
Oysters* (GF)(DF)............................................3.50ea
    housemade mignonette

Shrimp Cocktail (GF)(DF)................................3ea
    housemade cocktail sauce

Cold Sesame Crusted Tuna* (DF)..................22
    seared tuna, sushi rice, sesame seaweed salad

Spinach Crab Dip...............................................30
    pita chips, parmesan, gruyere, panko

Fried Calamari (GF).............................................20
     shishito peppers, chili lime aioli

Mussels (DF)...........................................................26
     crispy prosciutto, leeks, white wine, baguette

Bang Bang Shrimp (GF)(DF).............................20
     radicchio, pickled peppers, gochujang aioli

Vegan (V), Dairy-Free (DF), Dairy-Free Available (DFA)
Gluten-Free (GF), Gluten-Free Available (GFA)  

LOBSTER
Baked Stuffed Lobster (GF).............................MKT
    seafood stuffing, shrimp, garlic, lemon, lobster cream
    choice of two sides

Steamed Lobster (GF)........................................MKT
    warm butter, lemon & choice of two sides 
    (lazy style + 10)

SWG Lobster Roll..............................................MKT
    choice of cold with lemon thyme aioli OR warm 
    with butter, fries

Bread 4  |  Sushi Rice 4  |  French Fries 6
Street Corn Salad 6  |  Risotto 7  |  Farm Vegetables 8

Asparagus 8  |  Broccolini 8

Pan Seared Salmon* (GF).......................................35  
    wild mushroom risotto, arugula, caper sherry cream

Steak & Frites* (GF).................................................52
    12oz new york strip, garlic parmesan fries, 
    chimichurri

Lobster Alfredo.......................................................45
    bacon, cherry tomato, broccolini, garlic, shallots,
    parmesan, dill havarti, linguine

Pan Seared Swordfish (GF)...................................42
    fingerling potatoes, caper pepper stew, roasted 
    tomatoes, balsamic reduction

Baked Stuffed Haddock (GF)..............................44
    seafood stuffing, seasonal vegetable, lobster cream 
    sauce

Napa Stir Fry (GF)(V)..............................................28
    napa cabbage, peppers, broccolini, thai chili sauce

Front Street Burger* (GFA)..................................20
    lettuce, tomato, onion, bacon, cheddar cheese, fries
    (substitute Veggie Life quinoa patty)(V)(DF)

Fried Haddock Sandwich (GFA).........................20
     lettuce, tomato, cajun tartar sauce, fries

Fish Tacos (GF)..........................................................21
    shredded napa cabbage, two corn tortillas, 
    chili lime aioli, fries

Ask about our weekly specials.

Raw Bar & Starters

* Consuming raw or undercooked meats, poultry, seafood, shellfish
 or eggs may increase risk of foodborne illness.

20% Gratuity will be added to parties of 6 people or more.

Clam Chowder...............................................10/14
    celery, fingerling potato, onion, bacon

Classic Caesar (GF)..............................................14
    romaine lettuce, radicchio, parmesan, garlic 
    bread crumbs, white anchovies

Berries & Greens (GF)(DFA)..............................14
    spinach & spring mix, spiced almonds, red onions, 
    blueberries, strawberries, goat cheese, strawberry  
    vinaigrette

Field Of Greens (GF)(DFA)................................12
    spring mix, tomatoes, cucumbers, red onions, 
    white balsamic vinaigrette

Salad Add Ons: 6oz Steak (18) Shrimp (12)
Chicken Breast (9) Salmon (14) Lobster Salad (20)

SPOON & FORK

Sides

Main(e)s

SALTWATERGRILLE

with street corn salad, fries, cajun tartar sauce, lemon

Fish & Chips (GF).................................................30
Scallops (GF)...........................................................38
Shrimp (GF)............................................................34
Clams (GF)...............................................................36
SWG Fisherman’s Platter (GF)........................58
    haddock, scallops, shrimp, clams

Signature Fried Seafood


