
S c a l l o p s

MP

MP

MP

16
iceberg heart, bacon, shallot, cherry tomato,
gorgonzola
H o n e y  M u s t a r d  C h i c k e n 18
mixed greens, cherry tomato, corn, red onion, bacon,
avocado

24
gorgonzola, spinach, tomato, balsamic 

MP

C h i c k e n  $ 9  
S h r i m p  $ 1 0  
S a l m o n  $ 1 2
S t e a k  $ 1 4  
S e s a m e  T u n a  $ 1 4

The

G u a c a m o l e  &  C h i p s 12
S T A R T E R S

house-made tortil la chips, avocado,  pico de
gallo, pickled onion

16C r a b  C a k e
lump crab, sautéed spinach, lobster sauce

C a l a m a r i
parsley, parmesan, marinara

16

F r i e d  P o t a t o  S k i n s
cheese, bacon, scallion

12

T i p s y  N a c h o s
beer cheese, pico de gallo, jalapeños, add
chicken $9, add steak $14

14

T u n a  T a r t a r e
ginger marinade, radish, avocado, sesame

20

C h i c k e n  W i n g s
buffalo, barbecue, teriyaki

17

C r i s p y  S a l m o n  S u s h i  18

J e s s e  C h i c k e n 20
swiss, mushrooms, caramelized onions

H a m b u r g e r 18

J e s s e  B u r g e r 20

7 oz. char grilled angus beef

swiss, mushroom, caramelized onion

C h i c k e n  M i l a n e s e 24
butter milk brined chicken, herb crust,
arugula, tomato, parmesean, lemon
vinaigrette

F i l e t  M i g n o n  
super green cream spinach, warm sofrito
potato salad, choice of bearnaise or demi-
glace 

42

M a r i n e r  B u r g e r 20
gorgonzola, bacon, fried tomato, grilled
onion, horseradish mayo

F R O M  T H E  S E A

S e s a m e  S e a r e d  T u n a  

B l a c k  S e a  B a s s
caramelized cauliflower, spring peas,
champagne beurre blanc

cauliflower puree, passionfruit,
brown butter sauce

34

34

G r i l l e d  S a l m o n 32mashed potatoes, sauteed spinach,
lemon butter sauce

F i s h e r m a n ’ s  S p a g h e t t i
shrimp, clams, mussels, calamari in a
garlic white wine broth

F i s h  +  C h i p s
M A I N S

22
beer batter, lemon, tartar sauce

C o n n e c t i c u t  L o b s t e r  R o l l
warm lemon butter, chive, brioche

28

P . E . I .  M u s s e l s
Curry  - red thai coconut curry sauce with
curled scallions 
French - garlic, shallot, white wine, parsley 
cream
served with fries

27

M a i n e  L o b s t e r  R o l l
 mayo, celery, old bay, chive, brioche

L o b s t e r  M a c
lobster, rigatoni, bechamel cheese
sauce, breadcrumbs

S I D E S
C r e a m e d  S p i n a c h 12
super green spinach, bechamel

B r u s s e l  S p r o u t s 12
apple cider reduction, bacon

Food al lergy -  p lease  a lert  server  i f  you have any al lerg ies/ inquir ies .  Thoroughly cooking meats ,  poultry,  seafood,  she l l f i sh  or  eggs  reduces  the  r i sk  o f  foodborne
i l lness

H e a l t h  C h o p 17

W e d g e

S O U P S  &  S A L A D S

quinoa, spinach, romaine, cucumber, walnut, dried
cranberry, edamame, egg, ginger soy dressing, sesame

S k i r t  S t e a k

N e w  E n g l a n d  C l a m  C h o w d e r
bacon, potato, crouton, chive, bowl $2

10

crispy rice, salmon, honey soy, wasabi aioli ,
sesame

A D D  P R O T E I N  T O  S A L A D

yellow fin tuna, ginger rice, bok choy,
kimchi glaze

Mariner

C h i c k e n  P h i l l y
peppers, onions, cheese, chipotle aioli ,
avocado

18

7 3 ° 2 9 . 5 5 W4 1 ° 1 6 . 5 3 N  

T h e  M a r i n e r



Execut ive  Chef/Owner  Shannon C.  Sturz
Execut ive  Sous  Chef  Albin  J imenez

Sous  Chef  Gustavo Mora


