
St a r t e r s Sa la d s M a in s  

Vichyssoise Cup 10 Maine Lobster Salad * 29 W elsh Rarebit Royale 16
chilled potato leek soup Bowl 12 field greens, cherry tomatoes & lemon aioli warm beer cheese, tomato, bacon & crostini

New England Quahog Chowder Cup 10
Bowl 12 Arugula Salad * 21 Sautéed Marinated Shrimp Bowl *   22

white beans, peppers, red onions, cucumbers, feta black beans, corn, peppers, watercress, scallions 
Tomato Gazpacho * Cup 9 cheese, pistachios & sherry vinaigrette & cilantro

Bowl 11
Soba Noodle Salad 19

Littleneck Clams on the ½  Shell * 3.25 NYC Cobb Salad *   23 pickled carrots, daikon, shiitake mushrooms, 
iceburg, watercress, tomato, avocado, egg, chicken scallions & cilantro
bacon, blue cheese & green goddess dressing  

Bass Point Oysters on the ½  Shell * 4
BBQ Spiced Swordfish Tacos 21

Red Pepper Seared Tuna Nicoise * 22
Tuna & Avocado Poke Bowl 24

Grilled Pineland Farm Burger 22
potato bun, lettuce, tomato, french fries

Chilled Shrimp Cocktail *  20 Beet, Peach, Fig & Blueberry Salad   20 choice: American, blue, cheddar, Swiss
arugula, ricotta, candied pecans & balsamic vinaigrette 

Sa n d w ic h e s
For the Table

Lobster Salad Roll, Toasted Brioche 29
Caesar Salad   17 French Fries or Onion Rings Small 10
garlic croutons, white anchovies & Parmigiano  Large 12

Smoked Chicken Salad Sandwich 17
shredded lettuce, tomato & toasted multi grain

Fog Town Farm Organic Greens * 17
broccolini, carrots, radish, quinoa & tahini-miso dressing

Reuben Sandwich 18
pastrami, Swiss, sauerkraut, Russian dressing & toasted rye

Turkey Club 17 Sa la d  Ad d i t io n s
roasted turkey, BLT, mayo & toasted sourdough grilled chicken breast * 10

shrimp, grilled or poached * 10
sautéed salmon * 10

Bread Options *DENOTES GLUTEN FREE*
Portuguese, sourdough, wheat, rye Before placing your order, please inform your server if anyone in your party has a food allergy

Consuming raw or undercooked seafood, meats or egg can increase your risk of food borne illness

W ellfleet, MA

Na ntucket, MA

Sa co, ME

Sa co, ME

bliss potatoes, green beans, tomatoes, nicoise olives, 
capers, egg & herb vinaigrettearugula, tomato, cucumber, red onion & ginger vinaigrette

avocado-cilantro aioli, cabbage, pineapple pico de gallo & 
lime

New Gloucester , ME

Sandwiches are served with choice of chips, fries, fruit salad or coleslaw

Procurements by Peter
a selection of summer wines

2021 Roserock Chardonnay, Eola-Amity Hills, Drouhin $18

2022 Rombauer Sauvignon Blanc, Napa $16

2021 Christmann Riesling, "Aus den Lagen", Rheinpfalz $14

2022 Donelan Rose, Sonoma County $14

2021 Hahn Chardonnay, Santa Rita Highlands $14
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