives,
green peppers, roasted red peppers, scallions, caramellzed
onions, portobello mushrooms splnach shaved red onions,

shaved yellow onions, roasted arlic, Roma tomatoes,
pmeap(gle corn poblano mix, Basil pesto, garlic oil,
ffshore’s Steeprock Stout BBQ sauce
2.75 each - Sausage, meatballs, bacon, diced ham, anchovies,
diced chicken, pepperoni 3 - truffle oil

Substitute cauliflower crust (Gluten Free Option) 3.5

MAINS

LOBSTER ROLL
Lobster knuckle and_claw meat, ma¥) minced red onion,
Dijon mu?tard emon juice, Bost%n b E) Iett ce, on buttered
rill brioche. Serve cut r|es
Hot buttered Lobster Roll le on request I\/IKT +3

PORTUG ESE FISHERMAN'S STEW ©

The ca55| shbac

AtIantlc cod, mu?ses an rlmﬁ ‘simmered.in our
house-ma etomato nne bro hW|t leeks, garlic, shallots,
thyme, red e de ? |ngU|c over pureed
vegeta es Serve with a warmed baguette 38

BREWERS M c&?CHEEsg

Crispy ch|c en an tini tossed in a

cream t ree ch eese en togf with

toasted bread crumbs and Parmesan cheese 28
Substitute Lobster M

FISH AND CHIPS
ffsh?re s Amber Ale battered fresh Atdantlc cod,
-cut fries, house-made tartar sauce, and coleslaw 30

BAKED C
tlantic c og Ch wit bread crumbs,
ba e then r|zz with a carrot ginger sauce.
Served over jasmine rice with the vegetable of the day 36

BROILED SCALLOPS
Bay soc[allolos with splnach an roasted g eppers,
ciﬂ) wit seasone rea crumbs the onled with
white win n and tb Served W|théasm|ne rice
e vegetable of the day 3

TUNA POKE
Soy, ginger. and sesame marinated Ahi tuna,
sea oned rice, |ck|ed vegetables, scalllons

nea da sh avocado, seaweed salad,
P spl?gy zioh anzrpe gwhltle sesame sel\edes
TUFFED SALM%
Salm%n stuf ed with lump crab, drizzled with

a lemon thyme butter sauce, Fwith potatoes au gratin
and vegetable of the day 39

STEAK FRITES

Sliced tenderloin w?h chive chimichurri,
hand-cut parmesan truffle fri an nd a petlte salad 39
d'shrimp 13 *Zaimon

BABY BACK RIBS
Rubbed with our house %pd' of spices then slow cooked.
Finis d1W|t our O ore ?tout sguce.
Served with hand-cut fries, coleslaw and cornbread 30

RIED
Boneless, lightl breaEed hllc en breast fried golden.
Served W|thgcre>amy mac (5 @’cheese and corn br%a 29

QUESADILLAS
1! House-made gufcamole 3
Flour tortillas, served W|th salsa and sour cream

wit
availa

root

han

Spinach, tomato, gTE(AKar/JaCk cheese 23
Red and green peppers, onions, cheddar/jack cheese 25
'VEGGJE

Mushrooms, corn poblano mix, spinach,
roasted red peppers, c(heddar/Jack theese’ 21

TAVERN BURGER
Grilled half pound, hand p ressed ground
tomato, red onjon, ﬁIC 3 oaste
Served with hand-cut fries

TUR URGER
ressed roun tur ey with cheddar cheese
with let ucﬁ) tomato red onlon and pickles,
on toasted brioche WIL gar ic mayo
r

*Contai ry a éadcru
Served wit rh dc}:/utrhles or colen?aw 23
Burger Add-ons - 2
Swiss, cheddar, American, bleu cheese crumbles,
bacon, caramelized onions,
sautéed green peppers, sautéed mushrooms,
house-made guacamole - 3
Substitute truffle fries 3 | garden salad 3 | gluten free roll 2

eef, lettuce,
brioche.

Hand
toppe

VISIT OUR WEBSITE
OFFSHOREALE.COM

*CONSUMING RAW OR UNDERCOOKED ANIMAL PRODUCTS INCREASES THE
RISK OF CONTRACTING A FOODBORNE ILLNESS. THIS HEALTH ADVISORY IS
REQUIRED BY MASSACHUSETTS STATE LAW

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A
PERSON IN YOUR PARTY HAS A FOOD ALLERGY
AN 18% GRATUITY MAY BE ADDED FOR PARTIES OF 6 OR MORE

CAN BE PREPARED
GLUTEN FREE

O

DNR426




BEER LIST

All of our offerings are hand crafted and brewed on-site under the direction of Head Brewer, Neil J. Atkins.
Our beer is available TO GO in 160z four-pack cans and 640z growlers

EAST CHOP LIGHTHOUSE - Award-winning golden ale, crisp, fresh and clean, brewed with 100% pilsner malt
160z - 4.2% abv 8 ibu

STEEPROCK STOUT - Roasted, smooth and delicious with a deep black color and an easy, dry finish
160z - 4.6% abv 29 ibu

AMBER ALE - Light amber in color, with a superb balance of malt and hops. Very soft and drinkable
160z - 5.3% abv 25 ibu

MENEMSHA CREEK PALE ALE - This American Pale Ale is clean and approachable in style with
bright hop flavors and balanced malt character
160z - 5.0% abv 39 ibu

LAZY FROG IPA - A West Coast influenced India Pale Ale with bold hop character balanced by a malt backbone
1602z - 7.0% abv 70 ibu

FOUR OTHER STYLES ARE AVAILABLE ON A ROTATING / SEASONAL BASIS.
ASK A STAFF MEMBER, OR CHECK OUR BEER BOARDS AND
TABLE BUCKET MENUS, TO SEE OUR FULL LIST.

WHITEWINES |, . ROSE (5'SPARKLING

Chardonnay, Bogle Phantom, CA 12 18 44 60z 9oz Bl
Rosé, Chateau Routas, FR 12 18 44

Pinot Grigio, Lagaria, IT 11 17 40

Sauvignon Blanc, Villa Maria, NZ 12 18 44 Prosecco, Villa Sandi, IT 12 18 44

Verdejo, Marques De Riscal, SP 11 17 40 CI DERS-SELTZERS

Alvarinho, Foral, PT 11 17 40 High-Noon Hard Seltzers (ask about rotating flavors) 10.5

RE D WI N ES Rotating Cider Selection (ask your server or bartender) 10.5

6oz 9oz

Pinot Noir, Carmel Road, CA 12 18 NON ALCOHOLIC

Cabernet Sauvignon, Earthquake, CA 14 22 Athletic Brewing N/A Golden Ale 8

Malbec, Argento, AR 117 Citrus Ginger Cooler 10 Blackberry Lemon Smash 10

orange, pineapple and Fresh blackberry purée,
emon juices, lemon juice, simple syrup
ginger ale topper soda water

SPECIALTY COCKTAILS

PEAR, BLUEBERRY OR CRANBERRY MULE 15 THE ROSE 15
Grey Goose Pear, Triple 8 Blueberry or Cranberry Vodka, Hendrick’s Gin, strawberry purée, lemon juice,
fresh lime juice, and ginger beer rosemary, soda water topper

ISLAND RUM PUNCH 14 APEROL OR HUGO SPRITZ 14
Planteray Silver and Dark Rum, Golden Falernum, Aperol Spritz - Aperol, Prosecco, soda water topper
pineapple juice, lemon juice, Angostura bitters Hugo Spritz - St-Germain Elderflower Liqueur,
prosecco, mint, soda topper
COCONUT OR STRAWBERRY MOJITO 14
Planteray Silver Rum, coconut or strawberry purée, PEARTINI 15
fresh lime juice, mint Grey Goose La Poire, St-Germain
Elderflower Liqueur, fresh lemon juice, simple syrup
SPICY BRAMBLE MARGARITA 14
Rancho La Gloria Jalapeno Lime Tequila, ESPRESSO MARTINI 15
triple sec, muddled blackberries, Tito’s Vodka, Kahlua, Café Borghetti, espresso
house-made sour mix, salt rim Add shot of Baileys for $2

FEELIN' PEACHY 14 OFFSHORE BLOODY 14
Tito’s Vodka, peach schnapps, peach purée, Tito’s Vodka, delicious house made bloody mix
pineapple juice, lime juice that has a kick, with a garden garnish
Make it a Bloody Maria by using blanco tequila!
FALLING GLASS 15
Bulleit Bourbon, Aperol, peach purée, HOUSE CRAFTED RED SANGRIA 14
lemon juice, ginger beer




