Allergy Key
W-wheat | E-egg | So-soy | M-milk | SH-shellfish
F-fish | P-peanut | T-tree nut | SE-sesame

Before placing your order, please inform your
server if a person in your party has a food allergy.
Allergen information reflects both ingredients and potential
cross-contact risks. If you have any food allergies or dietary

concerns, please notify your server before ordering.

Starters
OYSTERS OF THE DAY* So,SH,F
SHRIMP COCKTAIL So,SH,F
BAJA, MEXICO
TUNA TATAKI* W,So,M,F,SE
cajun blackened, citrus soy sauce, seaweed salad, wasabi cream
NEW ENGLAND CLAM CHOWDER W,M,SH,F
our award-winning recipe
GUACAMOLE & SALSA E,So,M,SH,F
Tajin spiced blue corn tortilla chips, charred lime
IRISH NACHOS E,So,M,SH,F

potato chips, BBQ pulled chicken, chipotle queso, pickled red onions
& jalapenos, fired roasted corn, cotija cheese, chipotle crema

EVERYTHING ONION DIP E,So,M,SH,F,SE
housemade potato chips
L]
Sandwiches & Salad
LEGAL LOBSTER ROLL W,E,So,M,SH,SE

traditional with lemon mayo, served with potato chips, coleslaw
* SIGNATURE HALF POUND
® QUARTER POUND

. THE OVERLOOK THREE WAY
roast beef sliders, warm BBQ sauce, American cheese,

W,E,So,M,SH,F,SE
mayonnaise, pickles, potato chips, coleslaw

TRUFFLED CHICKEN SALAD NAAN W,E,So,M,SH,F,SE
bacon, tomato, lettuce, chipotle mayo, cole slaw, potato chips, coleslaw

CLASSIC CAESAR SALAD W,E,So,M,F,SE
romaine hearts, garlic croutons, shaved romano cheese, creamy dressing

TOP SALAD WITH:
CHICKEN SALAD E,So
TUNA,SALAD 1 E,So,F
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Sushi

MAGURO MODERN NIGIRI* (Tuna) So,F
two pieces, over seasoned rice with soy sake glaze

SAKE MODERN NIGIRI* (sALMON) So,F
two pieces, over seasoned rice with soy sake glaze

MAGURO SASHIMI* (TuNA) F
three pieces

SAKE SASHIMI* (sALMON) 2
three pieces

Specialty Maki

CALIFORNIA ROLL SH,SE
Jonah crab, avocado, cucumber

RAINBOW ROLL* SH,F,SE
California roll topped with tuna, salmon, avocado

SHRIMP TEMPURA ROLL*
avocado, cucumber; tobiko, spicy mayo, teriyaki

W,E,So,M,SH,F,SE

FIRECRACKER ROLL*
spicy tuna, salmon, tempura shrimp, avocado

W,E,So,M,SH,F,P,SE

LOBSTER TEMPURA ROLL*
avocado, lobster, tobiko, spicy mayo, teriyaki

W,E,So,M,SH,F,SE

SPICY TUNA ROLL* E,So,F,Se
cucumber, spicy mayo

SPICY SALMON ROLL* E,So,F,Se
cucumber, spicy mayo

RED DRAGON ROLL* W,E,So,F,SE
spicy tuna topped with tuna

ORANGE DRAGON ROLL* W,E,So,F,SE
spicy salmon topped with salmon

GREEN DRAGON ROLL* W,E,So,F,SE

spicy salmon topped with avocado



LEGAL RED SANGRIA 16
spanish red wine, creme de péche, bacardi limén
and raspberry rums, fresh citrus, lemon-lime soda

LEGAL WHITE SANGRIA 16
crop organic meyer lemon vodka, st. germain elderflower,
sauvignon blanc, lemonade, lemon-lime soda, lemon bitters

Signature Cocktails

MAI TIKI* 16

LSF privateer barrel aged rum, myers’s dark rum,
orange curacao, orange, lime, orgeat (almond),
cherry, coconut-lime egg white foam

LSF BARREL AGED RUM PUNCH* 16

CASAMIGOS PASSION FRUIT SODA 17

casamigos blanco tequila, real passion fruit puree,
lime, grapefruit bitters, soda

SAGE AND SECRETS 15
LSF corazon “weller bourbon barrel aged” reposado,
amaro montenegro, pineapple, sage, lime, agave

LSF privateer barrel aged rum, licor 43, orange,

MANGO LEMON DROP 15 TITO’S PUMPKIN PATCH ESPRESSO 15
grainger’s deluxe organic citrus vodka, real mango puree, tito’s handmade vodka, caffe borghetti espresso liqueur,
lemon redal pumpkin puree, espresso

pineapple, lime, demerara, coconut-lime egg white foam

Espresso Martinis
caffe borghetti espresso liqueur,
semi-rich demerara syrup, espresso
with your choice of spirit

Margaritas
lime, agave, orange curagao
with your choice of tequila and flavor

LSF Corazon “Weller Bourbon Barrel Aged” Reposado 15
Lunazul Blanco | Ghost “Make it Spicy!” 15

LSF Barrel-Select Patron Reposado | Casamigos Blanco 17.5
FLAVORS
Classic | Cranberry | Spiced Cider | Strawberry-Basil

LSF SIGNATURE SPICY CUCUMBER 16
ghost tequila, orange curacao, muddled cucumber coins,
agave, lime, lemon

Grainger's Organic Vodka | Grainger’s Vanilla Vodka 17
Tito’s Vodka | Buffalo Trace Bourbon 18
LSF Corazon “Weller Bourbon Barrel Aged” Reposado 19

MAKE IT CREAMY!
ADD Buffalo Trace Bourbon Cream *1
ADD Bailey’s Irish Cream *1.5

Bottle | Can

ANGRY ORCHARD CRISP APPLE HARD CIDER NY 8.5
BUDWEISER MO 8

BUD LIGHT MO 8

CORONA Mexico 8.5

HIGH NOON HARD SELTZER CA 9

LAWSON'’S SIP OF SUNSHINE IPA VT 11.5

MELI GLUTEN FREE MA 9.5

NIGHT SHIFT SANTILLI IPA MA 10

NIGHT SHIFT WHIRLPOOL PALE ALE MA 10

OWL'S BREW HIBISCUS & RASPBERRY BOOZY TEA NY 9
SUN CRUISER ICED TEA VODKA MA 9

Draft 1o | 230z

NIGHT SHIFT LEGALLY HAZY MA 10| 14
ALLAGASH WHITE ME 10| 14

HARPOON IPA MA 8.5

MICHELOB ULTRA MO 8|12

SAMUEL ADAMS BOSTON LAGER MA 9|13
SAMUEL ADAMS SEASONAL MA 9| 13

BOURQUE’S BREW 9.5| 13.5
Crafted in collaboration with MA-based Jack’s Abby and Boston hockey legend

Ray Bourque, this refreshing helles-style lager boasts a round, full-bodied character

with a crisp finish. $1 from every pint sold supports the Bourque Family Foundation.
Learn more: legalseafoods.com/bourques-brew

Non-Alcoholic

ATHLETIC BREWING UPSIDE DAWN CT 9
ATHLETIC BREWING RUN WILD CT 9

White 6oz 9oz bl
Albarifio BODEGAS LA CANA Rias Baixas 2024 1512056
Rosé CHATEAU MIRAVAL Cétes de Provence 2024 182368

Riesling KARL ERBES URZIGER WURZGARTEN
KABINETT Mosel 2022 ek 52
Pinot Grigio TERLATO Friuli 2023 15120 |56
Sauvignon Blanc YEALANDS Marlborough 2024 15120 |56
CLOUDY BAY Marlborough 2024 1912476
SAGER & VERDIER SANCERRE Loire 2024 VSR[E24:54|¥/.8
Chardonnay SONOMA-CUTRER “RRR” Sonoma 2023 7AIR25]%(2), 33|64
JORDAN Russian River 2023 1S | 24 | 76

Red

Pinot Noir CHEHALEM Willamette Valley 2022 16 21|60
Tempranillo MUGA RESERVA Rioja 2021 1823 |68
Merlot DECOY Cdlifornia 2022 1744|8194 52
Malbec ALCANZA Mendoza 2023 15120 |56
Cabernet Sauvignon SIMI Sonoma 2022 162160
TRIBUTE Paso Robles 2022 1823 |68

' Sparkling
" JEIO PROSECCO Valdobbiadene NV 1556
LUCIEN ALBRECHT CREMANT D’ALSACE ROSE BRUT Alsace NV 15156
LAURENT-PERRIER “LA CUVEE” BRUT NV (Y2) 54| 85
VEUVE CLICQUOT “YELLOW LABEL” BRUT NV 135
VEUVE CLICQUOT ROSE NV 145
BOLLINGER BRUT SPECIAL CUVEE NV 1155
RUINART BRUT BLANC DE BLANCS NV 175
DOM PERIGNON 2012 425

w4 . Before placing your order, please inform your server if a person in your party has a food allergy.
*Served raw or undercooked, or contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.




