
S O U P S  &  S A L A D S

Native Scallop & Corn Chowder          $15
applewood smoked bacon, potato, leeks, cayenne pepper, sweet cream  
   
Kale & Apple             $15
sundried cranberries, roasted fall squash, quinoa, toasted hazelnut, cider vinaigrette

Beet & Goat Cheese            $16
goat cheese, watercress, candied pecans, citrus champagne vinaigrette

M A I N  P L A T E S

Grilled Jumbo Shrimp          $38
sweet potato, blistered shishito peppers, chipotle ginger glaze     

New England Fish Pot            $45
lobster tail & claw, native littlenecks, mussels, grilled chourico, sweet corn, 
lemon herb broth          

Split Roasted Herb Chicken           $35
parsnips & baby carrots, crispy brussel sprouts, cider pan jus         
 
Bolognese            $34
hand-cut pasta, veal, pork & beef ragu, San Marzano tomato, sweet cream, Parmesan    
 
Grilled Vegetable Scamorza           $28
San Marzano tomato, smoked mozzarella, roasted fall vegetables, locally harvested mushrooms, fresh 
herbs, aged balsamic   

 
Jumbo Cocktail Shrimp  each  $4
Native Littlenecks  half dozen  $12
Locally Harvested Oysters  half dozen  $22
 

Accompanied with cocktail sauce, horseradish, 
mignonette & lemon 

 
 
 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK 
OF FOOD-BORNE ILLNESS ESPECIALLY IF YOU HAVE 

CERTAIN MEDICAL CONDITIONS.

S H A R E  P L A T E S

Steamed Mussels     $16
coconut milk, lime, chili pepper, cilantro,  
scallions 
Eggplant Caponata    $20
burrata, heirloom tomato, arugula, balsamic re-
duction    
Kurobuta Pork Belly    $18
pomegranate BBQ glaze, cider braised cabbage, 
house pickles   
Duck Wings     $19
sesame tamari glaze, scallion, cilantro,  
pineapple salsa  
Blistered Shishito Peppers   $15
sea salt, lime, yuzu, vinaigrette 

R A W  B A R

C H E F  S P E C I A L S

Fisherman’s Catch                $MKT
kale & white bean ragout, white wine, roasted garlic, olive tapenade

Butcher’s Cut             $MKT
roasted truffle potato, shallot & watercress salad, Great Hill blue cheese, Cabernet demi glace

9/20



D O M E S T I C  &  I M P O R T E D  B E E R

Bottle/Can Draft
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Bud Light / Light Lager
Budweiser / Lager
Corona Extra / Pale Lager
Stella Artois / Belgium Lager
Matsu Rika / Pilsner
Machine, Bunker Brewing Co. / Czech Style Pilsner
Big Blue Truck, Wash Ashore Beer Co. / Kölsch
Boy Meets Girl Love Ale. Wash Ashore Beer Co. / Wheat Ale
Whisker'd Wit, The Beer Brewing Co. / Witbier Style Ale
Buddha, Wash Ashore Beer Co. / Pale Ale
O.F.D., Dorchester Brewing Co. / Double India Pale Ale
Finback IPA / IPA
IPA, Riverwalk Brewing Co. / IPA
Maya Mae, Wash Ashore Beer Co. / IPA
Guinness Pub Draught / Stout
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S I G N A T U R E  C O C K T A I L S

Prosecco Sangria
Seasonal Berries, Elderflower Liqueur, Lemon-
Lime Sour, Mionetto Prosecco, Grand Marnier 
Float, Blood Orange

South Beach Spritz
Hendricks Gin, Aperol, Lemon Sour, Orange 
Bitters, Mionetto Prosecco 

Latitude 41
Tito’s Vodka, Elderflower Liqueur, Lemon Juice, 
Simple Syrup,  Cucumber, Mint, Ginger Beer

Blackberry Mojito
Cruzan Light Rum, Lime Sour, Simple Syrup,  
Blackberries, Mint, Seltzer

Blood Orange Paloma
Milagro Blanco, Lime Sour, Blood Orange Liquor, 
Tajin-dipped Lime

Honey BEE
El Jimador Reposado, Lemon Sour, Vanilla Simple 
Syrup, Island Honey, Lemon

Bourbon Smash
Bulleit Bourbon, Sweet Tea, Lemon Sour, 
Raw Sugar, Seltzer, Mint

Pineapple Rum Old Fashioned
Pineapple-infused Cruzan & Pussers Rum, 
Bitters, Pineapple 

L I B A T I O N S
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specialty cocktails from our sister properties

Steamship Lemonade                
Nantucket Blueberry Vodka, Muddled 
Blueberries, Simple Syrup, Lemon Juice, 
Lemonade

Lovango Painkiller 
Pussers Rum, Coco Lopez, Pineapple and Orange 
Juices, Nutmeg

S P R I T Z  &  M O C K T A I L S

Cucumber Mint Spritz
Cucumber, Mint, Lime Sour, Simple Syrup, 
Ginger Ale

Strawberry Fields
Strawberry Puree, Lemon Sour, Simple Syrup, 
Lemonade

Melon Agua Fresca
Melon, Lime Sour, Simple Syrup, Blueberry 
Garnish

Orange Ginger Agua Fresca
Fresh Orange Juice, Lime Sour, Simple Syrup, 
Ginger Beer

L I T T L E  G E M  C O C K T A I L S


