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Seared Tuna Sashimi*
Wakame, pickled ginger, soy sauce and wasabi

King Crab Cocktail  Chilled or hot Szechwan style
Jumbo Shrimp Cocktail
Chilled Appetizer Sampler*

2 oysters, 2 shrimp and King crab

Cherrywood Smoked Salmon*

Timbale of traditional accompaniments
Daily Fresh Oyster Selections*

Appetizers

Mussels a la Muer  White wine, garlic and fresh herbs
Crab & Avocado Timbale

Stacked with mango and sweet onion

Portobello Checkerboard
Garlic, spinach stuffing, goat cheese, balsamic drizzle

Sicilian Calamari Sweet spicy roasted pepper sauce
Maryland Style Crab Cake

Broiled, with mustard sauce and corn salsa
Oyster Rockefeller
Dynamite Scallops  Crab encrusted with basil drizzle

Hot Appetizer Sampler
2 Dynamite Scallops, 2 mini crab cakes and King Crab Legs Szechwan-style

Soups & Salads

Charley’s Chowder Mediterranean-style fish chowder
Clam Chowder Traditional New England style
Classic Caesar Wwith anchovies

Mozzarella Caprese Beefsteak tomato classic

Martha’s Vineyard Salad

Red onion, pinenuts, crumbled bleu cheese and raspberry vinaigrette
Chopped Spinach Salad

Chopped eggs, bacon, radishes, mushrooms and warm bacon dressing.
Available with jumbo lump crabmeat

Fresh Fish

To ensure our guests receive the freshest fish available,
we buy only the Top-of-the-Catch.
Prepared to your preference, grilled, sautéed, broiled or blackened.
Served with seasonal vegetables and herbed rice.

Call the restaurant for today’s Fresh Catch!

Shrimp 2 Crab% Lobster

Shrimp Danielle

Garlic butter, almonds, smoked tomato polenta and fresh vegetables
Coconut Macadamia Crusted Shrimp

With sweet Thai chili butter, rice and fresh vegetables
Shrimp Fresca

Parmesan encrusted jumbo shrimp with angel hair pasta,
topped with jumbo lump crab

Shrimp Trio

Shrimp Danielle, Coconut Macadamia Shrimp and Shrimp Florentine
Crab Stuffed Shrimp

With rice pilaf and fresh vegetables

Maryland Crab Cakes

Broiled, mustard sauce, corn salsa, rice pilaf and fresh vegetables
Dungeness Crab Clusters

1 1/4 Ibs., simply steamed, garlic butter or Szechwan-style
Lobster Ravioli

Tomato basil cream sauce

Alaska King Crab Legs

Steamed and served with drawn butter

Australian Coldwater Lobster Tall

Available grilled or broiled (6 0z.)

Live Maine Lobster

Steamed, drawn butter; 1 1/2 Ib., larger sizes may be available

Steak & Chicken

Filet Mignon*
Cabernet-demi glace, mashed potatoes and fresh vegetables
New York Strip Steak*

Cabernet demi-glace, mushrooms-shallot confit,
mashed potatoes and fresh vegetables

Lemon Chicken

Mushrooms and artichoke hearts with
mashed potatoes and fresh vegetables

Surf & Turf

Petite filet, lobster tail, mashed potatoes and fresh vegetables

Muer Originals

Jumbo Sea Scallops Pan seared, smoked bacon and
mushroom vol-au-vent and  fresh vegetables

Fruits of The Sea Penne

King crab, shrimp and mussels sautéed in a smoked tomato
sauce with penne pasta

Ultimate Mixed Seafood Trio  Broiled salmon,
coconut macadamia shrimp and a crab cake

Bouillabaisse Dungeness crab, scallops, mussels, shrimp
and fish in a rich saffron broth

1/2 lobster Additional

Private Events & Groups Accommodated.
Menu items are subject to change.

*Caution: There may be small bones or shell in some fresh fish
and shellfish. Wines and various foods contain sulphites. Eating
raw oysters may cause severe illness and even death in per-
sons with liver disease, cancer and other chronic ilinesses that
weaken the immune system. We are not responsible for an
individual's allergic reaction to our food. If you are unsure of
your risk, consult your physician.









