
Appetizers Salads

D E E P  W A T E R  W E L L F L E E T  O Y S T E R S 
 
 3

L O B S T E R  T A I L  C O C K T A I L 
 
 19

C H A T H A M  L I T T L E N E C K S 
 
 2.50

S H R I M P  C O C K T A I L 
 
 4

-  P R I M E  R I B  N I G H T  -

W E D G E  S A L A D 
   
 14
Iceberg Lettuce, Blue Cheese, Bacon, Crispy Onions,

Tomato, Aged Balsamic

C A E S A R 
   
 12

Romaine Hearts, Parmesan Reggiano, Croutons

G A R D E N  G R E E N S 
   
 11

Artisanal Greens, Farmer’s Vegetables, Lemon Shallot
Vinaigrette

B U R R A T A 
   
 18

Heirloom Tomato, Basil, EVOO, Aged Balsamic

Entrees
S L O W  R O A S T E D  P R I M E  R I B  W I T H  N A T U R A L  J U S 
 


Captain’s Cut 42

Mate’s Cut 32

P A N  R O A S T E D  O R G A N I C  A I R L I N E  C H I C K E N  B R E A S T 
 
 28

G R I L L E D  B O N E  I N  V E A L  C H O P 
 
 72

F A R O E  I S L A N D  S A L M O N  F I L E T 
 
 33

C E N T E R  C U T  F I L E T  M I G N O N 
 
 58

G R I L L E D  C U R R Y  C A U L I F L O W E R  S T E A K 
   
 26

S U R F  N  T U R F 
 
 77
Butter Poached Lobster Tail and Filet Mignon With Truffle Mashed

B O L O G N E S E 
 29
Traditional Three Meat Ragu, Pecorino Romano, Rigatoni, Roasted Garlic Bread

F I S H  N  C H I P ' S 
 
 25
Local Cod, French Fries, Coleslaw, Lemon, Tartar

S I D E S  F O R  T H E  T A B L E 
 
 9
Wild Foraged Mushrooms /Asparagus / Mashed Potato / Creamed Spinach / French Fries / House Onion Rings/ 

Mac n Cheese

S A U C E  C H O I C E S 
   
 2

Horseradish Cream Sauce / Maitre D’ Hotel Compound Butter 

Chimichurri / Wychmere Steak Sauce / Caramelized Onion Cream Sauce

B A R N S T A B L E  G R E A T  W H I T E  S H A R K  O Y S T E R S 
 
 3

S I B E R I A N  C A V I A R 
 95
Artisan Chips, Creme Fraiche, Chives

Raw Bar

T H O M P S O N ’ S  C L A M  C H O W D E R 
 
 9

Native Clams, Fresh Cream, Thyme, Oyster Crackers

L O B S T E R  B I S Q U E 
 11

Sherry, Fresh Cream, Coral Oil

T U N A  C R U D O 
   
 20

Roasted Garlic Aioli, Rouille, Herb Gel, Grapefruit,
Fresno Pepper

S H O R T  R I B  H A N D  P I E 
 16

Roquefort, Soubise, Pickled Shallots

C H A R C U T E R I E  B O A R D 
   
 25

Cured Italian Meats, Aged Cheddar, Castelvetrano
Olives, Marinated Peppers, Cornichons, Crostini

C R I S P Y  C O C O N U T  S H R I M P 
 18

Sweet Chili Sauce

T R U F F L E  F R I E S 
   
 12

Parmesan Reggiano, Chives, White Truffle Oil, Shaved
Black Summer Truffle

Pizzas
M A R G H E R I T A 
 
 16

San Marzano Tomatoes, Buffalo Mozzarella, Basil

F O R E S T 
 18

White Sauce, Wild Mushrooms, Roasted Garlic,
Rosemary Oil, Italian Cheeses

P E P P E R O N I 
 17

San Marzano Tomato, Mozzarella, Artisan Pepperoni

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Before placing your order, please inform your server if 
a person in your party has a food allergy

V E G A N

V E G E T A R I A N

G L U T E N  F R E E

C O N T A I N S  S E E D S

C O N T A I N S  N U T S

G L U T E N  F R E E  P R E P A R A T I O N  A V A I L A B L E


