OYSTERS OF THE DAY"
COCKTAIL SAUCE, MIGNONETTE
& HORSERADISH 1/2 poz « 1poz MP

GRILLED OYSTERS
PARSLEY BUTTER & AGED PARMESAN 26

CONCH FRITTERS
COCKTAIL SAUCE 19

CRISPY CALAMARI
MARINARA SAUCE 23

SNOW CRAB CLAWS

OVEN ROASTED IN GARLIC & PARSLEY
BUTTER. SERVED WITH TOASTED
CIABATTA BREAD MP

CRISPY FIRECRACKER SHRIMP
TOSSED IN SPICY FIRECRAGKER SAUCE

& TOPPED WITH SCALLIONS. SERVED

WITH BLUE CHEESE SAUCE 26

PEEL & EAT SHRIMP
1/2 LB. OF CHILLED SHRIMP COOKED IN
OLD BAY & HERB GARLIC BUTTER SAUCE 23

SHRIMP CEVICHE

SPICY LIME TOMATO BROTH, RED ONION,
PEPPER, JALAPENO & GILANTRO.
SERVED WITH TORTILLA CHIPS MP

SMOKED MAHI-MAHI DIP
PAPRIKA & JALAPENOS. SERVED WITH
CELERY & TORTILLA CHIPS 23

BUFFALO WINGS

TOSSED IN MEDIUM BUFFALO SAUCE,
SERVED WITH CELERY & BLUE CHEESE
DRESSING 19

SPINACH & ARTICHOKE DIP
AGED PARMESAN. SERVED WITH
TORTILLA CHIPS 22

BO’'S BEACH

PROSCIUTTO, BABY ARUGULA, MOZZARELLA,
SHAVED PARMESAN, AGED ROMAND

& ROASTED GARLIC OLIVE OIL 28

SUNSET

BLACKENED SHRIMP, ROASTED RED PEPPERS,
RED ONION, MOZZARELLA, AGED ROMAND,
WHITE SAUGE & ROASTED GARLIC OIL 29

PEPPERONI

PEPPERONI, MOZZARELLA, PROVOLONE,
AGED ROMANO, TOMATO SAUGE

& ROASTED GARLIC OLIVE OIL 26

TRADITIONAL
MOZZARELLA, AGED ROMANO, PROVOLONE,
TOMATO SAUCE & ROASTED GARLIC OLIVE OIL 25

oups

STONE CRAB CHOWDER
OYSTER CRACKERS 16

CONCH CHOWDER

OYSTER CRACKERS 14

MAINE LOBSTER & SHRIMP
MANGO, HEART OF PALMS, ROASTED CORN, TOMATO, CUGUMBER
& CHOPPED GREENS. SERVED WITH GITRUS LIME VINAIGRETTE 35

AHI TUNA STACK®
HASS AVOCADO, SPICY ASIAN SLAW, SEAWEED SALAD, PIGKLED
CUCUMBER, CRISPY WONTONS, SCALLIONS & POKE SAUGE 31

CAESAR
SHAVED AGED PARMESAN, GRAPE TOMATOES, ROMAINE,
HOUSE-BAKED CROUTONS & CAESAR DRESSING 19

CHOPPED COBB

DICED GRILLED CHICKEN BREAST, BACON, EGG,

HASS AVOCADO, POTATO STICKS, GRAPE TOMATOES,
CUCUMBER, SCALLIONS, BLUE CHEESE & MIXED GREENS
TOSSED WITH BLUE CHEESE DRESSING 26

GRILLED or BLACKENED CATCH OF THE DAY MP
GRILLED or BLACKENED CHICKEN 11
GRILLED or BLACKENED SHRIMP 13

CATCH OF THE DAY \

MANGO SALSA, BLACK BEANS & RICE MP

BEER BATTERED “

FISH & CHIPS
HADDOCK, KEY LIME SLAW & TARTAR SAUCE 33

CRISPY

SHRIMP PLATTER
FRIES, KEY LIME SLAW & COCKTAIL SAUCE 33

BLACKENED
MAHI-MAHI TACOS

MANGO SALSA, REMOULADE, SHREDDED CABBAGE,
BLACK BEANS & RICE 34

CHURRASCO STEAK |
FRIED PLANTAINS, CHIMICHURRI SAUCE,
BLACK BEANS & RICE 45

LOBSTER

MAC ‘N' CHEESE
CREAMY MAG ‘N CHEESE TOPPED WITH MAINE LOBSTER,
PARMESAN CHEESE & HERB BUTTER PANKO 43

HOT HONEY DRIZZLE

FRIED CHICKEN
CREAMY MAC ‘N’ CHEESE & HONEY ROASTED CORN 34

Wiliroon the.
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LIS il

WJJ' GLUTEN-FREE BUN 1

ALL BURGERS & SANDWICHES ARE SERVED
WITH FRIES & A PICKLE SPEAR

—

= |

BLACKENED

GROUPER REUBEN
SAUERKRAUT, SWISS & 1000 ISLAND ON GRILLED MARBLE RYE 32

MAINE LOBSTER ROLL
CELERY, LEMON JUICE, ONION, MAYONNAISE &
OLD BAY SEASONING TOPPED WITH PARSLEY ON A TOASTED BUN MP

SHRIMP PO’'BOY
CAJUN SEASONING, LETTUCE, TOMATO & REMOULADE
ON A TOASTED HOAGIE ROLL 27

CRISPY

CHICKEN SANDWICH
SPICY FIRECRACKER SAUGE, LETTUCE & PICKLES
ON A TOASTED BRIOCHE BUN 24

ULTIMATE BACON & CHEESE

SMASH BURGER"
TWO SMASH BURGER PATTIES, BACON, AGED WISCONSIN CHEDDAR, PICKLES,
LETTUCE, TOMATO & ONION ON A TOASTED BRIOCHE BUN 26

\%IOEA

FRIES « CREAMY MAC
FRIED PLANTAINS -

‘N CHEESE « HONEY ROASTED CORN « BLACK BEANS & RICE
KEY LIME SLAW « GARDEN SIDE SALAD « CAESAR SIDE SALAD

E?@ SCAN QR CODE TO SEE WHAT'S HAPPENING AT
OfsY

@”"MH FOLLOW & TAG US:

@BOSBEACH - #BOSBEACH

* NOTICE: CONSUMER INFORMATION. THERE IS A RISK ASSOCIATED WITH CONSUMING
ATER RISK El

AW OYSTERS. IF YOU HAVE A CHRONIC ILLNESS OF THE LIVER,
D OR HAVE ORDERS, YOU ARE AT A GRE M RA DE
F

R,
SERIOUS ILLNESS FR; \W OYSTERS AND SHOUL AT OYSTERS

, C!
, EGGS, PORK, FISH, LAMB, P i
HEALTH CONDITIONS MAY BE AT A HIGHER RISK IF THESE FOODS ARE CONSUMED ICIAN OR PUBLIC HEALTH
OFFICE FOR FURTHER INFORMATION. PLEASE BE ADVISED THAT SOME MENU ITEMS ARE PREPARED WITH ALCOHOLIC BEVERAGES AS WELL AS NUTS.






