
East Coast Oysters*
Citrus, Mignonette, Cocktail, half dozen 15 

Burrata Crostini
Roasted Peppers, Basil, Mint, Marcona

Almonds, Pine Nuts 12

Tuna Cruda*
Grilled Heart Of Palm, Garlic Chili Paste, 

Green Onion, Lime, Sea Salt 12

Scallop Cruda*
Pink Grapefruit, Green and Red Chili, Cilantro 

Stems, Extra Virgin Olive Oil 12

PEI Mussels
Boston Lager, Coriander, Chorizo 12

New England Well Fleet Clam Chowder 9

Baby Kale, Arugula, Quinoa Salad
Orange Segments, Sunflower Seeds, Shaved

Feta, Citrus Vinaigrette 10

Roasted Spring Vegetable Frissee Salad
Chervil Vinaigrette 11

Charcuterie Board
Berkshire Prosciutto, Napoli Salumi, Chorizo, 

Duck Parfait, Grain Mustard, Mostardo
Rustic Bread 16

Grilled Bronzino*
Roasted Fennel, Citrus, Shallot

Vinaigrette MP                                                              

Seared Georges Bank Scallops*
Parsnip Puree, Marinated Warm Mushrooms 28

Roasted Chicken*
Herb Jus 22

Hanger Steak*
Fries 24

Bone In Ribeye Steak For Two*
Watercress Salad 75

Wild Mushroom Blend, Tarragon Butter
Sautéed Spinach and Garlic
Parmesan Truffles Fries 

Steamed Asparagus
Olive Oil Mashed Potatoes
Broccoli Rabe, Lemon Zest

6

Wellfleet Cape Cod Clams, PEI Mussels, 
Shrimp, Corn, Red Potato, Local Kielbasa

24 pp

Add Lobster at MP



Burrata Crostini
Roasted Peppers, Basil, Mint, Marcona

Almonds, Pine Nuts 12

Tuna Cruda*
Grilled Heart Of Palm, Garlic Chili Paste, 

Green Onion, Lime, Sea Salt 12

Scallop Cruda*
Pink Grapefruit, Green and Red Chili, Cilantro 

Stems, Extra Virgin Olive Oil 12

New England Well Fleet Clam Chowder 9

Baby Kale, Arugula, Quinoa Salad
Orange Segments, Sunflower Seeds, Shaved Feta, 

Citrus Vinaigrette 10

Bibb Salad, Radish, Crispy Shallots,
Pumpkin Seed Vinaigrette 10

Charcuterie Board
Berkshire Prosciutto, Napoli Salumi, Chorizo, 

Duck Parfait, Grain Mustard, Mostardo
Rustic Bread 16

Lobster Roll
Citrus-Tarragon Mayo, Toasted Bun 20

PEI Mussels & Fries
Boston Lager, Coriander, Chorizo 16

Fish & Chips
Harpoon Beer Battered, Cornichon

Tartar, Citrus 14

Roasted Spring Vegetable Salad*
Baked Salmon 14

Scallop Watercress Salad*
Wilted Wild Mushrooms, Citrus Vinaigrette 16

Grilled Romaine Hanger Steak Salad*
Caesar Dressing, Shaved Parmesan 15

Tagliatelle Pasta Bolognese 16

Roasted Chicken*
Herb Jus 20

Precinct Burger*
 Dry Aged Beef, Vermont Cheddar, Nueske’s 

Bacon, Parmesan Truffle Fries 14

Wild Mushroom Blend, Tarragon Butter
Sautéed Spinach and Garlic
Parmesan Truffles Fries 

Steamed Asparagus
Olive Oil Mashed Potatoes
Broccoli Rabe, Lemon Zest

6


