
Lunch 12-5pm     Dinner 5-10pm

Breakers Specials

Sunday
complimentary appetizer 

4-6pm

Monday 
half price appetizers 

5-10pm

Tuesday
buy one entree get the second entree free 

5-10pm

Wednesday
lobster singles and twins

5-10pm

Thursday 
half price martinis

5-10pm

Friday and Saturday
DJ Dancing

9pm-1am

Everyday
$2.00 bottle or draft beer 

5-7pm

Wharfside Coffee Shop
Breakfast  

6:30am-12:00pm  served 5p - 10p

Dinner
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295 Ocean Boulevard | Hampton Beach, NH   603.926.6762



Salads
Ashworth Salad 8

Fresh mixed greens, grape tomatoes, dried cranberries, red onion, candied walnuts
 

Caesar Salad     Small 5    Large 9
Fresh romaine tossed with home made croutons, creamy Caesar dressing & freshly grated Parmesan

 
Bartlett Pear Salad 10

Grilled Bartlett pear on mixed greens with goat cheese, sliced almonds & strawberry vinaigrette
 Add grilled chicken to any salad above 5  ~  Add grilled shrimp 8

New England Clam Chowder   Award Winning    Cup 4    Bowl 6

French Onion Soup Gratinee 6
Traditional recipe with melted Swiss
over a crouton
 
Spicy Chicken Fingers 8
Tenderloins breaded, fried & coated in 
Hock’s hot sauce. Add fries and coleslaw 4

Vegetable Spring Rolls 8
Asparagus, celery, carrots & brown rice rolled
in a rice wrapper with sweet chili sauce
 
Loaded Nachos 12
Cheddar & jack cheeses, southwestern 
black bean & corn salsa, diced tomatoes, 
jalapenos & shredded spiced beef - 
salsa, sour cream & guacamole
 

Jumbo Lump Crab Cake 13
Hand made with lump crabmeat served 
with corn & black bean salsa and roasted
red pepper remoulade

Fried Calamari 10
Quick fried, tossed in hot cherry peppers & 
garlic with marinara sauce
 
Shrimp Cocktail 9.50
Horseradish cocktail sauce and shrimp crisps
 
Chicken Quesadilla 10
Cheddar & jack cheeses, grilled chicken & mild 
green chilis folded in a flour tortilla with salsa, 
sour cream & guacamole on the side

Starters 

Asian Chicken Salad 12
Tossed fresh greens, grilled chicken, mandarin oranges, 

cashews, wonton crisps, sesame ginger vinaigrette

Grilled Atlantic Salmon Salad 13
Mixed field greens topped with grilled Atlantic salmon, 
Portobello mushroom, French radish, golden raisins 

and lemon pepper vinaigrette
 Pizza

Cheese Pizza 10
10” tomato and cheese pizza

 
Veggie Pizza 11

Cheese pizza with peppers, onions, and mushrooms

Meat Lovers Pizza 13
Cheese pizza with pepperoni, sausage, and bacon

 
Chicken Broccoli Pizza 13

Cheese pizza with grilled chicken, broccoli & Parmesan

Sandwiches
includes french fries and coleslaw

Beach Special 10.50
Fresh Atlantic haddock deep-fried and served on a 
bulkie roll with tartar sauce and lemon
 
Lobster Roll 18
Freshly shelled lobster meat tossed with mayo on 
a toasted New England roll
 
Turkey or Roast Beef Club 11.50
Triple-decker with fresh turkey breast or roast beef, 
bacon, lettuce & tomato on toasted bread of your 
choice
 

Meat Loaf Sandwich 9
Homemade with ground beef & pork, caramelized peppers
& onions, sun-dried tomato sofrito ketchup on Texas toast
 
Cheeseburger 11
8 oz. of ground Angus beef with American, cheddar, or Swiss
 
Cheeseburger Sliders 10
Three mini 2 oz. burgers with American cheese

                       Choice of two sides
 
Mahi-Mahi 19
Broiled in a coconut and macadamia nut crust
 
Baked Stuffed Haddock 19
Seafood stuffing, sherry lobster sauce
 
Maple Teriyaki Salmon 19
Atlantic Salmon baked with a 100% pure maple 
syrup teriyaki glaze with tomato ginger marmalade
 
Fried Seafood Platter 25
Haddock, gulf shrimp, scallops, and whole clams 
with French fries, coleslaw & tartar

Baked Stuffed Shrimp 18
Large gulf shrimp, seafood stuffing, sherry lobster sauce
 
Lobster Pie 25
Freshly shelled lobster meat baked in butter with
Ritz cracker crumbs
 
Ahi Tuna 23
Grilled Ahi tuna on a bed of brown rice with pickled 
ginger and wasabi drizzle

Seafood

Thursday through Saturday
Boneless Prime Rib au jus

11oz  19           14oz  21
Slow roasted, hand carved, served au jus with horseradish cream sauce

Chicken Piccata 18
All natural boneless breast of chicken sauteed in a white 
wine, caper, and lemon sauce
 
Roasted Turkey 17
Slow roasted hand sliced on traditional savory stuffing 
with mashed potatoes, gravy, and seasonal vegetable
 
Ashworth Meatloaf 14
Homemade with ground beef & pork, caramelized 
peppers & onions and pan gravy
 
Steak Tips 16
Marinated sirloin tips grilled to order with peppers & onions
 
Grilled NY Sirloin 27
12 oz. choice NY sirloin with Ashworth steak butter
 
Surf ‘n Turf 27
5oz. center cut filet mignon and four baked stuffed
shrimp with lobster sauce
 

From the Land
                  Choice of two sides

                              Additional sides add 2.50
French fries                            
Sweet potato fries
Yukon Gold mashed potatoes
Baked potato
Coleslaw

Sides
Braised green beans
Small garden salad
Seasonal vegetable
Herbed brown rice

Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase the risk of food borne illness
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