== Oysters ==
RAW OYSTER* champagne mignonette

== Brunch ==
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.

OYSTERS A CAVALLO vermouth, lemon, garlic, bacon

13.

COUNTRY STYLE 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

CARAMELIZED ONION FRITTATA 10.

stracciatella and basil, whole wheat olive toast

== Appetizers ==

BAKED EGGS IN TOMATO SAUCE 8.

CHILLED

chickpeas and fontina, whole wheat olive toast

JUMBO SHRIMP COCKTAIL

16.

TUNA CRUDO calabrian peppers, lemon aioli

11.

CRAB LUIGI

18.

jonah crabmeat, black olives, asparagus, hard cooked egg, avocado

CHICKPEA SPREAD warm focaccia

5.5

HOT
NEW ENGLAND CLAM CHOWDER
CHARRED OCTOPUS tomato, potato, coriander vinaigrette
RICOTTA FRITTERS spicy honey
SAUTÉED MUSSELS garlic, white wine, crushed red pepper
CHICKPEA & SHRIMP FRITTERS chorizo mayo
CRISPY FRIED CALAMARI salsa rossa
ROASTED BEEF MEATBALL marinara, ricotta
LEGAL’S SIGNATURE CRAB CAKE seasonal salad

7.
10.
4.
10.

OPEN FACED CRAB CAKE SANDWICH 18.
sunnyside up egg, mixed greens, bacon

FRENCH TOAST 8.

cannoli cream, strawberries, maple syrup

LOBSTER PLT

MP.

lemon aioli, pancetta, french fries

CHEESEBURGER 14.

provolone, mortadella, fried egg, french fries

GRILLED FAROE ISLAND SALMON 26.

fregola, heirloom carrot salad, parsley pistou

SHRIMP & SQUID INK LINGUINI 17.
sundried tomato, crimini mushrooms

6.
11.
9.
17.

== Salads ==
CAESAR 8.

romaine hearts, croutons, shaved romano, creamy dressing

CHOPPED GREEK 10.

olives, cucumbers, tomatoes, chickpeas and feta

== Pizza ==

HOUSE SALAD 8.

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.

walnuts, dried cherries, balsamic vinaigrette

STEAK blue cheese, cherry tomatoes, red onion

15.

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

mixed greens, radicchio, carrots, fennel, pickled onion,
cucumber, cherry tomato, red wine poppy seed vinaigrette

CAPRESE SALAD 11.

fresh mozzarella, vine ripe tomato, basil, arugula, balsamic vinaigrette

ROASTED PEAR & BLUE CHEESE 9.

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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