
 

  

APPETIZERS 

    

Shrimp Cocktail- 3.50 each 1/2 dz- 20 

Jumbo U-12 white gulf shrimp 

poached in white wine 

 

Clam Chowder  cup - 8    bowl -10 

Local Quahogs, their broth, 

potatoes, onions & cream 

 

Fish Chowder  cup - 10   bowl -15 

Fish, shrimp, clams, scallops             

potatoes, onions & cream 

 

Stuffed Quahog  - 10 

“Voted Harbors Best"  

Fresh local steamed quahog stuffed 

with linguica, peppers & onions 

 

Poutine - 12 

bacon, white cheddar cheese curds 

and gravy  

 

Bang - Bang Shrimp - 15 

Cauliflower- 12  

dredged in flour & fried crispy, fin-

ished with bang-bang sauce 

 

Fried Clams  Sm - 22  Lg - 38 

Local Whole belly 

 

Ain’t No Thing Like A “Pig Wing” - 5 ea 

Braised pork shanks are deep fried & 

tossed in a chipotle pineapple BBQ  

 

Tenderloin Bruschetta - 18 

Grilled Filet, fresh mozzarella,  

heirloom tomatoes & balsamic 
   
Roasted red pepper hummus  - 10  
with veggies & crisps                                  
 

Whipped Ricotta  - 12 
With olive oil, sea salt & chives 

Served on two crostini 
 

Mini Rolls 

Warm buttery Brioche stuffed with 

 

Lobster - 12 Light Lemon Mayo  

Clams - 10 Fried Whole Belly  

Shrimp - 9 Fried Crispy 

 

All Three Mini Rolls - 27 

 

 

 

Fish & Chips - 24 

Fresh fish filet 

 

Fried Shrimp - 33 

Scallops - 33 

Seafood Platter - 36 

Fresh fish, Clams, jumbo shrimp & 

Scallops 

 

All above item served with fries and 

coleslaw 

 

 

Seared Scallops - 34 

Pan-seared sea scallops, brown 

butter, grilled asparagus,                     

cauliflower puree 

 

The Lobster - MKT 

Local hard shell 1.25lb lobster 

steamed/grilled or baked stuffed 

served with French fries  

& drawn butter 

 

 

Grilled Lobster Risotto - 35 

Char grilled lobster tail, creamy 

pan- reduction & grilled asparagus 

 

Chicken Piccata -27 

Swordfish Piccata - 30 

lemon, white wine & caper sauce over 

fresh Linguine 

 

Shrimp Scampi - 33 

Sautéed jumbo shrimp, butter, garlic, 

white wine over fresh linguini 

 

Chicken Marsala - 30 

Sautéed boneless chicken, mushrooms, 

marsala wine over mashed potatoes 

 

Lobster Mac & Cheese - 29 

Cheddar & brie fondue  

 

Steak Tips -  34 

Marinated & Charcoal grilled served 

with roasted new potatoes & pan-

seared Brussel sprouts 

 

The Lobster Roll -  25 

Packed with lobster meat, light 

lemon mayo or have it warm 

poached in butter 

 

Fried Clam Roll - 22 

Whole belly, Tartar sauce  

 

Crispy Fish Sandwich - 15 

With tartar sauce & lemon  

 

Twin Taco  

Choice of Chicken - 16 

Shrimp - 18 

Fish - 17 

Two flour tortillas with cilantro 

slaw, diced heirloom tomatoes,  

brie fondue & sweet chili aioli 

 

Reuben 

Choice of Corned beef - 14 

Hot Pastrami - 14 

Cole slaw, melted swiss, 1000 island 

dressing on grilled sourdough 

 

Sliders 

BBQ Pulled Pork- 15 

Beef & cheese - 14 

The Burger -15 

Hand formed chuck & sirloin  

charcoal grilled how you like it 

 

The “Johnny” Burger - 20 

charcoal grilled 4 oz tenderloin 

with melted American cheese  

 

Lobster Grilled Cheese - 21 

Local fresh lobster,  

herb fondue, tomato & smoked      

bacon on sourdough triple creme 

brie & sharp cheddar 

 

Grilled Cheese du jour - 15 

Ask your sever about todays      

gourmet grilled cheese 

 

Lobster BLT - 21 

Fresh local lobster, artisan 

greens, heirloom tomato & smoked 

bacon on sourdough  

 

Grilled Chicken Club -15 

Heirloom tomato, artisan greens & 

smoked bacon 

SANDWICHES Served with kettle chips & pickle. Substitute fries- 3 truffle Fries- 4 

 

SALADS 

 

Caesar Salad - 12 

Romaine, sour dough croutons, 

shaved parmesan & house made    

dressing   

 

Grilled Romaine Salad -14 

Romaine, lightly grilled, topped with 

blue cheese, chopped bacon,  

diced heirloom tomatoes &  

blue cheese dressing  

 

“Chef Phil’s” Stuffed Avocado - 23 

avocado, stuffed with lobster salad, 

mixed greens, heirloom tomatoes 

& remoulade  

 

Caprese -14 

Heirloom tomatoes, basil pesto & 

fresh mozzarella  

 

 

SIDES 

 

Crispy Fries - 5  

Truffle Parmesan Fries - 8  

 

Asparagus, Brussel Sprouts,    

Garlic Mashed Potatoes,  

Roasted New Potato - 7  

ADD ON’s 

Anchovies - 2 Smoked Bacon - 2  

Cheese - 2  Avocado - 3  

Grilled Shrimp - 8  

Grilled Chicken - 8  

Tenderloin - 11  

Seared Scallops - 12  

Lobster Salad - 12 

Grilled Lobster Tail - 14 

Consumer warning: the consumption of undercooked meats, seafood, shellfish, poultry, and eggs could increase 

your risk of foodborne illness. If you or anyone in your party has food allergies please advice us before ordering. 

Signature Dishes 



Aperol Spritz 12  

Prosecco, aperol, splash of  soda  

Prosecco Mimosa 10 

 

Cape Pogue Pear Tini 12 

Pear vodka, st. germain,  

splash of prosecco 

 

Redemption Old Fashion 12  

Redemption bourbon, simple  syrup, 

bitters, orange peel, stirred not 

shaken  

 

The Mule 12  

Vodka, fresh lime juice, simple syrup, 

ginger beer & lime wedge  

 

Boston Gold 10 

Vodka, banana liquor & OJ  

 

Paloma 12  

Tequila, fresh lime juice, grapefruit 

& soda, lime wedge 

Katama Mama 12 

Jamaican rum, coconut rum,  

banana  liquor, pineapple juice & 

grenadine, myers’s floater  

 

 

Blue Lagoon Lemonade 10 

A refreshing mix of triple 8  

blueberry vodka & lemonade 

 

 

Circuit Ave Sparkler 10 

Deep eddy ruby red vodka,  

club soda & a lime 

 

 

Edgartown Palmer 10 

Deep eddy sweet tea vodka  

& lemonade 

 

 

NoMan’s Land Bloody 12 

Tito’s vodka, homemade bloody 

mary mix & olives  Add Shrimp 3 ea 

 

 

Spicy Rita 13 

Jalapeno tequila, fresh lime juice, 

simple syrup, orange liquor               

& bitters  

 

 

Menemsha Sunset 12  

Lemon & orange vodkas, oj, sour 

mix, lime juice, sierra mist 

 

Negroni  12 

Gin, Campari, sweet vermouth,  

          Specialty Drinks 

Bottled Beer 

Bud ~ Bud Light ~ Miller Light    6 

 

Heineken ~ Heineken zero  

Michelob Ultra  

Sam Adams “76”  

Sierra hazy little thing  

Shipyard summer 

Corona   7 

  

Beach Please Summer Ale  

Downeast cider  

Guinness (can)  

Devils purse kolsh  8 

 

Spiked Seltzers—ask your server  

for our selection  7.5 

 

    Draft Beer 

Stella     7 

Neptune’s Dagger   7.5 

Blue Moon    7.5 

Flyaway Shoveltown IPA  8 

Hog Island outermost  IPA 8 

Founders allday IPA  8 

J. Lohr, Chardonnay 10/38 

Full bodied, balance of fruits & oak  

 

Kim Crawford  

Sauvignon Blanc 10.5/40 

Brimming with juicy acidity & fruit 

sweetness, providing a balanced  

flavor profile. Fresh finish  

 

Paco & Lola albarino 12/46 

intense aromatic expression of 

citrus & stone fruits with a slight 

balsamic finish 

 

Blondeau Sancerre, France 16/60 

Full & round followed by a  

sensation of crispness. notes of 

gooseberries, grapefruit & mineral  
 

Casalini, Pinot Grigio 7.5/28  

House White  7.5 

White Wines 

 Sparkling Wines 

 

Lunetta Prosecco  9  

Italy split  
 

Mashio Sparkling Rose  9.5 

Split, pinot blanc, pinot noir, 

raboso. antique rose,  

hints of violets & roses  

  Rose Wines 

 

Bertrand Cotes Des Roses 12/46  

Grenache, syrah, cinsault. floral 

notes of rose along with hints of 

grapefruit. 

 

Chateau D’Esclans 15/58 

“Whispering Angel”  

cotes de provence rosé, 

         Red Wines 

 

Frances Coppola Merlot  9/34  

Fragrant of plums currants &  

anise. with lively flavors of  

blueberry pie, cherries  

& toasted oak   

 

Killka Malbec  9.5/36  

Argentina brooding & intense, 

with dark cherry & chocolate 

mousse  flavors  

 

Freakshow Cabernet 12/46 

Graton, ca , a freaking amazing  

offering with ripe fruit,  

pomegranate & oak  

showing some smoke  

 

Neilson Pinot Noir 11/42  

Red fruit & violets accompanied by 

a distinctive earthiness, indicative  

of its santa maria valley sourcing  

 

House Red  7.5 

Pepsi, Diet Pepsi, Sierra Mist,   

Ginger ale , Lemonade,  

Iced Tea  2.5 

 

Cranberry, Orange ,Grapefruit, 

Pineapple,  3.5  

 

Far relle 8 

Italian sparkling water 

Frozen Drinks 12 

Sodas / Juices 

Pina Colada  

Dirty Banana  

Mudslide 

Margarita 

 


