
APPETIZERS 

 

BRIE SAGANAKI      12 
Blackberry Brandy Reduction, Toasted Walnuts, Crostini 
 

GAMBAS AL AJILLO      14 

Sauteed Shrimp, Garlic Oil 
 

NEW ENGLAND CLAM CHOWDER    10 

Oyster Crackers 
 

HUMMUS       12 

Crispy Chic Peas, Kalamata Olives, Feta, Cucumber, Grilled Pita 
 

GARLIC BUTTER MUSHROOMS    10 

Baby Bellas, Thyme, Balsamic 
 

TOMATO BASIL BRUSCHETTA    12 
Whipped Ricotta, Grilled Focaccia 
 

CHARRED BROCCOLI      11 

Blue Cheese Sauce 
 

SPINACH ARTICHOKE DIP     14 

Parmesan Cheese, Warm Pita  

*Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs may increase your risk 

of a Food Borne illness 

Before Placing your Order, please inform your server if you or anyone in your party has a Food 

Allergy 

SALADS 

 

CAESAR*        12 

Heart of Romaine, Caesar Dressing, Asiago Cheese, Croutons 
 

BURRATA & PEACH       16 

Honey Mint Vinaigrette, Toasted Pine Nuts, Cherry Tomatoes 
 

ARTISANAL LETTUCES     13 

Strawberries, Toasted Almonds, Goat Cheese, Champagne Vinaigrette 
 

 SALAD ADDITIONS 

 

  GRILLED CHICKEN BREAST +9 

 

  LOBSTER SALAD   +24 



ENTRÉES 

 

CRANBERRY BBQ CHICKEN     28 

Mac-n-Cheese, Grilled Vegetables 
  

FISH ‘N CHIPS       28 

Local Craft Beer Batter, Haddock, French Fries, Slaw,  
Tartar Sauce 
 

GREEN GODDESS ZUCCHINI     26 

Grilled Zucchini, Spaghetti, Grated Parmesan, Charred Green Onion 
 

BAKED CAPE COD      29 

Cod Loin, Little Neck Clams, Lobster Broth, Chorizo, Tomatoes,  
Baby Potatoes 
 

LOBSTER ROLL      38 

Buttered New England Style Roll, French Fries 
 

SIRLOIN STEAK*      38 

Pub Steak Sauce, Mushroom Ragout, Mashed Potatoes, Haricot Vert 
 

GRILLED SWORDFISH      34 

Sun-Dried Tomato Chimichurri, Golden Potato Hash, Grilled Zucchini 
 

PUB BURGER*      18 
Cheddar Cheese, Bacon, Lettuce, Tomato, Pickle,  
Brioche Bun, French Fries 

*Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs may increase your risk 

of a Food Borne illness 

Before Placing your Order, please inform your server if you or anyone in your party has a Food 

Allergy 

DESSERT 

 

CHEESECAKE       10 

Seasonal Berries, Mint 
 

CRÈME BRULEE      10 

Lavender Scented, Blackberries 
 

FLOURLESS CHOCOLATE CAKE    12 

Raspberry Puree, Whipped Cream 
 

LEMON CURD TART      12 

Blueberry Compote 
 

ICE CREAM       9 

Chocolate, Vanilla, or Campfire S’mores 
 

GELATO       9 

Blood Orange Raspberry 



CRAFTED COCKTAILS 
 

ADIOS PANTALONES       16 

Milagro Tequila, Jalapeno, Watermelon, Lime, Agave Nectar 
 

TRIPLE SHOT ESPRESSO     16 

Absolut Vanilla, Triple Shot Espresso Vodka, Kahlua 
 

FOUNTAIN OF YOUTH     17 

Ketel One Peach & Orange Blossom, Hibiscus  Liquor,  
White Cranberry Juice, Lavender Bitter 
 

BAYZO’S MULE      17 

Ketel One, Ginger Beer 
 

STRAWBERRY MARGARITA     18 

Don Julio Tequila Blanco, Crushed Strawberries, Agave Nectar 
 

PUB FASHIONED      17 

Bulleit Bourbon, Blueberries, Angostura Bitters 
 

OCEAN EDGE SPRITZ      17 

Belvedere Lemon Basil, Chandon Garden Spritz, Orange  
 

SPEAKEASY PASSION ICED TEA    16 

Hanson’s Organic Lemon Vodka, Fresh Brewed Teavana Passion Tango Tea 

DRAFT BEER 

Grey Lady Ale, Cisco Brewers, Nantucket   9.5 

Little Wolf, Zero Gravity, Burlington, VT   9 

IPA, Harpoon Brewery, Boston    9 

Handline “Kolsch”, Devil’s Purse, S Dennis   9 

Pale Ale, “Bayzo’s Brew”, Hyannis    9 

Red Ale, Cape Cod Beer, Hyannis    9 

Outermost IPA, Hog Island, Orleans    9 

Stout, Guinness, Ireland     9.5 

BOTTLE/CAN BEER 

Bud Light, St. Louis      7 

Michelob Ultra, St. Louis     7 

Stella Artois, Belgium      8 

Corona Extra, Mexico      8 

Athletic IPA, Non-Alcoholic     8 

Hard Cider, Stormalong, Connecticut   9 

White Claw  Black Cherry, Hard Seltzer   9 

High Noon, Pineapple Seltzer     10 

High Noon, Watermelon Seltzer    10 

IPA, Cloud Candy, Mighty Squirrel, Waltham, MA  10 

Robot Pils Crush, Aeronaut, Somerville   10 


