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SHAREABLES

*WELLFLEET OYSTERS Served on the half shell with lemons, cocktail sauce, horseradish 3.25/each
BurraLo StyYLE CHICKEN WINGS Blue cheese dressing, celery, carrots 10

GriLLED STEAK QUEsADILLA Corn puree, salsa verde, whipped avocado, pico de gallo 13

Mac 'N' Cueese Brres Warm bacon dip 10

*SLipERs Cheeseburger, chicken parm, or tuna tartare 3 of your choice 12

Mt CraB CakEes Horseradish sour cream 13

Braisep SHORT RiB Tacos Creamy black beans, green apple slaw, goat cheese cream 12
Caramari Cherry pepper aioli 12

Nix's Crispy LoBSTER CARAMEL Warm cheddar, green onions, chilis 18
g

Souprs & SALADS

Cram CHOWDER Creamy New England style cup 5/ bowl 8

WarMm & Cozy Tomaro BisQue Grilled cheese croutons cup 5/ bowl 8

Mixep BaBy GReENs Mustard vinaigrette, cucumbers, almonds 9

Basy RomaNe CaEesaR Classic dressing, parmesan shavings, white anchovies 10

IceBERG WEDGE Warm cherry tomatoes, sherry & bacon vinaigrette, blue cheese dressing 10

Add to Any Salad: Chicken 5 / Shrimp 9 / *Grilled Steak 9

FLATS

FresH MozzAReLLA FLaT Tomato gravy, torn basil 13
WiLp MusHroOM FraT Fontina val d” aosta, arugula salad 15

HARBOR IsLAND FLAT Salami, pepperoni, tomato gravy, mozzarella, leeks, spicy fried rock shrimp 15

MAINS

CHIK 'N' WaFFLE Jalapeno & bacon waffles, “Kentucky” fried breast, gorgonzola cream,
sweet potato butter, ginger maple glaze 13

*SEARED ATLANTIC SALMON Warm white bean & radicchio salad, pistachio pesto 24

Beer BarTereD Fisa ‘N’ Caips Crispy fried cod, classic tartar, slaw 20

Brick OVEN RoasTep HaLr CHICKEN Creamy mashed potatoes, garlic spinach, roasted garlic jus 22
*STEAK FRiTES Grilled hanger steak, house made fries, spicy chimichurri 24

Fip1 SuepHERDs PIE Individually served with creamy corn, mashed potato crust 18

*Nix’s SURF ‘N’ TurF Petite filet mignon, jumbo shrimp scampi, cheddar & white cornmeal polenta,
bacon green beans, port glaze 30

*THE GALLOP CHEESEBURGER Cheddar cheese, shredded leftuce, onions, pickles, special sauce 14

*THE BesT LOoBSTER ROLL AROUND Freshly shucked native lobster tossed in warm butter,
shredded lettuce, mayo, toasted buttery brioche bun 25

PumpkIN RisoTTO Lobster, brown butter, hazelnut cream, ginger snap crumbs, fried sage 30

18% gratuity added for parties of 6 or more
*These items are raw or cooked to order. Consuming raw or undercooked meats, pouliry, seafood,
shellfish, or eggs may increase your risk of food-borne illness.
Before placing your order, please inform your server if a person in your party has a food allergy.

Nix's Mate features two private dining rooms, ideally suited for Private Parties and Business Functions.
Please ask a manager for details.
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