
 
 
 

 
 
 
 

Point Judith Calamari 9. 
Tossed with roasted garlic sauce  and   
fire roasted red & banana peppers  
 
Prince Edward Island Mussels  10 . 
Steamed with tarragon, tomato  and  
Stonington Vineyards “Seaport White”  
 
Noank Oysters ‘On the Half ’ 13.  
Topped with sherry -honey m ignonette  
and fresh lemon  
 
New England Clam Chowder  
Cup  5. / Bowl  7. 
Our Award -Winning Chowder  

 

 
 

 
Seamen’s Inne House Salad 5.  
Mesclun greens, grape tomatoes & c arrots  
With choice of v inaigrette  
 
Seamen’s Inne Caesar S alad   7.  
Romaine lettuce, croutons & asiago c heese 
Tossed in caesar d ressing  
With grilled c hicken 11.  
With grilled s hrimp 16.  
 

 
 
House -Cured Salmon “Pastrami” 
Sandwich 13.  
Lettuce, tomato, smoked bacon , cole slaw & 
mustard  on pumpernickel with Mystic Chips*  

 

Warm Coastal Salad 10.  
Housecured pancetta sautéed in “Beav er Brook 
Farm” Cow’s milk feta cheese v inaigrette served 
on wilted cabbage with a grilled focaccia 
crostini. With grilled chicken 13,   
grilled shrimp 19 , grilled  4 oz Hanger St eak 15.  
 
Fresh Lobster Salad Plate or Roll 16.  
Fresh lobster tossed  with  a lemon dill aioli   

�x roll served with Mystic Chips*  
�x plate served with fennel slaw   

 

 
 
 

 
 

Mystic Crab Cake  11.  
Maine crab meat, sweet onion & herbs  
served with a ruby red grapefruit sa lsa  
 

Roasted Bomster Scallops  13  
Over rosemary - apple butter with candied pecan s  
 

Chilled Shrimp Cocktail 12.  
Four colossal shrimp marinated in herbs and 
seasonings,  with horseradish cocktail sauce  
 

Grilled Beef Tenderloin Tips 13.  
With gorgonzola fondue , grilled focaccia,  
 baby greens and portobello fries  
 

Creamy Lobster Bisque  
Cup  6. / Bowl  8. 

 
 
 

Seaport  Spinach Salad  9.  
“Great Hill Farms” Blue Cheese ,  
native apple slaw, p eppered  pecans  
dried c ranberries . Tossed in cider  vinaigrette  
 

Cobb Salad 12 . 
Grilled chicken, avocado, crumbled bacon , 
gorgonzola, grape tomato, sliced egg, roast 
portabello and baby g reens  

 

 
 

 
Sirloin Pub Burger 10 . 
Eight ounce ground sirloin with smoked bacon, 
vermont cheddar and french fries  
 
Herb Grilled Chicken Sandwich 10.  
With smoked gouda cheese, lettuce, tomato, and 
honey mustard on grilled ciabatta with fries  

 

Admiral’s Lobster Slider’s 22 . 
Four ounces of picked “Noank” lobster meat 
simmered in butter, served on mini rolls with 
fries and cole slaw  
 

Warmed Corned Beef Ru eben 11.  
Swiss cheese, sauerkraut & t housand i sland on 
rye with Mystic Chips*  
 

*sub fries $1.00 

Starters  
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