
Oysteria Brunch_816

== Oysters == 

Raw Oyster* apple 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.

Tuna Crudo* calabrian peppers, lemon aioli	 11.

Chickpea Spread warm focaccia	 5.5

LO Vegetable Crudite 	 10. 
fresh seasonal vegetables, romesco, peppercorn parmesan dip

Hot

New England Clam Chowder	 7.

Charred Octopus tomato, potato, coriander vinaigrette 	 10.

Warm Buratta tomato cipollini onion jam, grilled crostino	 13. 

Ricotta Fritters spicy honey	 4. 

Sautéed Mussels garlic, white wine, crushed red pepper 	 10. 

Chickpea & Shrimp Fritters chorizo mayo	 6.

Crispy Fried Calamari salsa rossa 	 11. 

Roasted Beef Meatball marinara, ricotta 	 9. 

Legal’s Signature Crab Cake seasonal salad	 17.

== Pizza == 

Margherita fresh mozzarella, tomato, basil	 11.

White Clam pancetta, arugula 	 12.

Sopressata stracciatella, banana peppers, spicy red sauce	 13.

Sausage caramelized fennel, panna, fresh ricotta 	 13.

Prosciutto fresh mozzarella, tomato, arugula	 16.

Fig & Whipped Goat Cheese 	 13. 
roasted squash, broccoli rabe, pesto, pine nuts

==  Brunch == 

Charlestown Country Breakfast  10.
2 eggs*, homefries, bacon, whole wheat olive toast

Grilled Steak* & Eggs  18.
2 sunnyside up eggs, homefries, grilled ciabbata toast

Sopressata & Fontina Omelet  11.
homefries, whole wheat olive toast

Crab Asparagus Omelet 15.
mozzarella, salsa rosa

Caramelized Onion Frittata  10.
stracciatella and basil, whole wheat olive toast

Baked Eggs In Tomato Sauce  8.
chickpeas and fontina, whole wheat olive toast

French Toast  8.
cannoli cream, strawberries, maple syrup

Open Faced Crab Cake Sandwich  18.
sunnyside up egg*, mixed greens, bacon, french fries

Lobster PLT  mp.
lemon aioli, pancetta, french fries

Caciocavallo Cheeseburger*  14.
arugula, tomato, french fries

fried oyster gribiche add on 5.
fried oysters, gribiche sauce, pickled red onion

Grilled Faroe Island Salmon  26.
squash purée, shaved brussels sprout salad, apple vinaigrette

Shrimp & Linguini  17.
sundried tomato, pancetta, crimini mushrooms

== Salads == 

Caesar  8.
romaine hearts, croutons, shaved romano, creamy dressing

 
Chopped Greek  10.

olives, cucumbers, tomatoes, chickpeas and feta
 

House Salad  8. 
mixed greens, radicchio, carrots, fennel, pickled onion,  

cucumber, cherry tomato, red wine poppy seed vinaigrette

Grilled Endive & Goat Cheese  11.
frisse, apples, spiced pecans, apple vinaigrette

Roasted Pear & Blue Cheese  9.
walnuts, dried cherries, balsamic vinaigrette

add any of the following: grilled shrimp  9.
	 grilled swordfish  9.
	 grilled salmon  10.
	 grilled chicken  5.

Please note: Before placing your order, please inform your server if a person in your party has a food allergy.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne  
illness.  More information about the safety of consuming raw food is available upon request.
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