® Raw Bar

pure, natural, and prepared to order

OYSTERS OF THE DAY 3.5
SHRIMP COCKTAIL, COLOSSAL NAKED 21

SHELLFISH TOWER*
oysters, clams, shrimp cocktail, lobster, shrimp ceviche, kelp salad

FOR 2 48
FOR 4 96
FOR 6 144

Starters

NEW ENGLAND CLAM CHOWDER 11
our award-winning recipe

LOBSTER BISQUE 125
cream sherry

(® EVERYTHING ONION DIP 8
everything spiced, housemade potato chips

® FRIED CALAMARI 185
GULF oF MAINE Rhode Island style (hot peppers & garlic)

CHEESEBURGER SLIDERS* 15
DOUBLE R RANCH, WASHINGTON STATE

brioche buns, lettuce, tomato, cheddar cheese

CHICKEN WINGS 18

garlic parmesan with black garlic aioli, or kung pao sauce (contains peanut oil)

FISH TACOS 17
NORTH ATLANTIC fried whitefish, pickled red cabbage, chipotle aioli, pico de gallo

BANG BANG CAULIFLOWER 17

tempura fried, kung pao sauce (contains peanut oil)

BAKED BURRATA 16

marinara sauce, crostini

® Sandwiches & Salad

(® JONAH CRAB ROLL MKT
delicate North Atlantic crabmeat with mayo, chips

(® LEGAL LOBSTER ROLL MKT
traditional with lemon mayo, chips

(® CLASSIC CAESAR SALAD 12.5
romaine hearts, garlic croutons, shaved romano, creamy dressing

TOP WITH:

CHICKEN grilled 7
SHRIMP COCKTAIL 15
LOBSTER SALAD MKT
CRABMEAT SALAD MKT

® Qwr Grliten Free Cromico

At Legal Sea Foods, we're committed to offering gluten free menu items for
our guests - a mix of items that are naturally or can be prepared gluten free.
Please specify with your server if you prefer Gluten Free preparation.

EDAMAME 8
with sea salt or sticky soy sauce

KELP SALAD 8
MAINE sesame chili vinaigrette

Medorn. [feqiri

TWO PIECES PER ORDER, SERVED OVER SEASONED RICE WITH SOY SAKE GLAZE

MAGURO* (TuNnA) 13

SAKE* (sALMON) 12

Cpshimi

THREE PIECES PER ORDER

MAGURO¥* (TuNA) 17

SAKE* (sALMON) 16

Specially Mot

SPICY ROLLS* cucumber, spicy mayo
TUNA 19
SALMON 17

DRAGON ROLLS*
RED tuna topped spicy tuna roll 22
ORANGE salmon topped spicy salmon roll 19
GREEN avocado topped spicy salmon roll 18

CALIFORNIA ROLL 17
Jonah crab, avocado, cucumber

RAINBOW ROLL* 25
California roll topped with tuna, salmon, avocado

SHRIMP TEMPURA ROLL* 19
avocado, cucumber, tobiko, spicy mayo, teriyaki

FIRECRACKER ROLL* 21
spicy tuna, salmon, tempura shrimp, avocado

LOBSTER TEMPURA ROLL* MKT
avocado, lobster, tobiko, spicy mayo, teriyaki

Sweets

BOSTON CREAM PIE 11
vanilla cream layered cake, chocolate ganache, toffee almond crunch

(® NEW YORK CHEESECAKE 11

graham cracker crust, seasonal topping

® KEY LIME PIE 11

lime custard, raspberry sauce, whipped cream

ESPRESSO TORTE 12
whipped cream, strawberries

Before placing your order, please inform your server if a person in your party has

a food allergy. *Served raw or undercooked, or contains (or may contain) raw or
undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions.
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Cocktails

LEGAL RED SANGRIA 16
spanish red wine, créme de péche, bacardi limon and raspberry rums, fresh citrus,
lemon-lime soda

LEGAL WHITE SANGRIA 16
crop organic meyer lemon vodka, st. germain elderflower, sauvignon blanc, lemonade,
lemon-lime soda, lemon bitters

TROPICAL WINTER MULE 15
new amsterdam passionfruit vodka, planteray o.f.t.d. rum, spiced demerara syrup,
ginger beer, lime

MANGO LEMON DROP 15
grainger’s deluxe organic citrus vodka, real mango puree, lemon

HOLIDAY PAINKILLER 15
privateer new england reserve rum, rumchata coconut cream, spiced demerara syrup,
pineapple, orange, nutmeg

SPICY CUCUMBER MARGARITA 16
lunazul blanco tequila, ghost tequila, bols triple sec, cucumber, agave, lime, lemon

CASAMIGOS PASSION FRUIT SODA 17
casamigos blanco tequila, real passion fruit puree, lime, grapefruit bitters, soda

PATRON MARGARITA REAL 17
LSF barrel-select patréon reposado tequila, patrén citronge, lime, lemon

TITO’S HARVEST TWIST 15
tito’s handmade vodka, angry orchard hard cider, maple syrup, lemon, soda

ESPRESSO MARTINI 16
grainger’s organic vanilla vodka, borghetti caffé espresso liqueur, buffalo trace
bourbon cream

LSF BARREL-SELECT BUFFALO TRACE BOURBON OLD FASHIONED

THREE WAYS 15

Classic - sugar, angostura aromatic and orange bitters

Maple - maple syrup, fee brothers molasses and black walnut bitters

Winter Spiced - spiced demerara, fee brothers chocolate and angostura orange bitters

Beer, Cider, Seltzer

‘ﬁrﬂ'zz"‘l 60z | 230z

NIGHT SHIFT LEGALLY HAZY MA 10 | 14
ALLAGASH WHITE ME 10 | 14

BUD LIGHT MO 8] 12

SAMUEL ADAMS BOSTON LAGER MA 9 | 13
SAMUEL ADAMS SEASONAL MA 9 | 13
STELLA ARTOIS Belgium 9 | 13

BOURQUE’S BREW 9.5 | 13.5

Crafted in collaboration with MA-based Jack’s Abby and Boston hockey
legend Ray Bourque, this refreshing helles-style lager boasts a round,
full-bodied character with a crisp finish. $1 from every pint sold supports
the Bourque Family Foundation. Learn more: legalseafoods.com/bourques-brew

Botllle | Can

ANGRY ORCHARD CRISP APPLE HARD CIDER NY 8.5
BUDWEISER MO 8

CORONA Mexico 8.5

HIGH NOON HARD SELTZER CA 9

LAWSON'’S SIP OF SUNSHINE IPA VT 11.5

MICHELOB ULTRA MO 8

NIGHT SHIFT SANTILLI IPA MA 10

NIGHT SHIFT WHIRLPOOL PALE ALE MA 10

OWL’S BREW HIBISCUS & RASPBERRY BOOZY TEA NY 9
TRULY TEQUILA SODA MA 8

/I/M—AWW
ATHLETIC BREWING UPSIDE DAWN CT 9
ATHLETIC BREWING RUN WILD CT 9

Sparkling Wine

JEIO PROSECCO Valdobbiadene NV

LUCIEN ALBRECHT CREMANT D’ALSACE
ROSE BRUT Alsace NV

LAURENT PERRIER “LA CUVEE” BRUT NV
CANARD-DUCHENE ROSE NV

VEUVE CLICQUOT “YELLOW LABEL” BRUT NV

VEUVE CLICQUOT ROSE NV
BOLLINGER BRUT SPECIAL CUVEE NV
RUINART BRUT BLANC DE BLANCS NV
DOM PERIGNON 2012

White Wine

BODEGAS LA CANA Rias Baixas 2022
ROSE CHATEAU MIRAVAL Cétes de Provence 2022

KARL ERBES URZIGER WURZGARTEN
KABINETT Mosel 2022

ALBARINO

RIESLING

PINOT GRIGIO  TERLATO Friuli 2022

YEALANDS Marlborough 2023

CLOUDY BAY Marlborough 2022

JACQUES DUMONT SANCERRE Loire 2022

CHARDONNAY SONOMA-CUTRER “RRR” Sonoma 2021/22
JORDAN Russian River 2021

SAUVIGNON
BLANC

Red Wine

PINOT NOIR CHEHALEM Willamette Valley 2021

TEMPRANILLO  MUGA RESERVA Rioja 2019

MERLOT BUENA VISTA Alexander Valley 2018
MALBEC ALCANZA Mendoza 2020
CABERNET SIMI Sonoma 2021

SAUVIGNON
TRIBUTE Paso Robles 2021

Sake

BROOKLYN KURA “BLUE DOOR” JUNMAI NAMAZAKE

full bodied, dry, umami-laden with subtle notes of banana and ripe melon

TENSEI “INFINITE SUMMER” TOKUBETSU HONJOZO
bright and refreshing with aromas of sea spray and fresh melon

KONTEKI “PEARLS OF SIMPLICITY” JUNMAI DAIGINJO
aromas of white flower and asian pear on the nose

KUBOTA “BLACK ICE” JUNMAI DAIGINJO
elegant aromas of fresh pear and melon with a rich body, yet not too heavy
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