Brackett’s Oceanivew Restaurant
DINNER MENU
CHOWDER, SOUP & SALADS

APPETIZERS
Mussels
Sauteed in olive oil, butter, garlic & Wine

New England Clam Chowder 7 / 8
Chef’s Soup of the Day 6 / 7

12

Fried Calamari - Dusted with parmesan cheese
& parsley, w/pepper rings & marinara sauce 12

Spinach Salad
Spinach, strawberries, goat cheese & roasted sunflower

Fish Taco - 2 Tortillas
Pickled red cabbage, cucumber, salsa old bay sauce

10

Fried, fresh tenderloins w/honey/buffalo sauce

Served on greens with tomatoes with balsamic dressing and

11

balsamic glaze

Blackened Shrimp

ENTRÉES

12

Arugula Salad

14

- w/Citrus vinaigrette dressing

arugula tossed with cucumber, avocado, red onion, tomatoes,
goat cheese and roasted sunflower seeds

- Roasted Rib Eye

Mediterranean Salad
Field greens, salad vegetables, black olives, banana peppers,

Baked Lobster Pie
Crumb Topping | Cream | Butter | Sherry

(Mkt)

Baked w/Crumbs, butter & wine

feta cheese and Greek dressing

14

Sandy Bay Salad w/Blackened Scrod

Fresh Native Scrod

field greens, salad vegetables and Asiago cheese 16

21

SALAD TOPPERS

Baked Sea Scallops
Native scallops are topped with crumbs and baked with a
touch of butter and wine

14

(Mkt)

(Friday & Saturday Evening)

Chicken 5 | Salmon 8 | Blackened Shrimp

11

(Mkt)

LIGHTER FARE

Maple Glazed Salmon
A char-grilled salmon fillet w/maple glaze

(Mkt)

Shrimp Scampi Florentine
White gulf shrimp are floured and sauteed with tomatoes.
spinach & garlic. Deglazed w/white wine and served over
pasta

12

Burratta Salad

Buffalo Chicken Fingers

Grilled & served with spicy aioli

seeds. Topped with dijon vinaigrette

25

Chunky Lobster Roll

w/Fries
Angus Burger (6oz)

Lobster | mayo | Lettuce (mkt)

Lettuce | Tomato |

Fried Fishburger

Fried Clam Roll(mkt)

Lettuce | Tomato | Broiche 15

10

Grilled frankfurt Roll

ADD TO ANY SANDW ICH

Brackett’s Fish Cakes

Cheese 75¢ | Bacon $1.50 | Avocado $1.50
(a local favorite!!)

Caramelized Onions $1.25

Homemade fishcakes served with newburg
or old bay sauce

17

FRIED SEAFOOD PLATES

New York Sirloin
Grilled and served with a mushroom au jus

34

Fisherman’s Catch
Scrod | Shrimp | Clams | Calamari | Scallops

Chicken Marsala
Chicken Breast | Mushrooms | Marsala Wine

22

Lobster Mac and Cheese

38

Fried Shrimp 17
Fried Native Clams (Mkt)
Fried Scallops(Mkt) Fried Calamari Rings 17

Lobster meat and pasta blended in a lobster cheese sauce
and topped with crumbs

25

Fried Fish & Chips

17

Lightly crumbed | Haddock | Fries
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Before placing your order, please
inform your server if you or a person in your party has a food allergy. However, we would like to inform you that it is probable for menu items to come
into contact with a food allergen protein. Proteins are airborne and due to the amount of seafood that is served in our establishment, seafood proteins
are present throughout our kitchen. Although we will make every effort to prevent the presence of allergens in your menu items, we cannot guarantee
that your food with be free of allergens.

