
LUNCH SPECIALS
1/2 SANDWICH AND SOUP OR SALAD - $10

 
 
 
 
 

LUNCH FISH & CHIPS - $9
Crispy haddock, house fries, southern slaw, malted tartar sauce

LUNCH FISH TACOS - $8
Two corn/flour tacos, crispy Haddock, Topped with spicy magic slaw, jalapeno crema

 
WINGS - $12

10 jumbo wings with Ranch or Bleu Cheese. choice of Sweet BBQ, Classic Buffalo,
Tsunami, or Spicy Canadian *GF

CLASSIC HUMMUS - $9
Creamy chick peas infused with lemon, sesame olive oil, topped with roasted red

peppers and garlic. Served with veggies and naan bread *GFO
EAST COAST OYSTERS - $10(6) $20(12)

Served with horseradish, saltines and lemon*GF
BUFFALO OYSTERS - $10(6) $20(12)

Spicy Buffalo oysters broiled with Parmesan crumbs
BRAUHAUS GIANT PRETZEL - $12

Toasted authentic giant German pretzel. with house made spicy white pimento
cheeses, jalapenos, tart pickles and house made beer mustard

PORK RINDS - $9 
Warm broccoli and cheese dip served with Piranha Powder Pork Rinds 

(or substitute chips or Pita) - *GF
BRIE & BACON FLATBREAD - $8

Teardrop Naan bread with brie, Applewood smoked bacon, 
caramelized onions, raosted red peppers and fresh basil

MARGHERITA FLATBREAD - $8
Teardrop Naan bread with pesto, fresh tomato, mozzarella and fresh basil

OCTOFRIES - $8
Hand-cut fries, sharp Cheddar, Applewood smoked bacon, jalapenos, 

special Octopils cheese sauce, green onions 

Notorious BLT
Cape Cod Chicken Salad
Briebury Turkey

Vicious Veg
Caesar Stack
Soup du jour

FEEDING FRENZY - SHAREABLE APPS

See our tabletop menu for our Vicious
Fishes beer selection, wines, specialty

drinks and dessert options



BURGERS & BIRDS
HOMETOWN FAVORITE - $12

Double prime steak burger patties, sharp American cheese, Applewood-smoked bacon, 
lettuce, tomato, onion, pickle, on a butter brioche bun *GFO

THE "QUAY"" - $13
Double Prime steak burger patties, house white Pimento cheese, Applewood-smoked bacon,

lettuce, tomato, onion, pickle, on a butter brioche bun, topped with a deviled egg *GFO

FRENCH DIP BURGER - $13
Double prime steak burger patties, double Gruyere cheese, and caramelized onion 

on a  butter brioche bun. Served with a rich onion au jus for dipping *GFO

THE "VARINA" - $12
Crispy Buffalo fried chicken, double sharp american cheese, lettuce, tomato, onion, 

and pickle on a butter brioche bun, Served with Ranch or Bleu Cheese *GFO

CAPRI CHICKEN SANDWICH - $12
Grilled Chicken breast on a toasted baguette with house-made pesto, 

mozzarella, tomato, and a balsamic glaze *GFO

CAPE COD CHICKEN SALAD SANDWICH - $12
White meat chicken salad, toasted almonds, dried cranberries, lettuce, tomato, onion, Swiss

cheese, on grilled wheatberry bread *GFO

NOTORIOUS BLT - $10
Five strips of Applewood-smoked bacon on grilled sourdough bread, 

lettuce, tomato, olive-vodka aioli

BRIEBERRY TURKEY - $11
Creamed brie, dried cranberries, smoked white meat turkey, 

Applewood smoked bacon, grilled wheatberry bread
Sub plant-based Beyond Burger on any burger + $2 * Sub Gluten-free bun - No Charge

SOUPS & SALADS
CAESAR STACK - $9

Crispy layers of Romaine, house Caesar dressing, sweet tomato, Parmesan croutons

VICIOUS VEG - $9
Crispy greens, red onion, tomato, cucumber, Parmesan croutons

GOAT IN THE GARDEN - $11
3 Crispy Goat Cheese balls, mixed spring greens, dried cranberries, toasted almonds, 

served with Granny Smith apple vinaigrette

S.S. CHICKEN SALAD - $11
Generous portion of our Cape Cod Chicken Salad, mixed greens, toasted almonds, 

dried cranberries, Parmesan croutons.
Add to any salad - Chicken $4, Shrimp or Salmon $6

Dressings - Ranch, Bleu Cheese, Honey Mustard, Red Wine Vinaigrette, 
Granny Smith apple vinaigrette, Piranha Ranch

SOUP DU JOUR - Bowl $6 / Cup $4              FRENCH ONION SOUP - Crock $6

SIDES - House-cut fries, house-made chips, "magic" slaw, steamed broccoli,
sauteed garlic spinach, sweet potato fries (+$1), side Vicious Veg (+$2), side

Caesar stack (+$2), cup soup du jour (+$2)


