ROW34.COM

RAW BAR

OYSTERS

Q1Y

— Chef’s Select Half Dozen * 12

— Row 34" 3.75
Duxbury, MA

— Aunt Dotty" 3.75
Saquish, MA

— Swell 3.75
Hampton Harbor, NH

— Rocky Nook* 3.5
Kingston, MA

— Joly" 3
Dennis, MA

— Wellfleet” 3.75
Wellfleet, MA

— Submarine” 4
South Thomaston, ME

— Mookie Blues® 3.75
Damariscotta, ME

— Chebooktook* 3.25
Bouctouche Bay, NB

— Tuxedo® 3.25
Cascumpec Bay, CAN

— Seafood Platter” 55

ADD ITTO THE ICE

QTY

— Shrimp Cocktail 3.75

— Jonah Crab Claw 5

— Littleneck” 2.5
Skidmore Island, VA

— Mini Shrimp Taco 4
avocado, mango, cilantro

— Jumbo Blue Crab Cocktail 19
horseradish, créme fraiche

CRUDO/CEVICHE

QTY

— Shrimp Ceviche” 15
avocado, mango, jalapeno

— Salmon Crudo* 16
jalapeno vinegar, roasted garlic, sesame

— Fluke Ceviche* 16
cucumber aguachile, mint, orange

—— TunaCrudo* 21

black garlic aioli*, ginger, crispy shallot

“Contain raw or undercooked ingredients. — Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness. — Before placing your order
please inform your server if anyone in your party has a food allergy.

Parties of 10 or more will be subject to an automatic 20% gratuity

BURLINGTON



