
The Wharf  
Please let your server know if you have any food allergies 

 

Steamed 
   white wine, garlic, crushed red  

pepper, basil broth   
 

  Clams $19    Mussels $17    
 

      Combo $19 

Raw Oysters 
 

On the Half Shell, MKT 
       Habanero Thai sauce 

 

         Oyster Shooter, $13 

 21+ up only  

Fried 
 

Fish n’ Chips  $18 
 

Prawns n’ Chips $30 
 

Seafood Platter $30 
Rock Cod, Scallops, Prawns, Oyster 

       Consuming raw or undercooked meats, poultry, seafood, shellfish, or    egg may increase your risk of food borne illness 
 

Chef’s Choice 
 

*Silver’s Cioppino, Prawns, Clams, Rock Cod, Mussels,  

Bay Shrimp, tomato broth, Asiago cheese & garlic toast   $35  
 

*Catch of the day, (ask your server) MKT 
 

*Rock Cod Paupiette, Filled with sautéed mushrooms, Prawns, 

Bay Shrimp, cream cheese; champagne cream sauce   $35   
 

*Sea Scallops, pan seared, vegetable & mozzarella napoleon,  

garlic-basil coulis & sweet pepper oil   $39    
                

*Grass-fed Black Angus New York, vegetables, mashed potatoes, 

 cabernet demi glaze   $37 
 

*Fish Tacos, two open-faced corn tortillas, pan seared Rock Cod, 

topped with chipotle slaw, salsa fresca, sour cream & guacamole, 

served with Mexican rice & black beans   $18 
 

*Ceviche, tomatoes, onions, cilantro, lime, olive oil, hint of habanero 
 

Prawns   $24     Bay Shrimp   $20     Combo   $22    
 

 

    Local Favorites 
 

*Coastal Salad, oven-roasted beets, cucumber, feta, sliced almonds, 

 homemade lemon-cumin dressing                               $12      

 Add pan-seared Rock Cod (Cajun style available)  $10 
 

Crab Cake Caesar, four cakes, homemade Caesar dressing, capers, 

anchovies, croutons, Parmesan cheese   $28 
 

*Fresh Rock Cod or Petrale Sole, pan-seared, vegetables, 

champagne cream sauce         Sole   $30     Cod   $28     
 

Calamari Steak, light panko crust, pan seared, steamed vegetables 

garlic butter    $26 
 

Garlic Clam Linguini, basil, butter, white wine, Asiago cheese & 

garlic toast     $24 
 

Burger, grilled onions, chipotle mayo (Ortega Chili added at Dinner) $16     

Add cheese $1   Add bacon $2      *Gluten free Ciabatta roll available  
 

Chicken Wrap (Lunch Only), filled with chicken strips, bacon, 

 lettuce, onions, tomatoes, cheese, guacamole, & Ranch dressing $17 
 

Noyo Burrito, filled with black beans, rice, cheese, salsa fresca,  

guacamole, topped with chile verde sauce & sour cream 

Choice of chicken, beef, or vegetables   $17 
 

Items with an * are Gluten Free 

BREAD BY REQUEST ONLY, 

FIRST BASKET IS COMPLIMENTARY, 

ADDITIONAL BASKETS $3.00 EACH 

A Gratuity of 18% will be added to parties of 6 or more 

Appetizers 
 

New England Clam Chowder, 

Bowl  $11       Cup  $7      

Bread Bowl                             $13    

Cheesy Garlic Bread Bowl     $14  
 

Calamari, rings & tentacles, lightly breaded in 

rice & pastry flour, honey-mustard sauce  MKT 
 

Wontons, Bay Shrimp & cream cheese    

     Half Dozen  $12   One Dozen  $22 
 

Crab Raviolis (when available), 
Three raviolis, sautéed spinach, crispy leaks, 

sweet pepper, coulis & champagne sauce  $17 
 

Crab & Rock Cod Cakes, 

over lettuce, herbed relish       $18 
 

*Large Prawn Cocktail     $21      

*Bay Shrimp Cocktail       $18 

  
*Louis Salad, Bay Shrimp, lettuce, olives, 

cherry tomatoes, carrots, cabbage, beets, 

bell pepper, hardboiled egg, homemade 

Thousand Island dressing      $25/$20 
 

*Caesar Salad, homemade dressing, 

capers, anchovies, Parmesan cheese    

croutons   $13/$10    
 

Add: Chicken Breast           $7     

          Bay Shrimp                $12   

         (4) Jumbo Prawns      $16 
 

*Green Salad lettuce, olives, cherry tomatoes, 

carrots, red cabbage, croutons  $9 

 

*Nachos, crispy corn tortillas layered with 

cheddar and jack cheese, black beans, salsa, 

guacamole, black olives, sour cream, and 

pickled jalapeños                  $12     

Add chicken or beef            $6 
 

Quesadilla, filled with cheese; guacamole, 

sour cream, & salsa fresca on side          $12       

Add: Beef or Chicken           $6    

Bay shrimp                            $12   

Vegetables                              $4 
 



Sides 

Steamed Vegetables  $4 

Fruit      $4 

Fries  (Add garlic $2)  $4 

Garlic Mashed Potatoes   $6 

Baked Potato (Dinner Only)  $3 

Rice & Black Beans   $6 

Chips n’ Salsa   $6 

Garlic Bread     $6 

Onion Rings              $10 

 

 

Dinner Specials 
(Starts at 5:00 PM) 

 

*Warm Spinach Salad, sautéed mushrooms, garlic, shallots, 

bacon, apples, Feta & house red wine vinaigrette   $14 
 

Entrees below, choice of 

 Garlic mashed potatoes, Basmati rice or Baked potato 
 

*Oven Roasted Prime Rib, (Friday & Saturday Only) 
sautéed kale & mushrooms, creamy horseradish & beef au jus MKT 
 

*Surf n’ Turf, steamed vegetables, cabernet reduction    
 

  New York & 5 Jumbo Prawns   $65 

New York & Lobster Tail          $85 
  

*Lobster Tail, steamed vegetables & drawn butter   $50 
 

*Frutti di Mare Brochette, sautéed Scallops, Rock Cod, Prawns 

with peas & corn   $35 
 

*Scampi Prawns, pan seared, garlic, shallots & white wine, with 

peas & corn   $34  
 

Lamb Shank, braised in wine & herbs, cabernet demi-glaze, 

pan seared three cheese polenta   $43 
 

Crispy Cornish Game Hen, partially boned, cabernet demi-glaze    

zucchini & asparagus   $28 
 

*Pork Chop, charbroiled, sautéed kale & mushrooms, sweet peppers  

& onions, bacon- sage gravy   $28 
 

Grilled Eggplant & Portabella Mushrooms, layered sweet 

peppers, tomatoes, onions, fresh herbs, mozzarella cheese, over  

three cheese polenta, flash-fried zucchini wedges, tomato sauce   $25 

 
 

 

        Items with an * are Gluten Free 

FIRST BREAD BASKET COMPLIMENTARY, 

ADDITIONAL BASKETS $3.00 EACH 

A Gratuity of 18% will be added to parties of 6 or more 

   Lunch  
    Specialty Sandwiches  

Served with green salad OR French fries, & coleslaw 

      *Gluten free Ciabatta roll available 

(Ends at 4:00 PM) 
 

Prime Rib Sandwich, open-faced, on French roll   $25 
 

Crispy Rock Cod, lightly breaded, Soft roll, chipotle tartar 

sauce, lettuce, tomato & onion   $17 
 

Shrimp Roll, Bay Shrimp, mayo, green onions, lemon juice, 

melted jack cheese on a French roll   $20 
 

French Dip, on a French roll, beef au jus   $17 
     Add cheese   $1    Add grilled onions   $2     

     Add sautéed mushrooms   $4 
 

Chicken Sandwich, choice of grilled chicken breast or breaded 

chicken tenders, lettuce, tomato, onion, chipotle mayo   $16  

Add cheese $1    Add bacon  $2     
 

BLT, bacon, lettuce, tomato, & mayo on Sourdough   $12    

Add avocado $4.00        

 

Pastas 
Pastas below served with steamed vegetables 

               Add: Chicken            $7 

               Jumbo Prawns (4)     $16 

 Rock Cod                    $10 

 Bay Shrimp                $12 
 

Alfredo,  

Linguini pasta, creamy garlic sauce   $19    
 

Primavera, homemade tomato sauce, 

Linguini pasta, Asiago cheese   $19 

For the Kids 

 

Burger, fries                                     $13     

                              Add cheese         $1 
                                         

Chicken Basket,                               $10 

breaded chicken tenders, fries 
 

Fish ‘n’ Chips                                  $14 
 

Prawns ‘n’ Chips                            $14 

three fried Prawns                             
 

Grilled Cheese Sandwich               $8 

choice of French fries or fruit           
  

PB & J                                              $7 

peanut butter, strawberry jelly, fresh fruit 
 

Cheese Quesadilla                           $6      

                     Add chicken or beef   $5 
 

Kids Pastas 
Plain                                                 $6 
 

Butter & cheese                               $7   

  

Alfredo                                             $10    

Linguini, creamy garlic sauce &                    

parmesan cheese  
 

Primavera                                        $10   

Linguini, tomato sauce, fresh veggies, 

parmesan cheese      
 

 

           
 

 


