ANCY’S R
BLUFEFS

OAK

ESTAU RANT

NCE 1960

RAW BAR

RAW ROASTED SEAFOOD TOWERS
OYSTERS 6/20.95 12/39.95 ROCKEFELLER SMALL 75.95
SPEARPOINT, MENEMSHA POND, MA 6/25.95 12/45.95 6 OYSTERS, 6 LITTLENECKS, 6 SHRIMP, 1/2 LOBSTER,

TOP SHELL, EDGARTOWN, MA
LITTLENECK CLAMS  6/11.95 12/21.95

CHEF’S ROASTED
DAILY PREPARATION

SEAFOOD SALAD OF THE DAY
LARGE 139.95

JUMBO SHRIMP COCKTAIL 6/21.95 12/39.95

BAJA LOBSTER COCKTAIL 24.95
1/2 CHILLED LOBSTER, MANGO-CHIPOTLE CREMA, CORN-LIME SLAW

12 OYSTERS, 12 LITTLENECKS, 12 SHRIMP, 1 LOBSTER,
SEAFOOD SALAD OF THE DAY

SHAREABLES

NEW ENGLAND CLAM CHOWDER 8.95

NANCY’S WINGS 19.95
TEN FRIED WINGS, GARLIC HOT SAUCE OR KOREAN BARBEQUE
SERVED WITH BLUE CHEESE

SCALLOPS WRAPPED IN BACON
APRICOT-DIJON GLAZE

SHRIMP NANCY 19.95
SHRIMP, TOMATO, GARLIC, BEURRE BLANC, TOASTED SOURDOUGH

FRIED CALAMARI 21.95
PLUM-GINGER GLAZE, RED BELL PEPPER, BLACK SESAME, HERBS

16.95

PElI MUSSELS 24.95

STEAMED MUSSELS, SHRIMP, CHORIZO, TOMATO, GARLIC, HERBS,
FRIES, TOASTED SOURDOUGH

CHOWDER FRIES 16.95

FRIES, OLD BAY, CLAM CHOWDER, BACON, HERBS

JOE’'S HUMMUS 13.95
SERVED WITH PITA BREAD

JOE’S BABA GANOUSH
SERVED WITH PITA BREAD

MEDITERRANEAN SAMPLER 25.95
HUMMUS, TABBOULEH, FALAFEL, GRAPE LEAVES, PITA

14.95

SALADS

CLASSIC CAESAR 16.95
ANCHOVIES UPON REQUEST
FATTOUSH SALAD 16.95

MIXED GREENS, TOMATO, CUCUMBER, RED ONION, HERBS, FATTOUSH
DRESSING, TOASTED PITA CHIPS, SUMAC

GREEK SALAD 17.95
MIXED GREENS, TOMATO, CUCUMBER, RED ONION, KALAMATA
OLIVES, FETA, PEPPERONCINI, FATTOUSH DRESSING, OREGANO

ADD TO ANY SALAD OR WRAP:
FALAFEL 8.95

CHICKEN  8.95

JUMBO SHRIMP  9.95

SALMON  14.95
LOBSTER SALAD

17.95

HANDHELDS

ACCOMPANIED BY MIXED GREENS OR FRENCH FRIES

NANCY’S SMASH BURGER* 19.95
TWO 4 OZ. SMASH PATTIES, AMERICAN, PICKLES, SPECIAL SAUCE

JOE’S GRILLED CHICKEN SANDWICH 19.95
CHICKEN BREAST, PEPPERJACK CHEESE, JALAPENO, GARLIC MAYO

FRIED FISH SANDWICH 19.95
FRIED COD, LETTUCE, TOMATO, COLESLAW

FISH OR SHRIMP TACOS 22.95
AL PASTOR MARINADE, CORN LIME SLAW, MANGO-CHIPOTLE
CREMA, FLOUR TORTILLA FISH AVAILABLE FRIED

BUFFALO CHICKEN WRAP 19.95

CHICKEN TENDERS, LETTUCE, TOMATO, GARLIC HOT SAUCE, BLUE
CHEESE DRESSING IN TORTILLA WRAP

GREEK WRAP 17.95

HUMMUS, MIXED GREENS, TOMATO, CUCUMBERS, OLIVES, RED
ONION, BANANA PEPPERS, FETA IN TORTILLA WRAP

FRIED SEAFOOD

SERVED WITH FRENCH FRIES AND COLESLAW

FISH AND CHIPS 27.95 CLAM STRIPS 32.95
JUMBO SHRIMP 30.95 WHOLE BELLY CLAMS 39.95
SEA SCALLOPS 31.95 SEAFOOD PLATE 45.95
LOBSTER ROLL 28.95 STEAMED LOBSTER 39.95

CHILLED LOBSTER SALAD, COLESLAW, BUTTERED AND TOASTED
SPLIT-TOP ROLL. MAKE IT HOT WITH BUTTER 2.00

CHEFS HALF LOBSTER MKT
DAILY PREPARATION

1.5 LB LOBSTER, CORN, RED BLISS POTATO, COLESLAW, BUTTER

LOBSTER MAC AND CHEESE 38.95
LOBSTER, ORECCHIETTE, CHEDDAR, BREADCRUMBS, HERBS

CLASSICS

ACCOMPANIED BY DAILY STARCH AND VEGETABLE

BAKED COD 33.95
COD, BUTTERED CRACKER CRUST, LEMON BUTTER

BAKED SCALLOPS 36.95
SCALLOPS, BUTTERED CRACKER CRUST, LEMON BUTTER

BROILED SEAFOOD PLATE
COD, SHRIMP, SCALLOPS, LEMON BUTTER

39.95

ENTREES

MAINE SALMON 36.95
CILANTRO-LIME RICE, CHARRED SCALLION, MISO BARBEQUE SAUCE

LOCAL LITTLENECK CLAM LINGUINE 34.95
STEAMED MENEMSHA CLAMS, BACON, LINGUINE, GREEN GARLIC BUTTER,
SOURDOUGH

SHRIMP SCAMPI 32.95
SHRIMP, BLISTERED TOMATO, LINGUINE, BEURRE BLANC

SMOKED SHORT RIB 36.95
80Z., BLISTERED TOMATO, EMBERRED BRASSICAS, ANSON MILLS GRITS,
SMOKED DEMI GLACE

CHEF’S VEGETABLE DISH MKT
DAILY PREPARATION
JERK CHICKEN 30.95

CHARCOAL GRILLED, CILANTRO-LIME RICE, ESCABECHE

SHRIMP N’ GRITS 35.95
SEARED SHRIMP, BACON-TOMATO SAUCE, ANSON MILLS GRITS, LEMON

SEAFOOD BOIL FORTWO 99.95

TWO CHOWDERS, SHRIMP, MUSSELS, LITTLENECK CLAMS, LOBSTER,

CHORIZO, CORN, RED BLISS POTATO, CAJUN-GARLIC BUTTER
*EACH ADDITIONAL PARTICIPANT 45.95

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD
*RAW OR UNDERCOOKED EGGS, SEAFOOD, & MEAT MAY POSE A RISK OF FOOD-BORNE
GRATUITY MAY BE ADDED TO PARTIES OF 8 OR MORE, CHECKS & PAYMENTS MAY BE SPLIT A MAXIMUM OF 4 TIMES PER PARTY, AND ARE SUBJECT TO 20% GRATUITY



NANCY’S RESTAU RANT

BLUFTFS
13

O AK
FAMOUS FROZENS

DIRTY BANANA
NANCY’S SIGNATURE MUDSLIDE WITH BANANA

BAHAMA MAMA

COCONUT & LIGHT RUM, BANANA, STRAWBERRY, MANGO, PINEAPPLE,
DARK RUM FLOAT

FROSE

ROSE, VODKA, STRAWBERRY, LEMON

FROZEN LEMONADE
DEEP EDDY LEMON VODKA, TRIPLE SEC, LEMON

PINA COLADA
CRUZAN COCONUT & LIGHT RUM, COCONUT, PINEAPPLE, DARK RUM FLOAT

SPECIALTY COCKTAILS 13

MV MAI TAI
CRUZAN SPICED AND LIGHT RUM, PINEAPPLE, LIME, ORGEAT, AMARETTO FLOAT

SUMMER MULE
KETEL ONE PEACH-ORANGE BLOSSOM VODKA, GINGER BEER, PASSION FRUIT, LIME

PINK PANTHER ]
GHOST TEQUILA, FEVER-TREE PINK GRAPEFRUIT, LIME, TAJIN RIM

DONOVANS RUM PUNCH
LIGHT AND DARK RUM, PEACH, TROPICAL JUICES

NANCY’S MARGARITA
MI CAMPO BLANCO, TRIPLE SEC, NATURAL SOUR MIX, LIME, GRAND MARNIER

GOOMBAY SMASH
CRUZAN COCONUT AND LIGHT RUM, DARK RUM, TROPICAL JUICES, COCONUT

DAD BOD
HIGH WEST BOURBON, ORGEAT, ANGOSTURA BITTERS, PINEAPPLE

SHOW ME YOUR SPRITZ
APEROL, CHANDON GARDEN SPRITZ, PINEAPPLE, LIME

SMOKE ON THE WATER
MONTELOBOS MEZCAL, PINEAPPLE, LIME

LAMBERT’'S LIMEADE
DEEP EDDY LIME VODKA, STRAWBERRY, LEMON

NOMANS PAINKILLER
NOMANS DARK RUM, COCONUT, ORANGE, PINEAPPLE

WINE
SPARKLING & ROSE

PROSECCO, MASCHIO - VENETO 11

SPARKLING ROSE, LUCIEN ALBRECHT BRUT ROSE - ALSACE 14/54
ROSE, MAISON GUTOWSKI - PROVENCE 10/38

ROSE, VILLEBOIS SANCERRE ROSE - SANCERRE 14/54

WHITE

PINOT GRIGIO, MEZZACORONA - TRENTINO 10/38

ALBARINO, TERRAS GAUDA - RIAS BAIXAS 12/46
GRUNER VETLINER, GROISS - NIEDEROSTERREICH 13/50

SAUVIGNON BLANC, LA CHABLISIENNE SAINT-BRIS - LOIRE VALLEY 12/38
SAUVIGNON BLANC, KIM CRAWFORD - MARLBOROUGH 12/46
SAUVIGNON BLANC, FROG’S LEAP - NAPA 16/62

CHARDONNAY, KENDALL JACKSON - CALIFORNIA 11/42
CHARDONNAY, ERIC CHEVALIER - LOIRE VALLEY 14/54

REISLING, CLEAN SLATE - MOSEL 10/38

RED

TEMPRANILLO, SIERRA CANTABRIA - RIOJA 12/46

SANGIOVESE, CAPARZO - ROSSO DI MONTALCINO 14/54

GAMAY, STEPHANE AVIRON, BEAUJOLAIS VILLAGES - BURGUNDY 12/46
PINOT NOIR, MURPHY GOODE - CALIFORNIA 10/38

CABERNET SAUVIGNON, BROADSIDE - PASO ROBLES 10/38
CABERNET SAUVIGNON, BANSHEE - SONOMA COUNTY 14/54

BEER
DRAFTS

NCE 1960

S U S H I MADE TO ORDER AND SERVED WHEN READY
NIGIRI & SASHIMI

TUNA 10 TAMAGO 8 SMOKED SALMON 10
SALMON 10 INARI 8 RED SNAPPER 10
YELLOWTAIL 10 OCTOPUS 9 WHITE TUNA 10
EEL 10 SHRIMP 8
EDAMAME 12 SEARED PEPPERED TUNA 19
SEAWEED SALAD 12 SASHIMI CEVICHE 19

TUNA, SALMON, YELLOWTAIL, SHRIMP,
?T?&?,QIHR}A}P DUMPLING WHITE TUNA, JAPANESE SAUCE
GYOZA 12 SUSHI SANDWICH 18
STEAMED PORK DUMPLING SPICY TUNA, AVOCADO, RICE, NORI

TUNA AVOCADO SALAD 18
TUNA, LETTUCE, CUCUMBER, AVOCADO,
SPICY MAYO

SPECIAL ROLLS

NANCY’S ROLL 26
SHRIMP TEMPURA, SPICY CRAB INSIDE, TOPPED WITH SALMON, TUNA, AVOCADO, SOY
PAPER, SPICY MAYO, AND EEL SAUCE

VOLCANO ROLL 26
SPICY TUNA, CUCUMBER, AVOCADO, & TEMPURA CRUNCH INSIDE, WITH
KABAYAKI SAUCE, SPICY MAYO, AND TOBIKO

DRAGON ROLL 20
SHRIMP TEMPURA INSIDE WITH SLICED AVOCADO AND EEL SAUCE

SNEAKY STEVE ROLL 26
SPICY TUNA, TEMPURA, TOPPED WITH PEPPER TUNA, AVOCADO, AND SPECIAL SAUCE

AMAZING ROLL 25
SHRIMP TEMPURA INSIDE, TOPPED WITH SPICY TUNA, EEL SAUCE, SPICY MAYO,
AND WASABI TOBIKO

RAINBOW ROLL 22
CALIFORNIA ROLL TOPPED WITH SASHIMI AND AVOCADO

MV ROLL 26
TUNA, SALMON, YELLOWTAIL, AND AVOCADO

KATAMA ROLL 26
TUNA, SALMON, AVOCADO, TOPPED WITH YELLOWTAIL, JALAPENO, AND SRIRACHA

COCONUT SHRIMP ROLL 23
TEMPURA SHRIMP, CUCUMBER, AVOCADO, TOPPED WITH SHREDDED COCONUT

SUSHI ROLLS

SHRIMP TEMPURA ROLL 16 SPICY SALMON ROLL 14
ALASKA ROLL 13 BOSTON ROLL 14
PHILADELPHIA ROLL 15 SALMON AVOCADO ROLL 14
TUNA OR SALMON ROLL 15 TUNA AVOCADO ROLL 14
YELLOWTAIL ROLL 14 VEGETABLE ROLL 13

EEL AVOCADO ROLL 14 SWEET POTATO ROLL 16
CALIFORNIA ROLL 13 CUCUMBER ROLL 12

SPICY TUNA ROLL 14 AVOCADO ROLL 12

PLATES & BOWLS

TUNA SASHIMI BOWL 29 SUSHI & SASHIMI DINNER 36
TUNA, AVOCADO, SEAWEED SALAD, 5 PIECES OF SUSHI, 8 PIECES OF SASHIMI

CUCUMBER, TAKUAN, TOBIKO, EEL SAUCE,
TRI-COLOR SUSHI 35

SESAME SEED, SPICY MAYQO, RICE
3 PIECES OF TUNA, 3 PIECES OF SALMON, 3
CHIRASHI BOWL 30 PIECES OF YELLOWTAIL

15 PIECES OF SASHIMI AND SUSHI RICE
SASHIMI DINNER (12 PCS) 32 SALMON LOVER 33

6 PIECES OF SALMON SASHIMI AND SALMON

ROLL

BOTTLES & CANS

NANCY’S HAZY PALE ALE BLUE MOON BELGIAN WHEAT BUD STELLA

HARPOON: BOSTON, MA BLUE MOON: DENVER, CO BUD LIGHT HEINEKEN

LIGHT, CRISP, SLIGHTLY HAZY BRIGHT, CITRUS COORS LIGHT HIGHNOON

SUMMER RAYS GOLDEN ALE  FIDDLEHEAD IPA CORONA LIGHT ~ NANTUCKET BLUE

TROPICAL, HOPPY IPA, HOPPY, CITRUS

BUDDHA - PALE ALE CRISPY BUSINESS MICH ULTRA RUN WILD IPA (N/A)
MILLER LITE ANY DAYS HAZE IPA

WASHASHORE: EDGARTOWN, MA

MAYFLOWER BREWING: PLYMOUTH, MA
BRIGHT, CRISP, LIGHT CITRUS

CRISP, SMOOTH, DRY KOLSCH

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY
*RAW OR UNDERCOOKED EGGS, SEAFOOD, & MEAT MAY POSE A RISK OF FOOD-BORNE ILLNESS
GRATUITY MAY BE ADDED TO PARTIES OF 8 OR MORE, CHECKS & PAYMENTS MAY BE SPLIT A MAXIMUM OF 4 TIMES PER PARTY, AND ARE SUBJECT TO 20% GRATUITY



