
♦NOTE: ITEMS MAY BE SERVED RAW OR COOKED TO ORDER TO YOUR SPECIFICATIONS.  CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 

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. 

 
 

 
 

SMALL OR LARGE BITES 
 

deep fried calamari 
Point Judith calamari, sweet cherry peppers, chipotle aioli  

6/12 
 

Jonah crab fritters 
pickled mango, baby lettuce, lemon butter sauce 

6/12 
 

popcorn shrimp 
baby shrimp, tempura battered,  

chili garlic dipping sauce 
5/10 

 

short rib crepes 
Brandt all natural chuck short rib,  

Boston bibb lettuce, shaved Napa cabbage 
5/10 

 

spare ribs 
  fried onions, cajun bbq glaze  

6/12 
 

SANDWICHES 
ALL SANDWICHES SERVED WITH CHOICE OF POTATO SALAD ,  

COLESLAW ,  HOUSE  SALAD OR FRENCH FRIES 
 

house burger     12 
house ground beef, aged cheddar cheese,  
apple wood smoked bacon house sauce 

 
  fried oyster po’boy     12 

fried whole oyster,  
shaved iceberg, Cajun tartar sauce 

 
herb crusted flank steak     11 
 all natural Brandt beef, tomato,  

mozzarella cheese and garlic toast 
 

BLT     8 
  smoked bacon, boston bibb lettuce,  

hot house tomato and herb mayo on white 
 

turkey club     11 
smoked turkey breast, lettuce, tomato,  

bacon and herb mayo on wheat 
 

tuna salad wrap     10 
albacore tuna and spinach wrap,  

with celery and red onion 
 

grilled swordfish melt     14 
Block Island swordfish, sprouts, yellow tomato,  

pesto mayo and mozzarella cheese 
 

chicken salad croissant     8 
white breast meat, mustard dressing, lettuce,  

tomato and red onion 
 

Maine lobster sliders     18 
brioche buns, Boston bibb lettuce 

 

SOUPS 
 

Maine lobster bisque 
sherry cream and chive 

7 
 

Cape Cod clam chowder 
common cracker and top neck clams 

6 
 

 Wellfleet oyster and corn stew 
smoked bacon and Yukon potato 

8 
 

yesterday’s soup of the day… 
5  

 

GREENS 
ADD CHICKEN , SHRIMP, SALMON , SCOLLOPS OR  

FLANK STEAK  TO ANY SALAD         7 
 

baby spinach     12 
braised spiced apples, blue cheese,  

toasted pecans and a champagne vinaigrette  
 

arugula with endive     11 
goat cheese, bosc pear,  

rye crouton and cranberry vinaigrette 
 

chopped antipasto     11 
romaine blend lettuce, sorpeseta, capicola, aged 

provolone. kalamata olive, pepperoncini, roasted red 
pepper, and red wine vinaigrette 

 

 cobb salad     10 
romaine blend lettuce, avocado, hard egg, bacon, 

 tomato and blue cheese crumbled dressing  
 

mixed green salad     7 
cucumber, red onion and tomato  

with red wine vinaigrette 
 

Caesar     8 
lemon scented Caesar dressing  

with parmesan tuile and house crouton 
 

iceberg salad     11 
  apple wood smoked bacon, tomatoes, celery, red onion, 

aged cheddar and house ranch 
 

DESSERT 
 

apple fritters     8 
with caramel dipping sause and a warm shot  

of local cider  
 

Oreo cookie lava cake     8 
White chocolate, Oreo cookie crumble and 

Vanilla bean ice cream 
 

Nutella cheesecake     8 
Winter compote and chocolate sause 

 

Boston cream whoopie pie     8 
  white cake, vanilla bean pastry cream  

and chocolate ganache 
 

homemade ice cream and sorbet     6 
ask your server for today’s flavors 

 

 


