
Giant fried clams with bacon, 
chipotle mayo & shredded 
lettuce on a grilled bun.

C   Bleu cheese crumbles, lettuce, 
tomato & mango pico on grilled 
ciabatta. 

PULLED PORK
Pork & BBQ sauce.

TURKEY CLUB
Turkey, lettuce, tomato, & bacon.

SOFTSHELL CRAB BLT
Lightly fried softshell crab, lettuce, 
tomato, bacon & served with remoulade.

REGULAR 16'' PIZZA

PERSONAL 8'' PIZZA

GLUTEN FREE PERSONAL 8'' PIZZA

House made pulled pork, mozzarella
cheese & BBQ sauce.

KRINKLE CUT
LAGER FRIES
SWEET POTATO
MAKE’EM CHEEZY

Large platter of fries with choice of: 
Chili & Cheddar or Bacon & Cheddar

Lager fries tossed in a garlic butter.

Beer battered & lightly fried to a crisp. 

A combo of cheese & broccoli bites 
breaded & deep fried.

Mozz sticks, chicken tenders, lager 
rings, cheddar broccoli bites & 
avocado bites. 

Crunchy tortilla chips, melted cheddar, 
pico de gallo, guacamole, sour cream, 
jalapenos & scallions.
ADD Chili
ADD Chicken
ADD Pulled Pork

THE CUBAN
Pulled pork, thick sliced ham, sliced 
pickle & melted provolone cheese.

TURKEY ROMA
Fresh mozzarella, roma tomatoes, 
spring mix and pesto mayo. 

GREEK CHICKEN
Feta, tomato, lettuce & Greek dressing.
HOT HAM
Eddie’s famous Hot Ham & Provolone.

WHITE PIZZA
Garlic grilled chicken, spinach, fresh
mozzarella, ricotta & parmesan cheese.

Fresh spring mix, topped with feta
cheese, black olives, grape 
tomatoes, cucumbers, pickled red 
onion slices, and house-made 
croutons.  

Grilled Chicken

Calamari
Shrimp

Grilled Salmon
Harpoon Sirloin Steak

Sausage, pepperoni, mushrooms, 
onions, peppers, sliced olives, chicken, 
pulled pork, bacon, banana peppers, 
cherry peppers, & roasted red peppers.
REGULAR 16”  PIZZA (EXTRAS 2)
PERSONAL 8”  PIZZA (EXTRAS 1.5)
GLUTEN FREE PERS. 8”  PIZZA (EXTRAS 1.5)
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Beer battered shrimp, slaw, pickles, 
tomato & remoulade sauce. 
SOUTHWEST CHICKEN BREAST 
Chipotle mayo, roasted peppers,
& cheddar cheese.  

13

14

   15

SERVED  ON FOCACCIA BREAD WITH CHIPS AND A PICKLE

Grilled Salmon under a bed of cole 
slaw, covered with cucumbers & a trio 
of drizzles.

Harpoon sirloin topped with shrimp & 
scallops served with parmesan cream sauce.

Cellentani pasta, tossed in a parmesan, 
cheddar, gruyere cheese sauce, topped 
with pulled pork and onion rings.

Fresh Haddock pieces served with krinkle
cut french fries.

Dozen clams with sausage in garlic butter 
with roasted red peppers, sun dried 
tomatoes, spinach & parmesan cheese on 
penne pasta.

Riggies tossed in our vodka cream sauce 
with marinated chicken, sausage, banana & 
cherry peppers.

19

17

24

   24

   29

   21
   19

SERVED WITH YOUR CHOICE OF GARLIC MASHED POTATOES, FRENCH FRIES, OR 
RICE AND OUR VEGGIE OF THE DAY (EXCLUDING THE FISH AND CHIPS)

PASTA DISHES SERVED WITH A SIDE SALAD AND BREAD

Cajun seasoned, bleu cheese dressing 
and crumbles, & LTO.  
SOUTHWEST BURGER
Cheddar, lettuce, red onion, roasted 
peppers, & chipotle mayo.

Cheddar cheese, smoky BBQ chipotle sauce, 
LTO, & a lager ring.
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15

   15

15

   15

   15

15
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STEAMED CLAMS
Dozen clams with drawn 
butter.
SAUSAGE & CLAMS
Dozen clams with sausage in garlic 
butter, roasted red peppers, 
spinach, and parmesan cheese
JUMBO COCONUT SHRIMP
Orange coconut dipping sauce.

SHRIMP COCKTAIL
Freshly peeled shrimp served with 
cocktail sauce.

ZIP ZAP SHRIMP
Beer battered shrimp, spicy creamy 
sauce, served on a bed of greens.
PAN SEARED SCALLOPS
Fresh scallops, served with bacon jam 
and browned butter sauce. 
GROUPER FINGERS
Breaded & fried Grouper 
served with tartar. 
CHICKEN QUESADILLA
Two tortillas, shredded cheddar 
cheese, chicken & bacon. Served with 
sour cream & pico de gallo.
BEACH BREAD
Toasted ciabatta bread, bleu cheese 
spread, sliced tomato, topped with 
mozzarella cheese, balsamic glaze & 
scallions.

HARPOON FRENCH FRY BASKETS

MASSIVE LOADED FRIES

GARLIC LAGER FRIES

LAGER RINGS

MOZZARELLA STICKS

CHEDDAR BROCCOLI BITES

CHICKEN TENDERS

SHAREABLE PLATTER

POON'S MASSIVE NACHOS

FLATBREADS:
THE BLEU CHICKEN
Balsamic glazed chicken, caramelized 
onion and crumbly bleu.

THE MEDITERRANEAN
Ricotta cheese, roasted cherry 
tomatoes, kalamata olives, and 
pickled red onion. 
THE TRADITIONAL
Pepperoni, mozzarella & fresh tomato
sauce.

KEY WEST AVOCADO SALAD
Mixed greens,  fresh avocado, 
cilantro, lime, pickled red onions, 
walnuts, queso blanco & white 
balsamic vinaigrette

BBQ RANCH CHICKEN 
CHOPPED SALAD
Chicken strips, black beans, corn, 
tomatoes, cheddar cheese with BBQ 
ranch dressing.

SUNSET SALAD
Raspberry vinaigrette, 
strawberries, spiced walnuts & 
goat .

ADD ANY OF THE
FOLLOWING TO ONE OF
OUR DELICIOUS SALADS:

THE LOADED HARPOON PIZZA
Sausage, pepperoni, bacon, mushrooms, 
peppers & onions with mozzarella. 
REGULAR 16”  PIZZA
PERSONAL 8” PIZZA

GLUTEN FREE PERSONAL 8” PIZZA   

LARGE 16'' PIZZA
ADD YOUR OWN TOPPINGS (EACH 1.5-2)

SPECIALTY PIZZAS

• MARGHERITA PIZZA

• BUFFALO CHICKEN PIZZA

• PULLED PORK PIZZA

Buffalo chicken, bleu and mozzarella 
cheeses.

Pesto, fresh tomatoes and mozzarella. 

CABANA SALMON

SURF & TURF

FRIED HADDOCK DINNER

FISH AND CHIPS

3 CHEESE LOBSTER 
MAC & CHEESE   23 
Cellentani pasta, tossed in a parmesan, 
cheddar, gruyere cheese sauce, 
topped with lobster chunks.

3 CHEESE PULLED PORK 
MAC & CHEESE

SAUSAGE & CLAMS 
OVER PENNE

HARPOON RIGGIES

HARPOON'S HOUSE BURGER
Lettuce, Tomato, and Onion
With Cheese
With Bacon and Cheese       
BUDDHA GOUDA BURGER 
Bacon jam, gouda cheese and LTO.
 BIG KAHUNA BURGER
Grilled pineapple, Jack Daniel's 
sauce, and pepperjack cheese.  

14

9
10

12
12

BLACK AND BLEU BURGER

PANINIS

14

EDAMAME
Steamed & lightly salted. 
HARPOON AVOCADO BITES

First Wave  Salads

Poon's Pizza

Signature Plates

Beach Burgers

Lightly breaded filet, honey-   
pepper sauce, LTO. 

SHAQ'S SPICY CHICKEN

Signature Handhelds
HARPOON'S FAMOUS FISH TACOS

3 flour tortillas, grilled or fried fish 
pico de gallo, slaw & chipotle mayo. 

16

Beer battered shrimp, zip-zap sauce, 
lettuce, tomatoes, pickles in 3 flour tortillas. 

16 

SANDWICHES
SERVED WITH CHIPS AND A PICKLE

ZIP-ZAP YOUR TACOS

Crispy avocado bites served with 
sriracha ranch.                                     

GARLIC PARMESAN
POPCORN CHICKEN

FRIED CALAMARI
With house-made cocktail. 
WENDY'S JACKED-UP 
CALAMARI            
Calamari, banana peppers, kalamata
olives, celery, pickled onion. With 
marinara.   

New!

New!

New!

New!

New!

New!

BBQ BURGER

FRESH FRIED HADDOCK
Hand breaded, lightly fried, and 
served with house made tartar. 

HARPOON CLAM ROLL

CLASSIC N.E. CLAM ROLL
Giant fried clams, grilled bun, 
with tartar or cocktail.
       

SERVED WITH CHIPS AND A PICKLE

CAESAR SALAD
Crisp romaine lettuce, caesar dressing, 
parmesan cheese & house made 
croutons.

MIXED GREENS SALAD

Haddock fresh from the docks of 
Boston. Hand breaded and fried. 

Pasta Specialties

15

Sylvan Beach Sweets
KEY LIME PIE
Sweet, tart and delicious.      8 
ADD ICE CREAM      3
CHOCOLATE CHIP 
LAVA COOKIE
David's Cookies chocolate chip        10 
cookie, molten chocolate center, 
and vanilla ice cream

HOMEMADE ICE CREAM SANDWICH 
A deluxe version of a childhood favorite!        8 
Homemade chocolate chip cookies and vanilla  
soft serve. 
REESE'S PEANUT BUTTER PIE

LITTLE SHARK MEALS   

CHICKEN TENDERS & FRIES

GRILLED CHEESE & FRIES

MAC 'N CHEESE

HOT DOG & FRIES

7

7

7

7

Three chicken tenders with 
krinkle cut fries. 

American cheese on grilled white bread.

Homemade cheese sauce over penne. 

Hoffmann hot dog on a grilled bun.

For kids 10 and under, please. 

Breaded and lightly fried.

Harpoon Wings
10 WINGS 20 WINGS

ADD CELERY AND BLEU   2ADD EVERYTHING, JAMAICAN OR GARLIC SAUCE  2

Milk chocolate, peanut butter mousse 
and chopped Reese's Peanut Butter Cups.
ADD ICE CREAM 2.5

8

BLACKENED MAHI

SHRIMP PO' BOY

12

15

Our fresh, huge chicken wings. Naked, or hand breaded.  Your choice of: 
Hot, Mild, Medium, or BBQ sauce.
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Signature Cocktails
MOJITOS

Bacardi Rum, muddled mint, 
agave & club soda. Garnished 

with a lime. Add your choice of 
fresh fruit.

Original*Blackberry 
Coconut*Strawberry

PATRÓN BLOOD 
ORANGE MARGARITA

Patrón Silver, Patrón Citronage, 
sour mix, agave, blood orange 

slices. 

Tito's vodka, ginger beer, and a 
squeeze of lime. 

HARPOON FISH 
BOWL

Malibu rum, Blue Curaçao, 
Peach Schnapps, pineapple 

juice and Swedish Fish.

HARPOON HURRICANE

Bacardi Oakheart Spiced Rum, 
Cruzan passion fruit rum, orange 

juice, grenadine and lime. 
Garnished with an orange and 

cherry.

PINK POLKA DOT BIKINI

Watermelon vodka, coconut rum, 
muddled mint leaves, topped with a 

splash of CO2 and a lemon.

APEROL SPRITZER
Our refreshing take on a classic. 

Prosecco, Aperol, club soda, and an 
orange slice. 

A delectable martini crafted with 
Monin's  Lavender syrup, gin and 

lemon juice. 

MOSCOW MULE

HABANERO 
STRAWBERRY 
MARGARITA

Silver tequila, lime, agave, 
muddled habanero, sour mix 

strawberries, and a salted rim. 
As spicy as your heart desires. 

SPRING FLING

POON'S PUNCH

3 Delightfully flavored rums, with 
3 tropical juicy juices combine for 
a ménage à trois that really packs 

a punch.

PARK AVE 
LEMONADE

Ciroc Red Berry, lemonade, 
cranberry, and a splash of lime. 

THE LOVEBOAT

Rhubarb gin, muddled fresh 
strawberries, simple syrup and 

club soda. 

Beers
ON TAP

We rotate through new draft beers weekly, so be 
sure to ask your server for today's selections. They 

may include:

BOTTLES & CANS
Miller Lt
Coors Lt
Corona
Corona Lt
Modelo
Utica Club
Labatt Blue
Labatt Blue Lt
Molson Canadian
Budweiser
Bud  Lt
Bud Lt Lime
Michelob Ultra
Guinness
Heineken
Heineken Lt
Perroni

Sierra Nevada Pale Ale 
Vermont Long Trail IPA 
Saranac Legacy IPA 
Founder's All Day IPA 
Hazy Little Thing IPA 
Corona Premiere 
Blue Moon Lt Sky 
Stella Artois
Angry Orchard 
Sullivan's Irish Ale 
Fat Tire
Light Hearted Ale 
Switchback Ale 
Yuengling
Sam Adams
Zombie Dust IPA

Miller Lt
Coors Lt

Labatt Blue
Utica Club
Blue Moon

Sam Adams Seasonal 
Sloop Juice Bomb 
Cigar City Jai Alai 

LandShark

Frozen Cocktails

HARPOON EDDIE'S LOCALLY FAMOUS RUM RUNNERS 

A crazy concoction of light rum, dark rum, banana liqueur, blackberry liqueur & the "Key 

West" ingredients that have Harpoon Eddie's winning "Best Cocktail at The Beach!"

MARGARITAS
Our frozen margaritas are crafted 

from 100% blue agave tequila, orange 
liqueur, and a fresh lime blend. Try 

one in Mango, Peach, Strawberry, or 
Raspberry today!

DAIQUIRIS
Daiquiris are made with our aged rum, 
imported from St. Croix, fresh and your 

choice of Mango, Peach, Strawberry, 
Banana, Raspberry, or the "Miami Vice," a 

layered combo of strawberry and Piña.

PINA COLADA
Piña Colada oak barrel aged spiced 

coconut rum, the creamy, rich 
sweetness of coconut milk, 

pineapple juice and a few secrets. 

KEY LIME PIE COLADA
Cake vodka, Irish Cream liqueur, 
piña colada mix, lime juice, and 

graham cracker topping. So 
good, you'll want a second!

Zombie Dust IPA

Gin & 
Rum 

Beefeater
Bombay

Tanqueray
Sipsmith

Hendrick's
Bacardi

Captain Morgan                
Captain Morgan Black 

Cruzan
Mount Gay

Myers
Malibu

Pusser's
Pyrat

Trader Vic's
Appleton Estate Reserve

Shooters 
RumChata            

Jägermeister 
Rumple Minze        

Wisniowka          
Goldschläger

Dr. McGillicuddy's      
Romana Sambuca       

Fireball
Black Haus

Jack Daniel's Fire 
Screwball Whiskey

Vodka 
Tito's

Grey Goose* 
Ketel One* 

Absolut*
Three Olives* 

Stoli*
44 North                

Huckleberry 
46 Peaks

 Ciroc*
Firefly Sweet Tea    

UV Blue & Red                 
*Multiple Flavors AvailableNon-Alcoholic

Coke Products
Saranac Rootbeer

Saranac Ginger Beer
Arnold Palmer Iced Tea

Red Bull
Red Bull Sugar Free

Bud Zero
Heineken Zero

Josh Cabernet Sauvignon 
Chateau Ste. Michelle Riesling 

Kim Crawford Sauvignon Blanc 
Kim Crawford Chardonnay 

Kendall Jackson Chardonnay 
Bonanza Cabnernet

    

Seltzers & Malts
Truly Black Cherry

Truly Blueberry
Truly Watermelon Kiwi 

Twisted Tea
Smirnoff Red, White & Berry 

Bud Light Seltzer Black Cherry
Bud Light Seltzer Mango 

White Claw Mango
White Claw Raspberry White 

Claw Black Cherry

The Liquid
Flip F

or G
ood 

Eats!

Whiskey 
& 

Bourbon 
Jefferson's Ocean Aged 

Howler Head Banana     
Smoke Wagon 

American Honey            
Booker's 

Basil Hayden's
Bulleit

Gentlemen Jack
Jack Daniel's

Jack Daniel's Honey            
Jack Daniel's Fire

Jim Beam
Jim Beam Devil's Cut           

Jim Beam Honey                
Knob Creek

Maker's Mark
Old Grand-Dad            

Southern Comfort                
Wild Turkey
Yukon Jack

Black Velvet 
Canadian Club Reserve 

Crown Royal
Crown Apple 

Jameson
Seagram's 7 

Seagram's VO

Scotch & 
Brandy     

Chivas Regal
Dewar's

J&B
Johnnie Walker Black, Red, 

Platinum, or Blue 
Drambuie

Christian Brothers 
Blackberry Brandy

The Glenlivet 12, 18 y/oFloaters
Why Go Topless?

Grand Marnier 
Trader Vic's
Cruzan 151
Bacardi 151

Captain Morgan Black 
Patrón Citronage 

Chambord

Tequila
Casamigos Blanco 

Casamigos Reposado 
Teremana Blanco 

Teremana Reposado 
Avion
Patrón

Roca Patrón
Gran Patrón
Cabo Wabo 

1800 
José Cuervo Gold               

Don Julio 
Espolòn

Maestro Dobel   
Herradura

Wines
HOUSE WINES

Merlot
Chardonnay
Pinot Grigio

White Zinfandel 
Moscato
Riesling

Rosé
Prosecco

PREMIUM WINES

Kitchen
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