
PLATES    

Mezze Platter, Hummus, White Beans, Whipped Feta, Olives, Pickles 11

Moroccan Cigars, lamb-filled phyllo springrolls  10

Mussels with Lager, Tomato & Old Bay*  14

Steak Tartare, Frisee Salad 13 

Chili Rubbed Grilled Shrimp, Scallions, Garlic  13

Heirloom Tomato Tart, Spinach Salad  11

Summer Harvest Green Salad, Red Wine Vinaigrette 10   

Beehive Frites with Sage & Sea Salt 8     

RAW BAR* 
	   Oysters Du Jour (1/2 doz) 15         Jumbo Shrimp Cocktail 14
	   1/2 Chilled Lobster Cocktail 17     Tuna Tartare  12
	             Lime & Jalapeno Luxe Seafood Ceviche 12
				  

RAW BAR COMBO PLATTERS*
oysters, ceviche, shrimp, tuna tartare, lobster & more*

For Two  $45            For Four  $85         For Six  $125 

 MAINS
New England Bouillabaisse, Cod, Scallops, Clams, Mussels 23

Blackened Ribeye Steak Frites, Peppercorn Jus 27

Eggplant & Spinach Lasagne, Pomodoro Sauce 19

Wild Striped Bass, Sweet Potato & Corn Hash, Dill Creme Fraiche 24

Chicken Piccata, Sage Gnocchi, Green Beans 21

Seared Diver Scallops, Sugar Snap Peas, Summer Squash, Grits  23 
 

Double Bone Pork Chop, Mashed Potatoes, Mustard Jus  28

SANDWICHES & Dinner Salads
Classic Lobster Salad with Fresh Greens & Tomatoes 23
{ Lobster Roll 24 }    Cajun Swordfish BLT Sandwich 18

Dinner Wedge Salad with Hanger Steak 23 or Blackened Shrimp 18
The Beehive Prime Burger* 13  Cheddar, Gorgonzola, Bacon  +1 each
Shortrib, Farmhouse Cheddar & Fontina Grilled Cheese 13
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PATIO MENU


