
BLUEPOINT OYSTERS ON THE HALF SHELL
cider mignonette.  lemon.

3/ea     18/half-dozen     34/dozen

SWAN’S ISLAND MUSSELS
nueske bacon.  white wine.  butter.  parsley.  grilled garlic bread.

15

FISH & CHIPS
crispy atlantic cod.  house fries.  house tartar sauce.

14

PEEL & EAT SHRIMP
grilled corn, bliss potatoes, and lemons.

served hot with drawn butter or cold with horseradish sauce.
18/half pound  30/one pound

NEW ENGLAND CLAM BAKE
lobster.  clams.  mussels.  shrimp.  grilled corn.  red potato.  lemon.

45

MAINE LOBSTER ROLL
lobster salad on brioche roll.  house fries.

15/ea

DAGWOOD SANDWICH
capicolla.  sopressata.  turkey.  provolone.  lettuce.  tomato.  pickles.  mayo.  house fries.

14

DUCK POUTINE
house fries.  duck confit gravy. vermont smoked cheddar.

13

MEATBALL GRINDER
house meatballs.  sauce.  local mozzarella.  basil.  house fries.

14

FARM EGG QUICHE
vermont smoked cheddar.  bacon.  dressed greens.

  11

SEAFOOD CHOWDER
atlantic cod.  clams.  squid.  shrimp.  lobster.  potato.  oyster crackers.

9
Consuming raw or undercooked food may increase your risk of foodborne illness.

A 15% service charge will be included in your final bill.



Amaretto Disaronno

Frangelico

Fernet Branca

Ron Zacapa XO

Don Julio 1942

After Dinner
10

10

10

19

30

Camus VSOP

Martell Cordon Bleu

Martell XO

Courvoisier XO

Cognac
12

16

21

18

Fonseco, Bin 27. Douro.

Smith Woodhouse, LBV. Douro.

Taylor, 20 yr Tawny. Douro.

Port (GLS)
10

15

18

La Fleur D’Or. France 375ml.

Sauternes (BTL)
45

Hennessey XO

Remy Martin 1738

Remy Martin XO

Remy Martin Louis XIII

26

15

22

185

Desserts

CHOCOLATE CHIP COOKIES
the original recipe.

3

BLUEBERRY COBBLER
warm blueberry compote. biscuit topping.  

5

CHEESECAKE
whipped cream. maple candied walnuts.

5

A 15% service charge 
will be included in your final bill.



A 15% service charge 
will be included in your final bill.

COCKTAILS 12

Hoxton Lemonade
vodka. fresh squeezed lemon. basil. strawberry. topped with ginger beer. 

Quincy Cooler
citrus vodka. cucumber. mint. topped with soda.

Rum Old Fashioned
classic pre-prohibition Old Fashioned. made with Brugal 1888.

Honey Ryder
Bulliet bourbon. honey. fresh lemon. blackberries. rosemary.

The London
Spring 44 gin. fresh lime. basil.

Harvey’s Ex
dark rum. passion fruit. kick of jalepeno.

Lychee Martini
Krome vodka. St. Germaine liqueur. infused with lychee.

Eleven-11
Napolean Mandarin. peach liqueur. pineapple. topped with Champagne.

Pina y Coco
pineapple vodka. coconut creme. fresh lime. pinch of nutmeg.

The Pimlico
tequila. agave. fresh lime. watermelon puree. cilantro.

Boston Sidecar
rum. Cointreau. fresh lemon. half sugar rim.

Dominican Mule
aged Dominican rum. fresh strawberries and lime. topped with gingerbeer.



A 15% service charge 
will be included in your final bill.

BOTTLED BEERS
Inlet. Monk In The Trunk:  
copper colored light ale. hints of fuit and nut.
5.5%ABV. Jupiter. Florida.

Rogue. Dead Guy Ale:  
deep honey color. malty rich hearty flavor.
6.6%ABV. Ashland,Oregan

Left Hand. Milk Stout:  
black in appearance. sweet smooth stout. 
6.0%ABV. Longmont. Colorado.

Dogfish Head. 60 Minute IPA:
light amber in color. citrusy hoppy well balanced  IPA.
6.0%ABV. Milton. Delaware. 

Innis & Gunn. Rum Cask:
deep red beer. light spice finish. 
6.6%ABV. Edinburgh. Scotland.

Cigar City. Maduro Brown Ale:
deep brown color. sweet espresso finish.
5.5%ABV. Tampa. Florida.

Oskar Blues. Mama’s Little Yella Pils (can):
hazy yellow. slightly malty pilsner. 
5.3%ABV. Longmont. Colorado.

7
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DRAUGHT BEERS

Stella Artois:  
Euro pale ale.
5.0%ABV. Belgium.

Strongbow Apple Cider:  
dry. crisp. 
5.0%ABV. Hereford. England.

Ommegang - Witte:
Belgian stylewheat ale. spicy and refreshing.
5.1%ABV. Cooperstown. New York.

Magic Hat:
lighter. citrusy ale. 
5.1%ABV. Burlington. Vermont.

7
 

 

7
 

 

7
 

 

7
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4
 

 

4 

10oz 16oz

Guinness Draught Stout 20oz: 
deep dark body. velvet texture.
4.2%ABV. Dublin. Ireland.

7



A 15% service charge 
will be included in your final bill.

REDS BY THE GLASS
Pinot Noir. Votre Sante:
California.

Cotes Du Rhone. J.L. Colombo:
France.

Cabernet. Josh:
California. 

Malbec. Ruta22:
Argentina.

Pinot Noir. David Bruce:
Russian River. California.

WHITES BY THE GLASS
Chardonnay. Kim Crawford Unoaked:
California.

Riesling. Clean State:
Germany.

Pinot Grigio. Double Decker:
California.

Grüner Veltliner. Grooner:
Austria.

Sauvignon Blanc. Cloudy Bay:
New Zealand.

Chardonnay. Orogeny:
Russian River. California.

SPARKLING BY THE GLASS
Sparkling Brut. Chandon. 187ml BTL:
California.

Prosecco Brut. Minonetto:
Italy.

Champagne. Nicholas Feuilatte: 
France.

12
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9
 

10
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10
 

14

ROSE BY THE GLASS
Languedoc-Roussillon. Listel:
France.

8



A 15% service charge 
will be included in your final bill.

REDS

Schramsberg. Blanc de Noir. Napa, USA.

Nicolas Feuillatte. Brut Blue Label. France.

Lucien Albrecht. Cremant d'Alsace. Rose. France.

Domaine Carneros. "Taittinger". Carneros, USA.

Piper Heidsieck. Rose Sauvage. France.

Roederer. Brut Premier. France.

Veuve Clicquot. La Grande Dame. France 1998.

Dom Perignon. Moet et Chandon. France 2003.

Rueda. Prado Rey. Verdejo. Spain 2010.

Rias Baixas. Paco & Lola. Albarino. Spain 2010.

Vouvray. La Craie. France 2009.

Piedmont. Ascheri. Gavi. Italy 2011.

Sauvignon Blanc. Craggy Range. New Zealand 2010.

Riesling. Burklin Wolf. Germany 2010. 

Sancerre. La Craie. France 2010.

Chablis. Josephin. Dubois 2009.

Macon Villages. Lamartine. France 2009.

Pouilly  Fuisse. Bret Brothers. France 2008.

Puligny Montrachet. Pernot. France 2010.

Chardonnay. Plumpjack Chardonnay Reserve. Cali 2010.

Ribera del Duero, Finca la Mata. Spain 2009.

Merlot, Ramspect. California 2009.

Pinot Noir. Argyle. Willamette Valley, Oregan 2010.

Pinot Noir. Markowitsch. Austria 2009.

Zinfandel. Steel. Catfish. Mendocino 2009.

Pinot Noir. Emeritus. Russian River Valley 2009.

Cabernet. Jaqk. 22 Black. Napa 2007.

Abstract. Orin Swift Cellars. Napa 2010.

Cabernet. Cade. Napa 2010.

Pessac-Leognan. Chateau LaGarde. France 2008.

Cabernet. Jordan. Alexander Valley 2007.

Toro. Bodegas Pintia. "Vega Sicilia”. Spain 2007.

WHITES

CHAMPAGNES AND SPARKLING

35

40

48

49

58

65

72

75

83

90

110

130

30

35

38
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48
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70

98

77

64

48

40

98

115

285

325
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