
 

Great to 
share! 

Fox Point

Raw*
RI Oysters $3.75/ea 

daily mignonette

Littlenecks $1.50/ea 
curry cocktail sauce

jonah crab claws $2.75/ea
curry cocktail sauce 

fluke Crudo $15
roulette peppers, melon broth, nasturtium

Local crudo trio $19 
agrumato, chives, espelette

Small Plates
NEw England Clam Chowder $12
quahogs, salt pork, potatoes
			   +add 3 clam cakes  $8

Tomato Salad $15
heirloom tomatoes, stone fruit, sherry vinegar

smoked Bluefish Salad $17
greens, masquerade potatoes, olives, golden 
balsamic vinaigrette

Clams Casino Dip $16
chourico, spring onion, cream cheese, crostini

seared scallops $18
salsa verde, cucumbers, melon, chili

Fried Calamari $16
portuguese peppers, piri piri mayo

steamed littlenecks $21
vinho verde, linguica, baguette

Large Plates
Seared Black Bass  $26 
grilled corn succotash, green tomato 
chow chow, chive oil

Atlantic Mackerel $28 	
roasted cauliflower, tamarind yogurt, 
mint chutney

Roasted swordfish $32
mushrooms, lemongrass broth, purslane 

Peach Glazed tuna $31 
marinated tomatoes, roasted peppers, 
zucchini, sumac yogurt

Whole Roast Scup $32 
littlenecks, greens, chimichurri

lobster roll $39 
beurre monte, brioche bun, fries 

daily fish & chips $MP 
market fish, old bay fries

* Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.

Desserts
Rice Pudding $12

peach compote, oat crumble 

Chocolate Parfait $14
hazelnut praline, vanilla sponge, chantilly, espresso

Sides
S&P Fish Sticks $13
S&P Fries $7
Fish Sausage $14
tuna & pork, pickles, curry ketchup



Cocktails                                                                                                           
DB G&T  $12                                                                         
Ford’s gin, tonic

Briny Martini $13
O’brien & Brough Lime Rock gin,  
dry vermouth, olive brine

Sailor’s Delight $13
Bully Boy vodka, amaro rosso, cranberry, lime 

Shipwreck $12
Gosling’s rum, Fernet, ginger, lime   

Basil Gimlet $13 
Gin, basil syrup, lime

 Wine
Sparkling
Oyster River ‘Morphos’ Pet-Nat, ME	 $13/47

Turncoat American Heritage Semi-Sweet Cider, RI	     $42

Poderi Il Saliceto ‘Falistra’ Lambrusco, Italy	              $54

Fresne Ducret ‘Les Nouveau Explorateurs’, Champagne, France	 $94

White
Vera Vinho Verde, Portugal                                                   	 $10/36

Produttori di Manduria ‘Alice’ Verdeca, Italy	 $43

Quinta de Pedra Alta ‘Pedra a Pedra’ Branco, Portugal              	 $43

Ilha do Pico ‘Frei Gigante’ Branco, Portugal                                    $74

Skin Contact
Heredade do Sobroso,  Rosé, Portugal	 $13 /47

Bründlmayer Zweigelt Rosé, Austria                                               	 $47

Dorcha ‘Oranžna’ Orange, Slovania                                                	  $47

Unico Zelo ‘Esoterico’ Orange, Australia                                         	$58

Red
Broc Cellars ‘Got Grapes?’ Red, CA                                                $12/46

Swick ‘Willamette Valley’ Pinot Noir, OR                                  	 $65  

Ilha do Pico ‘Terras de Lava’ Tinto, Portugal                                 	  $56

Les Sablonnettes ‘Les Copains D’Abord’, France                           	 $49

 Beer
Narragansett Lager  $6 
Pivotal Pivo-tal Pilsner $10
Oxbow Surfcasting Lime Grisette $8

Whaler’s Rise Pale Ale $7 
Moniker Rotating IPA $11
Sacred Profane Dark Lager $8

Carlson Simply Dry Cider $10
Notch NA Pilsner $7

 Soft                                                                                                           
Mexican Sodas $5 
Glass bottle Sprite or Coke  
Diet Coke  $4 

 

Sparkling Lemonade $6                                                                              
Polar Seltzer  $3

Two Buck Shuck!!
Oyster Happy Hour 

Weds-Fri 3pm-5pm


