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Our Culinary Team is committed to providing you  

with the freshest farm-to-table and farm-to-sea ingredients available. 
We therefore source local products and fresh seafood from Northeast Family Fisheries. 

 
______________________________________________________________________________________________ 
 

S T A R T E R S 

______________________________________________________________________________________________ 

 
 

DUNES CHOWDER 
CHOPPED CLAMS, FINGERLING POTATO, BACON, CELERY LEAVES, CREAM 

10 
 

FRESH MUSSELS WITH GRILLED BREAD 
BANGKOK STYLE 

RED CURRY, COCONUT MILK, KAFFIR LIME, GALANGAL, THAI BASIL 
 

OR 
 

“LEFT FORK” STYLE 
PALE ALE, KOMBU, LINGUICA, OLD BAY, JALAPENO, LIME 

15 
 

LOCAL LETTUCE SALAD  
RICOTTA SALAD, MELON, CARROT TUILE, LEMONGRASS VINAIGRETTE 

11 
 

CLASSIC CAESAR 
PARMESAN, GARLIC CROUTON, ANCHOVY, DIJON, CRACKED BLACK PEPPER 

11 
 

CRAB CAKE 
TURMERIC YOGURT, CELERY OIL, FENNEL DRIED TOMATO 

& OREGANO  
15 

 
GOUGERES 

SMOKED CHEDDAR, PARMESAN, PAPRIKA, PARSLEY 
13 

 

 
______________________________________________________________________________________________ 
 

W I N E  R E C O M M E N D A T I O N 

    
 BOTTLE GLASS 
2017 DECOY, SONOMA COUNTY, SAUVIGNON BLANC  50  14 
 
2012 NICOLAS POTEL, CÔTE-D OR, FRANCE, PINOT NOIR  60  16 
 
______________________________________________________________________________________________ 
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______________________________________________________________________________________________ 
 

E N T R E E S 

______________________________________________________________________________________________ 

 
GRILLED SWORDFISH 

SWEET PEA RISOTTO, SNOW PEAS, PINE NUTS, 
MARJORAM BEURRE BLANC, CARROT OIL 

 38 
 

ROASTED COD  
DASHI BROTH, MATSUTAKE MUSHROOM, BRUSSEL SPROUTS, 

TEMPURA SWEET POTATO, DAIKON 
36 

FISH & CHIPS 
STOUT BEER BATTERED COD, HOUSE FRIES, SAUCE GRIBICHE, 

CHARRED LETTUCE 
36 

 
MV LOBSTER 

ORZO AND CHEDDAR, ARUGULA  
44 

 
WHOLE WHEAT RIGATONI 

ROASTED SQUASH, ASPARAGUS, ARTICHOKE, TOMATO, 
PEAS, WALNUT, PECORINO, SAGE 

29 
 ADD  CHICKEN BREAST  6 
  SALMON   6 
  SHRIMP   8 

 
ROSEMARY CHICKEN BREAST 

LEMON BRAISED THIGH, PARSNIP PUREE, KALAMATA OLIVE, 
GRAPEFRUIT AND FRISEE SALAD 

34 
 

MUSHROOM STRUDEL 
ARUGULA, PECORINO, SHREDDED VEGETABLES, 

THYME, YELLOW PEPPER COULIS, BEET VINAIGRETTE 
29 

 
GRILLED STRIP STEAK 

TWICE BAKED POTATO, MISO BRUSSEL SPROUTS, 
TAMARIND VEAL SAUCE 

42 
 

DUNES BURGER 
LEEK FONDUE, PUB CHEESE, VEAL DEMI-GLACE, 

PICKLED ONION, LTO 
19 

 
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. CONSUMING RAW OR 
UNDERCOOKED POTENTIALLY HAZARDOUS FOODS MAY INCREASE RISK OF FOODBORNE ILLNESS. 
FOR PARTIES OF 8 OR MORE, AN 18% GRATUITY WILL BE ADDED TO YOUR BILL. WE APPRECIATE YOUR PATRONAGE. 
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