CLAMBAKES TO-GO

enjoy a winnetu tradition prepared in our kitchen for you (to pick up and go!)

TRADITIONAL NEW ENGLAND CLAM CHOWDER
LOCAL STEAMERS + MUSSELS
GRILLED CHORIZO
11/2 LB STEAMED LOBSTER
NATIVE CORN ON THE COB
HERB ROASTED MARBLE POTATOES
CORN BREAD + HONEY BUTTER
CHOCOLATE CHIP SEA SALT COOKIES

INCLUDED WITH EACH DINNER:
LOBSTER UTENSILS | A BIB | WET NAP | LOBSTER CRACKER | ROLL UP
PACKAGED IN ALUMINUM CONTAINERS HOT AND READY TO EAT.

135/PER PERSON
*CHILDREN'S MENU + NON-SEAFOOD ITEMS AVAILABLE UPON REQUEST

*48-hour pre-order, deposit is required.
limited availability: sunday, monday, tuesday, thursday.

GUEST NAME:
ROOM NUMBER:
DATE/PICKUP TIME:

OCEANSIDE RESORT
s gt o
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF

FOOD-BORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A GUEST IN YOUR PARTY HAS A FOOD ALLERGY

GENERAL STORE

breakfast takeout: 7:30am - 10:30am
deli sandwiches: 11:30am - 3:30pm

THEDUNESMV.COM | 508-627-3663 | DUNESFB@WINNETU.COM




BREAKFAST

GRAB & GO MENU
7:30AM - 10:30AM

freshly baked daily...

MUFFINS | CROSSIANTS + DANISH | PASTRIES
FRESH FRUIT CARVED MELON + CANTALOUPE | PINEAPPLE
BERRIES + GRAPES | MINT + LIME

YOGURT PARFAIT ~ GREEK YOGURT | QUINOA GRANOLA [GF]

FRESH BERRIES | MV RAW HONEY

OVERNIGHT OATS OAT MILK | BLUEBERRIES | COCONUT

BANANA CHIPS | CHIA SEEDS

SUPER FOOD ACAI | GREEK YOGURT | RIPE BANANA
QUINOA GRANOLA [GF] | FLAX SEEDS
*AVOCADO TOAST SMASHED AVOCADO | BREAKFAST RADISH

PEA SHOOTS | CHILI CRUNCH | POACHED EGG
ADD: SMOKED SALMON 6

*BREAKFAST SANDWICH GRIDDLED BAGEL | AVOCADO | SLICED TOMATO

BACON | VERMONT CHEDDAR | FARM EGG

SWEET POTATO BURRITO SCRAMBLED EGG | AVOCADO + SCALLION

BLACK BEANS | CHEDDAR
ADD: CHORIZO 3

PICNIC LUNCHES
24/PER GUEST

PICNICKING IS A WONDERFUL WAY TO ENJOY OUR BEAUTIFUL ISLAND.

INCLUDES:
CHOICE OF SANDWICH | BOTTLED WATER | KETTLE CHIPS | FRESH FRUIT
LOBSTER ROLL ADD 10

please make your selections in advance
to allow our chefs time to custom prepare your picnic lunch.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YO
FOOD-BORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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UR RISK OF

LOBSTER ROLL

CAPRESE

[A] BLT

CUBANO

RACHEL

[K] FRIED CHICKEN

GYRO

TUNA MELT

CAESAR

SIMPLE GREENS

THE GREEK

LUNCH

GRAB & GO MENU
11:30AM - 330PM

SANDWICHES
deli sandwiches served w/ bag of potato chips

MENEMSHA LOBSTER | REMOULADE | BIBB LETTUCE
FRIED CAPERS + LEMON | BRIOCHE ROLL

VINE-RIPE TOMATO | FRESH MOZZARELLA | ARUGULA
BASIL PESTO | BALSAMIC | HOUSE FOCACCIA
ADD: PROSCUITTO 6

RIPE AVOCADO | APPLEWOOD SMOKED BACON
LETTUCE + TOMATO | SPROUTS | MULTIGRAIN
ADD: ROASTED HOUSE TURKEY 5

HOUSE-MADE PORCHETTA | SWISS CHEESE
1904 MUSTARD | QUICK PICKLES | CIABATTA

CORNED BEEF BRISKET + SWISS CHEESE | COLESLAW
THOUSAND ISLAND | MARBLE RYE

KATAMA FRIED CHICKEN | CHIPOTLE AIOLI
LETTUCE + TOMATO | BRIOCHE BUN

LAMB MEATBALLS OR FALAFLE | TABBOULEH
TZATZIKI | FETA | TOMATO | NAAN

TUNA SALAD | SWISS CHEESE | PEPPERONCINI

GREENS
ORGANIC KALE + HEARTS OF ROMAINE | CELERY
SHAVED PARMESAN | CROUTON

ARCADIA GREENS | CUCUMBER + CHERRY TOMATOES
AGED BALSAMIC VINAIGRETTE

FETA | CUCUMBER | MEDITERRANEAN OLIVES
PEPERONCINI | RED ONION | YOGURT VIN

ADD FROM THE GRILL:
CHICKEN 10 | SHRIMP [4
STEAK 14 | LOBSTER SALAD |4

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A GUEST IN YOUR PARTY HAS

A FOOD ALLERGY
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	Clambakes to-go
	Memorial Day – Labor Day
	enjoy a winnetu tradition prepared in our kitchen for you (to pick up and go!)
	Traditional New England Clam Chowder  Local Steamers + Mussels  Grilled Chorizo 1 1/2 lb Steamed Lobster  Native Corn on the Cob  Herb Roasted Marble Potatoes  Corn Bread + Honey Butter Chocolate Chip Sea Salt Cookies
	Included with each dinner: lobster utensils | a bib | wet nap | lobster cracker | roll up Packaged in aluminum containers hot and ready to eat.

	Included with each dinner: lobster utensils | a bib | wet nap | lobster cracker | roll up Packaged in aluminum containers hot and ready to eat.
	135/per person *children's menu + non-seafood items available upon request
	*48-hour pre-order, deposit is required.  limited availability: sunday, monday, tuesday, thursday.
	Guest Name:  Room Number:  Date/Pickup Time:


	General Store
	breakfast takeout: 7:30am – 10:30am deli sandwiches: 11:30am –  3:30pm
	thedunesmv.com  |   508-627-3663  |  dunesfb@winnetu.com

	Breakfast
	Grab & Go Menu
	7:30am - 10:30am
	freshly baked daily...
	muffins | crossiants + danish |  pastries
	fresh fruit
	carved melon + cantaloupe | pineapple berries + grapes | mint + lime
	yogurt parfait
	greek yogurt | quinoa granola [gf]  fresh berries | mv raw honey
	oat milk | blueberries | coconut banana chips | chia seeds
	super food
	acai | greek yogurt | ripe banana quinoa granola [gf] | flax seeds
	overnight oats
	*avocado toast
	smashed avocado | breakfast radish  pea shoots | chili crunch | poached egg
	add:
	smoked salmon
	*breakfast sandwich
	griddled bagel | avocado | sliced tomato  bacon | vermont cheddar | farm egg
	sweet potato burrito
	scrambled egg | avocado + scallion  black beans | cheddar   add:  chorizo 3


	Picnic Lunches
	24/per guest
	Picnicking is a wonderful way to enjoy our beautiful island.
	Includes:  choice of sandwich | bottled water | kettle chips | fresh fruit  lobster roll add 10
	please make your selections in advance  to allow our chefs time to custom prepare your picnic lunch.


	lunch
	Grab & Go Menu
	11:30am - 3:30pm

	sandwiches
	deli sandwiches served w/ bag of potato chips
	menemsha lobster | remoulade | bibb lettuce   fried capers + lemon | brioche roll
	lobster roll
	caprese
	vine-ripe tomato | fresh mozzarella | arugula basil pesto | balsamic | house focaccia
	add:  proscuitto
	[a] BLT
	ripe avocado | applewood smoked bacon  lettuce + tomato | sprouts | multigrain
	add:  roasted house turkey
	cubano
	house-made porchetta | swiss cheese  1904 mustard | quick pickles | ciabatta
	rachel
	corned beef  brisket + swiss cheese | coleslaw thousand island | marble rye
	[K] fried chicken
	katama fried chicken | chipotle aioli lettuce + tomato | brioche bun
	gyro
	lamb meatballs or falafle | tabbouleh  tzatziki | feta | tomato | naan
	tuna melt
	tuna salad | swiss cheese | pepperoncini
	caesar

	greens
	organic kale + hearts of romaine | celery  shaved parmesan | crouton
	simple greens
	arcadia greens | cucumber + cherry tomatoes  aged balsamic vinaigrette
	the greek
	feta | cucumber | mediterranean olives  peperoncini | red onion | yogurt vin
	add from the grill:    chicken  10  |  shrimp  14 steak   14 | lobster salad 14



