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Perennial
rain organic vodka, blended with 
fresh lemon and a touch of fennel
for an enduring aperitif	 10

Snug Harbor Smash
crushed lime, rich demerara and
our 4 rum blend transports us to
the harbor front we love most!	 10

Evergreen
toast to growth in every season-
highlighting pear, bitter orange
and late harvest stevia essence	 10

Puritan’s Punch
ragged mountain rum, spiced honey 
and fresh lime create a crisp ode
to an original american tipple	 10	

Wildwood
bonded rye, sweet cinnamon 
and blended bitters, touched
with absinthe and orange	 10

Spanish Caravan
from the exotic to the familiar:
calvados, reposado, allspice dram
india sherry and salted apple	 10

High Pines 
celebrate a day’s great catch
with this refresher of juniper
elderflower, and grapefruit	 10	
	



H
OP

/M
AL

T

ICOB Pilsner
Holyoke, MA	 5
Thanks Will!
Batch #1: 9/27/10

Harpoon IPA
Boston, MA	 6

Harpoon 100 Barrel
Glacier Harvest	 8
“Wet Hop” 
Boston, MA

Duvel Green
Breendonk, Belgium	 8

Anchor Porter
San Francisco, CA	 6

	

Narragansett
Lager, Tall Boy 	 5 
Rochester, NY	

Amstel Light
Zoeterwoude,	 6
The Netherlands 	

Pacifico Clara
Mazatlan, Mexico	 5

Left Hand Brewing
Milk Stout
Longmont, CO	 6
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Schlenkerl Marzan
“smokebeer”	 8
Bamburg	

Weihenstephaner
“Vitus” 	 9	
Freising	

Schneider and Sohn
Edel Weiss 	 9
Kelheim	

Schneider and Sohn
Aventinus 	 9
Kelheim	

Triple Karmeliet
Buggenhout	 10

Duvel
Breendonk-Puurs	 10

Saison Dupont 
Tourpes	 8

Saison Dupont Foret
750ml	 18
Tourpes

Pretty Things
Jack d’Or 	 12	
Westport MA	

Geary’s Autumn Ale
Portland ME	 6

Brew Dawg 5 AM Saint
Fraserburg, UK	 8

Original Sin
Pear Cider 	 6
NY	

BOTTLES  -  GERMANY BOTTLES  -  BELGIUM BOTTLES  -  OTHERprice price price



Type yr BoTTle price Type yr BoTTle price

00	 WESTPORT RIVERS BLANC DE BLANC
	 WESTPORT MASSACHUSETTS	 55

NV 	 VARNIER FANNIERE GRAND CRU BLANC DE 		
	 BLANC AVIZE	 95

NV	 DOMAINE DERAIN ‘CHUT... DERAIN’
	 METHODE TRADITIONNELLE BRUT
	 BURGUNDY	 57

NV	 ALFRED GRATIEN BRUT EPERNAY	 95
		
NV	 TAITTINGER ‘CUVEE PRESTIGE’ BRUT
	 REIMS	 72	
	
06	 BRUNDLEMAYER BRUT LAGENLOIS	 65

NV	 GRUET ROSE NEW MEXICO	 32

NV	 GASTON CHIQUET GRAND CRU BLANC DE
	 BLANC D’AŸ	 100

NV	 AUBRY PREMIER CRU ROSE BRUT
	 JOUY-LES-REIMS	 105

NV	 MOVIA ‘PURO’ SLOVENIA	 85

09	 AMEZTOI, GETARIAKO TXAKOLINA	 35

O9	 DOMAINE DES TROIS TOITS, 
	 GROS PLANT DU PAYS NANTAIS SUR LIE	 30

09	 MICHEL DELHOMMEAU ‘CUVÉE HARMONIE’

	 MUSCADET SÈVRE ET MAINE	 29

09	 SERGE BATARD ‘LES GRANGES’

	 MUSCADET CÔTES DE GRANDLIEU SUR LIE	 32

09	 PAVESE ERMES BLANC DE MORGEX ET 

	 DE LA SALLE	 49

08	 DOMAINE MARC MOREY + FILS 

	 BOURGOGNE ALIGOTÉ	 30

08	 LE DOMAINE DU MOULIN ‘LES PETITS
	 ACACIAS’ COUR CHEVERNY	 39

09	 CLOS DE LA VIERGE JURANCON SEC	 32

09	 HONIG SAUVIGNON BLANC NAPA VALLEY	 34

08	 BODEGAS TERRAS GAUDA ‘ABADIA DE

	 SAN CAMPIO’ ALBARIÑO RÍAS BAIXAS	 44

08	 PHILIPPE PORTIER QUINCY	 38

09	 SOUTHERN RIGHT SAUVIGNON BLANC

	 CAPE OF GOOD HOPE	 34

	

	 WE ARE HAPPY TO DECANT ANY WINE 

	 IN ADVANCE OF YOUR VISIT.

	 PLEASE FEEL FREE TO CALL AHEAD.

09	 CHÂTEAU SOUCHERIE ‘CUVÉE LES RANGS 

	 DE LONG’ ANJOU	 32

09	 JEAN-MARC RAFFAULT

	 CHINON 	 30

09	 WEINGUT STADT KREMS

	 GRÜNER VELTLINER KREMSTAL	 33

07	 WEINHOF SCHEU GRAUER BURGUNDER

	 KABINETT TROCKEN PFALZ	 34

09	 GRAMONA ‘GESSAMÍ’ PENEDÉS	 36

08	 WIENINGER WIENER GEMISCHTER SATZ

	 AUSTRIA	 41

08	 GYSLER SILVANER HALBTROCKEN

	 RHEINGAU    1 LITER	 33

09	 WEINGUT EUGEN MÜLLER GEWÜRZTRAMINER 		

	 SPÄTLESE FORST	 46

09	 ABACELA ALBARIÑO UMPQUA VALLEY	 40

09	 PASCAL GRANGER ‘LA JACARE’

	 BEAUJOLAIS VILLAGE BLANC	 35

08	 CHRISTIAN MOREAU PÈRE + FILS

	 CHABLIS	 51

07	 CHÂTEAU DE L’EPERONNIÈRE 

	 ‘CROIX PICOT’ SAVENNIÈRES	 46

07	 MERLIN LA ROCHE VINEUSE

	 MACON VIEILLES VIGNES	 40

08	 POJER E SANDRI MÜLLER THURGAU

	 TRENTO	 32

08	 LETH ROTER VELTLINER HOTWEINGARTEN 		

	 WAGRAM	 35

09	 WEINGUT SCHLOSS GOBELSBURG 

	 GRÜNER VELTLINER ‘LAMM’ PREMIER CRU

	 RESERVE KAMPTAL	 85

08	 LUCIEN CROCHET ‘LE CHÊNE’ SANCERRE	 62

07	 HIRTZBERGER ‘ROTES TOR’ 

	 GRÜNER VELTLINER FEDERSPIEL WACHAU	 69

06	 DOMAINE DANIEL-ETIENNE DEFAIX 

	 CHABLIS	 65

07	 DOMAINE DE MONTBORGEAU CHARDONNAY

	 L’ETOILE	 41

09	 ADELSHEIM ‘RIBBON SPRINGS’

	 AUXERROIS WILLAMETTE VALLEY	 37

08	 JAFFURS VIOGNIER SANTA BARBARA	 54

08	 CA’DEL SOLO MUSCAT MONTEREY COUNTY	 34
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Type yr BoTTle price Type yr BoTTle price

09	 DOMAINE LA MANARINE 
	 CôTES DU RHôNE BLANC	 33

09	 MARTÍNEZ LACUESTA RIOJA BIANCO	 28
	
07	 MARC DESCHAMPS ‘LES CHAMPS DE CRI’ 
	 POUILLY-FUMÉ	 57

09	 MERRY EDWARDS SAUVIGNON BLANC
	 RUSSIAN RIVER VALLEY	 70

08	 CONRERIA D’SCALA DEI ‘LES 
	 BRUGUERES’ PRIORAT BLANC	 52

06	 INSTITUTO AGRARIO SAN MICHELLE 
	 ALL’ADIGE RIESLING TRENTINO	 49

09	 ALPHA ESTATE SAUVIGNON BLANC
	 AMYNDEON, GREECE	 52

09	 CALERA CHARDONNAY CENTRAL COAST	 41

08	 ALBERT BOXLER EDELZWICKER RÉSERVE
	 ALSACE	 37

09	 PERTICAIA TREBBIANO SPOLETINO 
	 UMBRIA	 38

08	 MARGERUM PINOT GRIS ‘ALISOS’ 
	 SANTA BARBARA	 34

05	 DOMAINE DU VIKING ‘TENDRE’
	 VOUVRAY	 40

08	 FRANCOIS CHIDAINE ‘LES ARGILES’
	 VOUVRAY	 45

08	 DOMAINE CHEVEAU ‘LES TROIS 
	 TERROIRS’POUILLY-FUISSÉ	 55

07	 HIRSCH ‘GAISBERG’ RIESLING KAMPTAL	 85

07	 BELLE PENTE PINOT GRIS
	 WILLAMETTE VALLEY	 38

08	 DOMAINE ZIND HUMBRECHT PINOT BLANC
	 ALSACE	 38

05	 CHARLES KOEHLY GRAND CRU PINOT GRIS 		
	 ‘GLOECKELBURG’ ALSACE	 65

08	 SELBACH-OSTER ZELTINGER HIMMELREICH 		
	 RIESLING KABINETT HALBTROCKEN MOSEL	 46

05	 NICOLAS JOLY ‘CLOS DE LA 
	 COULÉE DE SERRANT’ SAVENNIÈRES	 68

09	 RUSSIZ SUPERIORE PINOT GRIGIO
	 COLLIO	 54

08	 NINO NEGRI VENDEMMIA CA’BRIONE
	 VALLELLINI 	 65

07	 I CLIVI MALVASIA COLLIO	 36

05	 AU BON CLIMAT ‘HILDEGARD’
	 SANTA MARIA VALLEY	 69

07	 MASSA VECCHIA ORIENTO VERMENTINO DI
	 MAREMMA TOSCANA	 50

08	 MARCO FELLUGA ‘MOLAMATTA’ COLLIO	 45

08	 D. COQUELET CHIROUBLES	 38

08	 DOMAINE GEORGES VIORNERY

	 CÔTE DE BROUILLY	 32	

	

08	 JEAN-MARC BURGAUD MORGON 

	 CôTE DU PY	 32

07	 ERIC DE SUREMAIN RULLY PREMIEIR 

	 CRU PREAUX	 55

09	 PASCAL GRANGER JULIÉNAS	 36

08	 EDMUNDS ST. JOHN GAMAY ‘PORPHYRY’

	 EL DORADO	 40

08	 PELLEGRINI ‘OLIVET LANE’ PINOT NOIR

	 RUSSIAN RIVER VALLEY	 57

08	 ST. INNOCENT ‘MOMTAZI’ PINOT NOIR

	 WILLAMETTE VALLEY	 69

06	 LANE TANNER PINOT NOIR

	 SANTA BARBARA COUNTY	 58

07	 CHÂTEAU DE CHAMIREY MERCUREY	 68

06	 REGIS BOUVIER ‘LES LONGEROIES’

	 MARSANNAY	 58

06	 HUDELOT-NOELLAT BOURGOGNE ROUGE	 61

08	 INSITUT AGRICOLE RÉGIONAL/AOSTE

	 PETIT ROUGE VALLÉE D’AOSTE	 38

09	 G.D. VAJRA DOLCETTO D’ALBA 	 35

07	 SATTLER ST. LAURENT BURGENLAND	 37

07	 LOIMER ‘FRED’ ZWEIGELT LANGENLOIS	 32

07	 WEINGUT GOTTARDI BLAUBURGUNDER

	 MAZZON SÜDTIROLER	 75

07	 SKOURAS SAINT GEORGE

	 (AGHIORGHITIKO) NEMEA	 30

08	 LA SAUVAGEONNE ‘PICA BROCA’

	 LANGUEDOC	 32

08	 VELENOSI LACRIMA DI MORRO D’ALBA	 33

08	 BUONDONNO TOSCANA	 38

08	 BERNARD BAUDRY ‘LES GRANGES’ 

	 CHINON	 35

03	 VIÑA ALBERDI RESERVA RIOJA	 45

07	 OCCHIPINTI IL FRAPPATO SICILIA	 67
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Raw BaR

Island Creek
 
Duxbury MA
		  2 ea

Skip Bennett
Rocky Nook

Kingston MA
		  2 ea

Greg Barker

Moon Shoal

Barnstable MA
		  2 ea

Jon Martin

Peter's Points

Onset MA
		  2 ea
Dennis Pittsley

Hog Island

Tamales Bay CA
		  3 ea

John Finger
Kumamoto
 
Puget Sound WA
		  3 ea

Bill Taylor

Misty Point

Pope's Bay VA
		  2 ea

Tim Rapine

Olympia
 
Aquina Bay OR	
		  3 ea
Mr. Lu

Hama Hama
 
Lilliwaup WA	
		  2.5 ea

Adam James
Totten Virginica
 
Totten Inlet WA	
		  2 ea

Bob Taylor

Shrimp 
Cocktail
		
		  2 50

Scallop Crudo

		  7 00

Wild Salmon 
Crudo	
		
		  8 00

1/2 Maine 
Lobster 	
		
		  14 00

Cousin Mark
Littlenecks

Wellfleet MA
		  1 50

Dick Kraus
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NV Aubry Brut Premier Cru Jouy-les-Reims 			    18 

Elixir Acoaxet elderberries, pomegranate		      	  11

2000 Westport Rivers Blanc de Blanc Westport		      	  55

NV Gaston Chiquet Grand Cru Blanc de Blanc D'Aÿ	  	  100

TONIGHT,  WE  ARE  DRINKING. . . .

FR
OM

 O
U

R
 F

R
IE

N
DS

FR
OM

 O
U

R
 F

R
IE

N
DS



= FOR THE  TABLE  =

NUMBER

FROM THE  LAND

////////////////////////////////////////////////////////////

TODAY ’S  F ISH  SELECTIONCOUSIN  MARK’S  LOBSTER
YORK  HARBOR ,  MA INE

FRIED

SOUP

SA
LA

D
APPS

Wild Columbia River Steelhead
	 Uncle Mike's sunchokes, shell beans,
	 meyer lemon	 	 31	 00

Brioche Crusted Haddock
	 slow roasted cauliflower, 
	 mustard oil 	 	 24 00

Mrs. Bennett’s Seafood Casserole
	 for 1 	 	 23	 00
	 for 2 	 	 40	 00
	 for 4 	 	 72	 00

Hand Shucked Day Boat Scallops
	 hubbard squash-ginger puree,
	 braised greens, 
	 house-cured bacon 	 	 28 00

Red Trout
	 fennel, tasso ham,
	 Neil Van Sloan delicata squash 	 	 21	 00

Grilled Line Caught Atlantic Swordfish
	 Sparrow Arc potatoes, 
	 creamy parsley-garlic  	 	 29	 00

Monk Fish Schnitzel
	 caper brown butter, spaetzle 	 	 28 00

Wild Sturgeon
	 foraged chanterelles, oyster beurre 

	 blanc	 	 29 00

		  	 	

		  	 	

		  	 	

Fried Clams
	 hand dug on south shore, 
	 tartar sauce
	 small 	 	 	15 00
	 large 	 	 	23 00

Fish and Chips
	 beer batter, local 
	 Gloucester fish, 
	 malt vinegar aÏoli			  18 00	
	 	 	
		  	 	  

		  	 	

		  	 	
 

1 1/2 LB. BAKED STUFFED

	 tarragon butter, baby carrots, pearl onions,		

	 macomber turnips 	 	32 00

ETHEL’S LOBSTER ROLL

	 kettle chips, cole slaw, 

	 rosemary roll 	 	19 00

LOBSTER ROE NOODLES

	 grilled lobster, braised short rib, 

	 pecorino 	 	25 00

		  		

		  		

		  		

Buttermilk Biscuit
Honey, Rosemary 
Butter  $4	

Grilled Meyer Ranch N.Y. Strip Steak
	 black pepper sauce, creamy Yukons, 
	 mushroom caps 	 		 28 00

Braised Berkshire Pork Shank
	 root vegetable hash, parsnip puree  	 		 24 00

Burger
	 Vermont beef, onion roll, Grafton cheddar, 
	 thick bacon, fries 	 		 16 00

		  	 	

		  	 	

		  	 	

+ + + + + + + + + + + + + + + + + + + + + + + + + + + 

Lobster and Lentil Bisque
	 knuckles,
	 brown butter 	 	 9 00

IC Oyster Stew
	 ES andouille, 
	 fennel cream, 
	 brown bread 	 		12 00

Local Clam Chowder
	 hand dug clams, 
	 buttermilk biscuits, 
	 house-cured bacon 	 	10 00

Westport Buttercup Squash
	 blue crab croutons 	 	 8 00

		  		

		  		

+ No shell Snug Harbor, PEI Mussels:
house made yellow curry paste, cous cous, grilled onions 	 	 11	00
	 salted and toasted almond cream, basil, fried lemon 	 	 11 00
		  white wine, garlic, shallots, parsley 	 	 11	00

+ Oysters Gregory
	 bacon & paprika crusted, charred leek, parmesan 	 	 12	00

		  + Oysters Benny
			   IC Canadian bacon, brioche, spiced hollandaise 	 	 11	00
				  
				    + Crispy IC Oyster Sliders
					     brioche roll, lime & chili aÏoli 	 	 4 ea

+ Steamed Pope Island Littlenecks	
	 tomato, scallions, spicy chili & garlic paste 
		  grilled bread 	 	 14 00

		  + Smoked & Fried IC oysters
			   green tomato relish, Angelini farm grown 	 	 10 00

				    + Cod Cheeks & Chips
					     aÏoli, spicy ketchup 	 	 13	00

+ Char Lox
 	 dill, black pepper, pickled shallots, horseradish cracker 	 	  9 	00

		  + Tuna Tartare
			   ginger cream, crispy roots 	 	 13 00

				    + BBQ Glazed Shrimp
					     anson mills creamy grits, pepper relish 	 	 10 00

						      	 	

						      	 	

						      	 	

Cole Slaw 	 4 00
Baked Beans	 3 00
Hand-cut Fries	 4 00

Fingerling Potatoes 	 4 00
Anson Mills Grits	 4 00
Roasted Mushrooms	 5 00

Mashed Potato	 4 00
Broccoli- cheddar cream	 4 00	
 	

	
	
	

Cole Walker Beet Salad
	 pea greens, Beaver Bog 
	 cranberries	 	 10	00

Baby Greens
	 Vermont Dairy goat 		
	 cheese, pistachio, 		
	 blood orange	 	 10	00

Shaved Fennel
	 arugula,
	 pomegranate seeds,
	 pickled cipollini-10	00
				  

				  

*	CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,  SEAFOOD,

	 SHELLFISH OR EGGS MAY  INCREASE  YOUR RISK  OF  FOOD BORNE ILLNESS.

	 FOR MORE INFORMATION,  PLEASE  ASK  YOUR SERVER OR A  MANAGER .

Smoked Salmon Carpaccio
Scott Farm apples	, toasted fennel, roe	   $12	

Baby Icebery Wedge
Berkshire blue, bacon,

scallions    $10 

Whole Black Sea Bass

spicy artichoke, matsutake 

mushroom 	 $29

Rosie's Farm Roasted Organic Chicken
Equinox Farm potatoes, American
chestnuts, broccoli           $24	
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