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CAPE COD. MASSACHUSETTS

SMALL PLATES

BAkeED OYSTERS 16
BaconN, LEEK, PARMESAN

AUTUMN EMPANADAS 12
RoasTED MusHrROOMS, Swiss CHARD,
CaraMELIZED ONION, QuEso, CREMA

BruscHETTA BoARD 14
GRrILLED CrROSTINI, RicoTTAa, LATE HARVEST
TomaTo JAM, RoasTED SWEET PoTATO

AND APPLES

I/2 DozeN OYSTERS* 18
GREEN APPLE MIGNONETTE

CraB CAKE IS
SRIRACHA HORSERADISH AloLl, ROASTED
CoRN RELISH

STEAK TACOS 14
CHARRED TENDERLOIN, RoOASTED TOMATO SALSA,
PickLeEp REp ONIONS

OE CLAM CHOWDER 10

BUuTTERNUT AND APPLE SOuUP o
ToasTED PEPITAS, OLIVE OIL

CAESAR SALAD* 12
RoMAINE, SHAVED PARMESAN, GRILLED CIABATTA

ReEp QuiNnoA BowL | 4
Avocapbo, PickLEp ONIONS, BrRoccoLINI,
RoasTED SWEET PoTAaTOES, BAaBY KALE

ARTISAN LETTUCES 12
HeIrRLooM ToMaTOES, RoasTED CoRrN, DRIED
CRANBERRIES, TOAsSTED PINE NuTs,

GoAT CHEEsSE, RoasTED GARLIC VINAIGRETTE

SALAD ENHANCEMENTS

GRILLED CHICKEN 8
STEAK TIPS 12
LoBSTER SALAD 20

LARGE PLATES

BURGER* 18
AloLl, SMokep CHEDDAR, BAaconN,

LETTUCE, ToMATO, ONION, BRIOCHE BuN
CHoOICE OF A SIDE

LoBsTER RoLL 29
MAINE LoBsSTER, TARRAGON AloLI, BRIOCHE
CHOICE OF A SIDE

BuTTERMILK FRIED CHICKEN 16

ApPPLE FENNEL SLAw, HONEY CHIPOTLE MOSTARDA,
GRIDDLED BRIOCHE
CHOICE OF A SIDE

MAc-N-CHEESE |4
CAVATELLI PAsTA, 3-CHEESE BECHAMEL,
RiTz ToPPING

CHATHAM MussELSs 15
CHORIZzO, TOMATO GARLIC BROTH,
GRILLED CROSTINI

CAPRESE BAGUETTE 16
BurRrRATA, KuMATO TOMATOES, RoAasTED BaBY
BeeTs, PEsTo, GRILLED BAGUETTE

Fisn ‘N CHIPS 19
LocaL Cob, House TARTAR SAaucE, CoOLE SLaw

GRILLED CHEESE 15
RoaAasTeED MusHrRooM AND CARAMELIZED ONIONS,
GRUYERE, MUENSTER, SOURDOUGH BREAD
CHOICE OF A SIDE

SIDES

Hanb CuT FRENCH FRIES
SIDE SALAD

LiIME CHILE SpiceDp CHIPsS

o oo

CoNsUMING RAW oR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF A
Foop BORNE ILLNESS
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF YOU OR ANYONE IN YOUR PARTY HAS A FooD ALLERGY
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WINE LisT

CHAMPAGNE AND SPARKLING WINE
Brut, Ocean Edge, California

Prosecco, La Marca, Trevigiana, Italy (187mL)
Champagne, Veuve Clicquot, Reims, France

Rose, Veuve Clicquot, Reims, France

PinoT GrRiIGIO/GRIS
Di Lenardo, 2017 Pinot Grigio, Italy

SAUVIGNON BLANC
William Hill, 2017, North Coast
Emmolo, 2016, Napa Valley
Duckhorn, 2017, Napa Valley

CHARDONNAY

Ocean Edge, California
Macon-Villages, Joseph Druin, France
Talbott ‘Kali Hart’, 2016, Monterey
Beuhler Vineyards , 2016, Russian River

INTERESTING WHITES
Argyle Nuthouse, 2013, Riesling, Oregon

White Blend, Evolution Lucky NO. 9, Oregon
Riesling, Pinot Gris, Semillon, Muller-Thurgau, Gewurztraminer,
Muscat Blanc a Petits Grains, Chardonnay, Early Muscat

RosE
Triennes, 2018, Provence, France
Miraval, 2018, Provence, France

PiNnoT NoOIR
Elouan, 2016, Oregon
Soter Vineyards, Planet Oregon, 2017, Oregon

ReEp BLENDS
Conundrum, 2016, California Ltr
Petit Syrah, Cabernet Sauvignon, Zinfandel, among others

Duckhorn Decoy, 2016, Sonoma County
63% Merlot, 18% Cabernet Sauvignon, 8% Syrah, 6% Cabernet Franc,
5% Petit Verdot

CABERNET SAUVIGNON

Ocean Edge, CA

Louis Martini, 2016, Alexander Valley

Rodney Strong, 2016, Estate Vineyards, Knight’s Valley

INTERESTING REDS
Terrazas Reserva, 2016 Malbec, Mendoza
Predator, 2016 Old Vine Zinfandel, Lodi
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DrRaAFT BEER

Brown Ale, Newburgh Brewing, Newburgh, NY
Green State Lager, Zero Gravity, Burlington, VT
IPA, Harpoon Brewery, Boston

Handline “Kolsch”, Devil’s Purse, South Dennis
Pale Ale, “Bayzo’s Brew”, Cape Cod Beer, Hyannis
Red Ale, Cape Cod Beer, Hyannis

Day Sail Session IPA, Hog Island, Orleans

Stout, Guinness, Ireland

BotTtLE/CAN BEER

Bud Light, St. Louis

Michelob Ultra, St. Louis

Stella Artois, Belgium

Corona Extra, Mexico

O’Doules

Hard Cider, Stormalong, Connecticut

Red Amber Ale, Shipping out of Boston, Jack’s Abbey,
Framingham, MA

IPA, Cloud Candy, Mighty Squirrel, Waltham, MA
Czech Pilsner, Schilling Beer Co., Littleton, NH
Belgian Trappist Ale, The Spencer Brewery, Spencer

SPEcCIALTY COCKTAILS

Blueberry Lemonade
Cold River Blueberry Vodka, Limoncello, Blueberries, Lemon

Cape Cod Cranberry Mojito
Smirnoff Cranberry , Mint , Cranberries, Soda

Harvest Rum Punch
Mount Gay Rum, Apple Cider, Pear Nectar, Cranberry

Pear and Pomegranate Fizz
Pomegranate Vodka, Pama, Prosecco

Maple Bourbon Old Fashioned
Knob Creek , Vermont Maple Syrup

Autumn Sangria
Cabernet Sauvignon, 20 Boat Spiced Rum

New England Apple Manhattan
Crown Royal Whiskey, Apple Liqueur, Sweet Vermouth

CoNsUMING RAW oR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF A
Foop BORNE ILLNESS
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF YOU OR ANYONE IN YOUR PARTY HAS A FooD ALLERGY
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