APPETIZERS SOUPS & CHOWDERS

CRAB AND LOBSTER CAKES HEMENWAY’S CLAM CHOWDER

corn relish and tartar sauce 13. CUP...4 BOWL...6

STEAMERS drawn butter 19. MANHATTAN CLAM CHOWDER
CUP...4 BOWL...6

BACON AND SCALLION

WRAPPED SCALLOPS 12. LOBSTER BISQUE

PAN-FRIED CALAMARI CUP...B BOWL...7
Native Rhode Island squid,

peppers, gatlic butter 10. BAKED FRENCH ONION SOUP
SESAME SEARED CROCK...6

YELLOW FIN TUNA* 12.

SMOKED SALMON
capers, onions & dill mayo 10.

HEMENWAY’S CLAMS CASINO
Asian slaw 9.

PORTUGUESE GRILLED
LITTLENECKS 10.5

STEAMED MUSSELS 9.

onions, fennel, garlic & thyme ASSORTED SEAFOOD PLATTER
MACADAMIA SHRIMP FRIED CALAMARI, SCALLOPS AND BACON,

amaretto dipping sauce 9.
pping AND CLAMS CASINO 29.
LOBSTER RAVIOLI

charred tomato coulis and basil oil 8.

GRAND SHELLFISH PLATTER*

COLD BABY LOBSTER, JUMBO SHRIMP COCKTAIL, OYSTERS AND
LITTLENECK CLAMS  39.

OYSTERS HEMENWAY'S 14. CHEF SPECIALTIES' SIDES ARE AS LISTED. DINNER ENTREES INCLUDE HOUSE
5 fresh shucked oysters with baby spinach,
lobster sherry cream and Parmesan crumbs
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FOR PARTIES OF 8 OR MORE, AN 18% GRATUITY WILL AUTOMATICALLY BE ADDED



