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HARBORSIDE ROOF DECK

OUR GLUTEN FREE PROMISE: 
At Legal Sea Foods, we’re committed to offering 
gluten free menu items for our guests- a mix of 
items that are naturally or can be prepared gluten 
free. In fact, our famous fry mix is gluten free – 
so all of your New England Fried favorites can be 
enjoyed.  Please specify with your server if 
you prefer Gluten Free preparation.

THE RAW FACTS 

Before placing your order, please inform  
your server if a person inyour 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.

STARTERS

NEW ENGLAND CLAM CHOWDER  .  .  .  .  .  .  .  .  10.5 

EDAMAME  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .8
with sea salt or Tajín chili-lime spice 

HIYASHI WAKAME (seaweed salad)  .  .  .  .  .  .  .  .  .  .  .  .8

RAW BAR*
pure, natural, and prepared to order

OYSTERS OF THE DAY*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.5

COLOSSAL NAKED SHRIMP COCKTAIL   .  .  .  .  .  .  . 20

CHILLED SEAFOOD PLATTER*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 85
serves 4: oysters, clams, shrimp cocktail,  
lobster tail, tuna poke

SANDWICHES & SALAD

NEW ENGLAND CRAB ROLL .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34
delicate New England crabmeat with mayo, chips

HALF POUND MAINE LOBSTER ROLL   .  .  .  .  .  .  .  .  .  . 43
traditional with lemon mayo, chips

CLASSIC CAESAR SALAD  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .12
romaine hearts, garlic croutons, shaved romano,  
creamy dressing

TOP SALAD WITH:

 grilled chicken  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

 shrimp cocktail  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .15

 lobster salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . MKT

 crabmeat salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . MKT

MAGURO* (tuna)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13
SAKE* (salmon) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
UNAGI (grilled eel) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12

MAGURO* (tuna)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17
SAKE* (salmon) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16

SPICY ROLLS*
TUNA* cucumber, spicy mayo  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
SALMON* cucumber, spicy mayo  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17

RAINBOW ROLL*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .24  
California roll topped with tuna, salmon, avocado

DRAGON ROLLS*
RED* spicy tuna topped with tuna  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21
ORANGE* spicy salmon topped with salmon  .  .  .  . 19
GREEN* spicy salmon topped with avocado  .  .  .  .  . 18

CATERPILLAR ROLL*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .20
eel topped with avocado, tobiko, teriyaki

SHRIMP TEMPURA ROLL*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19 
avocado, cucumber, tobiko, spicy mayo, teriyaki

FIRECRACKER ROLL* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .20 
spicy tuna, salmon, tempura shrimp, avocado

CALIFORNIA ROLL*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17 
crab, avocado, cucumber

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

SAKE
BROOKLYN  KURA “BLUE DOOR” junmai namazake  .  .  . 9
full bodied, dry, umami-laden with subtle notes of banana and 
ripe melon

TENSEI  “INFNITE SUMMER” toku betsu honjozo  .  .  .  .  .  .  . 10
bright and refreshing with aromas of sea spray and fresh lemon

KONTEKI “PEARLS OF SIMPLICITY”j u n mai daigi njo  .  .13 | 39
aromas of white flower and Asian pear on the nose

KOBOTA “BLACK ICE” j u n mai daigi njo  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 | 36
elegant aromas of fresh pear and melon with a rich body, yet  
not too heavy

SPECIALTY MAKI 

SASHIMI* 
three pieces per order

NIGIRI
two pieces per order, over rice


