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== Oysters ==

Raw OysteR*  champagne mignonette ea. mp.  
GRilled OysteR chorizo butter ea.  mp.
lObsteR spinach OysteR cheese, herbed crumbs ea.  mp.  
cRispy FRied OysteR gribiche, arugula, shaved red onion ea.  mp.

== Appetizers == 
Chilled

JumbO shRimp cOcktail 16.
chickpea spRead warm focaccia 6.
tuna cRudO* cucumber, calabrian pepper, truffle potato chips 11.
aRtichOke & pROsciuttO antipastO skeweRs 15. 
fresh mozzarella, peppadew peppers 

hot

new enGland clam chOwdeR 7.5
chaRRed OctOpus tomato, potato, coriander vinaigrette  10. 
waRm buRatta tomato cipollini onion jam, grilled crostino 13.
RicOtta FRitteRs spicy honey 5. 
sautéed mussels garlic, white wine, crushed red pepper  11. 
chickpea & shRimp FRitteRs chorizo mayo 7.
cRispy FRied calamaRi salsa rossa  11. 
ROasted beeF meatball marinara, ricotta  9. 
leGal’s siGnatuRe cRab cake seasonal salad (may contain nuts) 17. 
baked stuFFed spaGhetti squash  10. 
spinach goat cheese stuffing

== Salads == 
caesaR   8.
romaine hearts, croutons, shaved romano, creamy dressing
 
hOuse salad  8.
mixed greens, radicchio, carrots, fennel, pickled onion,  
cucumber, cherry tomato, red wine poppy seed vinaigrette

ROasted peaR & blue cheese  9.
walnuts, dried cherries, balsamic vinaigrette

chOpped GReek   10.
olives, cucumbers, tomatoes, chickpeas and feta

baby kale & pickled GRapes 11. 
crispy shallots, parmesan, honey lemon dressing

add any of the following:
grilled organic chicken  6.5
grilled shrimp  9.
grilled swordfish  9.

grilled salmon  10.
grilled scallops  12.
grilled tuna  MP.

== Sides ==
cRispy ROsemaRy pOtatOes 4.
ROasted heiRlOOm caRROts   5.
sautéed bROccOlini 5.
ROasted bRussels spROuts manchego, almonds 6.

==  Entrées == 
swORdFish salmORiGliO  26.

salt cod gnocchi

linGuini ai FRutti di maRe  25.
scallops, shrimp, octopus, cockles, calabrian sauce

seaRed tuna steak*  31.
espresso lavender rub, meyer lemon relish,  
fingerling potato, broccolini, chorizo butter

 
GRilled Rib eye steak*  33.  

smoked sea salt & herb butter, grilled tomato, fingerling potato, kale

GRilled stuFFed tROut  24.
lump crab, almond stuffing, romesco sauce

bRick Oven bRaised cOd  24.
roasted tomato sauce, italian butter beans

pROsciuttO wRapped salmOn  27.
shaved brussels sprout & apple salad

caciOcavallO cheesebuRGeR*  14.
arugula, tomato, french fries

FRied OysteR GRibiche add On 5.
fried oysters, gribiche sauce, pickled red onion

ORGanic chicken paRmesan  21.
side salad

pORk OssO bucO 25.
polenta, spinach, feta cheese

GRilled shRimp GRemOlata 24.
 parmesan cream corn, kale, salsa verde

all fish can be prepared simply grilled with olive oil and lemon

== Pasta & Rice ==
linGuini & clams 17.

pasta bOlOGnese five meat ragu, pappardelle 17.

shRimp & linGuini alFRedO  19.
parmesan cream, spinach, sundried tomato, crimini mushrooms

seaRed sea scallOps 25.
butternut squash risotto, apple cider butter

lObsteR RaviOli FRa diavOlO spicy plum tomato broth 26.

== Pizza == 

maRGheRita fresh mozzarella, tomato, basil  12.

white clam pancetta, arugula   13.

peppeROni & OniOn crushed tomato, mozzarella, romano   13.

sausaGe caramelized fennel, panna, fresh ricotta   14.

FiG & whipped GOat cheese   13.
roasted squash, broccolini, pesto, pine nuts

pROsciuttO fresh mozzarella, tomato, arugula   17.

© copyright by Legal Sea Foods, LLC 2017  Legal Oysteria Dinner 2.18

Please note: 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.


