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TODAY,  WE
ARE DRINKING. . .

SHELL  F ISH

 Fluke Crudo*
orange, sesame,
lime
  12 00
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UX
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RY Island Creek*

Duxbury MA
  
Skip Bennett
  2 50 ea 

Ichabod Flat*
Plymouth MA

Don Wilkinson
3 ea

Peter’s Point*
Onsett MA
Dennis Pittsley and 
Robert Tourigny

3 ea 

Chatham*
Chatham MA

Stephen Wright
3 ea

Pleasant Bay*
Orleans MA

Peter and Jeff Orcutt
2 50 ea

Wellfleet*
Wellfleet MA

William ‘Chopper’ Young
3 ea

Moon Shoal*
Barnstable MA 

Jonathan Martin
  3 ea

Pleasant Bay*
Orleans MA

Peter and Jeff Orcutt
2 50 ea

Northern Cross*
Smith Island VA

Tim Rapine
2 50 ea 

Hog Island*
Tomales Bay CA

John Finger
4 ea

Hama Hama*
Lilliwaup WA

Adam and Lissa James
4 ea 

Blue Pool*
Lilliwaup WA

Adam and Lissa James
4 eaFR

OM
 N

EW
 E

NG
LA

ND

1/2 Maine
Lobster 

Cousin Mark
  16 00

Littleneck*
Smith Island VA

  2 ea

Shrimp
Cocktail

  3 50 ea

Shellfish
Platter*
for four

  88 00
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to the changing of the seasons

2014 Ameztoi 'Rubentis' 
Getariako Txakolina Rosé
notes of strawberry backed by 
lime zest        14

Boulevard Brewing Pop-Up IPA 16oz
session style porch 
pounder                     7

Sunset Smash
because the fun starts once 
the sun goes down        12
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LUNCH

NUMBER

FOR  THE  TABLE DAILY 
ROASTS

BAKED GOODS 
&  S IDES

Steamed Broccoli  $6
* CONSUMING RAW OR UNDERCOOKED MEATS,POULTRY, SEAFOOD, SHELLFISH OR EGGS 

MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.  BEFORE PLACING YOUR ORDER 

PLEASE INFORM YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.

+ Freight Farm Greens
 English peas, breakfast radish,
 shallot Dijon vinaigrette     11 00 

  + Smoked Salmon*

   rye crisps, marinated cucumber,
   horseradish crème fraîche     13 00

    + Asparagus and Goat Cheese Quiche
     frisée salad     11 00

+ Pan Fried Maine Crab Cake
 pickled vegetables, spicy remoulade     15 00 

  + Steamed Prince Edward Island Mussels

   garlic, chili, grilled bread                        11 00

    + Crispy Oyster Slider
     brioche roll, lime chile aïoli     4 ea

+ Clam Chowder
 hand dug clams, buttermilk biscuit,
 house-cured bacon    11 00

        
        
        

JIM’S 
ORGANIC 
COFFEE 

CHEMEX
COFFEE
SELECTION
 
Mexican 
Altura Chiapas
 5 00 

Kenya AA
Kia Ora Estate
 5 00

Sumatra
Takengon
 5 00

TRADITIONAL 
DRIP COFFEE 

Guatemala 
Santiago 
Atitlan
 3 00
 
 

Grilled Salmon
 pearl pasta salad,
 pea green pesto   18 00

Cheddar Omelette
 ICOB bacon, homefries   17 00 

Buttermilk Bicuit Sandwich
 bacon, fried egg, cheese,
 truffle honey   12 00 

Crispy Fish Tacos
 pineapple salsa,
 avocado mousse   15 00

Gnocchi Sardi
 broccoli, oyster mushrooms,
 Pecorino   16 00

Loaded Baked Potato
 Maine crab, ICOB bacon,
 crispy shallots   16 00

Colorado Angus Burger
 house cured maple bacon, 
 Grafton cheddar, fries   14 00

add: 
 pickled onion, fried oysters, 
  horseradish mayonnaise   +4 00

    
    
    

Ethel’s Lobster Roll

 kettle chips, cole slaw,

 rosemary roll     25 00

Fish & Chips

 beer batter, 

 malt vinegar aïoli    19 00

Fried Fish Sandwich

 spicy tartar, Old Bay Fries     15 00

    

    

    

    

Buttermilk Biscuit 4 00 
Hand-Cut Fries 4 00
House-Cured Bacon     4 00  

Sriracha Fries 5 00
Cole Slaw 3 00                                                                                  
Old School Baked Beans  5 00                                                  

Kettle Chips 4 00                                                                                  
                                              
 

Fried Ipswich Clams
tartar sauce
small            $15
large            $28

Smoked Steelhead Trout Pâté
seaweed bagel, pickled vegetables  
horseradish crème fraîche     $13

Crispy Stoughton Shrimp
smoked paprika aïoli         $14


