
Dinner 

 

 
Starters 
Escarole & Lentils 6 
in a light chicken broth 
with grilled garlic croutons 

Grilled Point Judith Squid 9 
sweet pepper vinaigrette & watercress 

Grilled Hot Wings 8 
Daddy-O’s Style, with Gorgonzola  
dressing & celery sticks 

Grilled Chicken Livers  7  
naturally raised livers over hearty greens 
with creamy garlic dressing  
 

 

Small Plates 
Smoky Creamy Eggplant Spread 8 
with grilled pita  
Grilled Seasonal Vegetables 8 
with lemon aioli  
Sausage & Mashed 11 
a Smokehouse duck sausage, mashed 
potatoes & gumbo greens 
Greek Style Lamb Kefta Skewer* 10 
with yogurt-cucumber sauce & green salad 
Moroccan Style Chicken Kabob*   9 
black olive sauce & green salad 

 

 

 

S i d e s  4 
house fries, mashed potatoes,  
potato salad, whole wheat tabouleh, 
gumbo greens, green apple coleslaw 

 

Salads 
Garden Salad 5 
lemon-cumin vinaigrette, creamy garlic, green goddess, or Gorgonzola  
Classic Caesar* 8 
regular or grilled romaine, Caesar dressing, croutons & Asiago  
Grilled Salmon Cobb Salad* 14 
Atlantic salmon, avocado, apple-smoked bacon, goat cheese,  
tomato & hard-boiled egg over mixed greens, lemon-cumin vinaigrette 
New Age Waldorf 9 
apple, escarole, Belgian endive, walnuts & Gorgonzola dressing 
 

Large Plates  
Catch of the Day* market price 
simply grilled, served with green apple coleslaw & fries  
Grilled Atlantic Salmon* 19 
grilled polenta, chunky tomato vinaigrette, basil aioli  
Porterhouse Pork Chop* 18 
cranberry-pecan chutney, bourbon mashed sweet potatoes  
Beer-Can Chicken  19 
half a chicken slow roasted on a can of ‘Gansett   
whole wheat tabouleh & sautéed spinach  
Mixed Grill* 18 
one skewer each of chicken & lamb, a duck sausage, grilled portobello 
mushroom & tomato, salty cracked new potatoes 
Perfectly Grilled Chicken Breast 16 
garlic gravy, mashed potatoes & grilled zucchini  
Cowboy Steak* 28 
coffee & chili-rubbed12 oz. bone-in rib-eye, grilled corn on the cob, 
watercress with creamy garlic dressing, Texas toast 
 & chimichurri (Argentinian gaucho sauce) 
 

Backyard Burgers 
choice of potato salad, slaw, or fries 
Beef* or Turkey Burger on a potato roll 10 
add Swiss, Cheddar, pepper jack, or Provolone cheese 11 

Mexicali Burger* 13 
pepper jack, sliced avocado, chipotle mayo & green chili salsa  

Muffaletta Burger* 12 
Provolone, Creole olive salad & garlic mayo 

* These items are cooked to order:  consumption of raw eggs, shellfish, or under-cooked meats & poultry may be hazardous to your health. 

 Before placing your order, please inform your server if a person in your party has a food allergy. 



DRINKS 
 
Cocktails 
Ginger Arnold Palmer   10 
summery lemonade & iced tea spiked with 
Berkshire Bourbon and a touch of Canton ginger 

West St. Cooler      9 
thirst-quenching watermelon, Ragged Mountain 
Rum, a hint of Aperol & a splash of soda 

Elderflower Margarita     9.5 
Lunazul Tequila, fresh lime juice & grapefruit 
kissed with St. Germain 

Ward 8       8 
New England Corn Whiskey, lemon juice, orange 
juice with our house grenadine & a cherry 

Cape Cod Fizz      8.5 
Nantucket’s Triple 8 Cranberry Vodka, cranberry 
juice, St. Germain and a spritz of soda 

Blueberry Limoncello Cooler    9 
muddled mint and blueberries, Triple 8 Blueberry 
Vodka, Limoncello and soda 

Traditional Daiquiri     8 
simply Ragged Mountain Rum & lime with a little 
sweetening  

Orange Cooler      9 
OJ, Triple 8 Orange Vodka, Cointreau & fresh 
lime juice on the rocks 

Berkshire Summer     9 
Greylock Gin, lemonade & cucumber juice 
garnished with cucumber & rosemary 

On The Deck    10 
two rums: Ragged Mountain Rum & Captain 
Morgan, Cointreau, lemonade & splash cranberry 
 

Punches/shared drinks  
Ginger Arnold Palmer   40 
a pitcher of lemonade & iced tea spiked with 
Berkshire Bourbon and a touch of Canton ginger 

West St. Cooler    36 
thirst-quenching watermelon, Ragged Mountain 
Rum, a hint of Aperol & soda for a crowd 

Back Deck Punch    35 
Greylock Gin, pear juice, lemon syrup, sweet 
vermouth, a touch of Canton and grilled pear 

White Sangria    35 
Riesling, Limoncello, strawberry puree garnished 
with lemon and lime slices and topped with fresh 
strawberry and a sprig of mint 

Back Deck proudly features premium spirits in our 
well including Smirnoff Vodka, Bombay Gin, 
Bacardi Silver Rum, Lunazul Tequila at $6.50  

We also offer a great local spirit selection which 
includes Triple 8 from Nantucket and Berkshire 
Mountain Distillers from Great Barrington MA. 

DRAFTS draft selections are available in pints, 23 oz. pilsners or 60 oz. pitchers 
Rapscallion Honey, MA 5.5 7.25 20 
mild honey flavored crisp American pale ale 

Back Deck Lager, MA   5 6.75 18 
our friends at Rapscallion brewed an American lager for us 

Narragansett Lager, RI 3.5 4.75 12 
a refreshing American lager perfect for a hot summer day 

Long Trail IPA, VT 5.5 7.5 20.5 
an English IPA with great hoppy notes 

Otter Creek Stovepipe Porter, VT 5 6.75 18 
balanced malts and hops add to the rich smoky flavor of the porter 

Sam Adams Brick Red, MA 5.75 7.5 20.5 
this limited Irish red ale has pronounced malts for a rare sweetness 

Sam Adams Seasonal, MA 5.75 7.5 20.5 
summer ale is here – lemony and refreshing… everyone’s favorite 

Shipyard Export Ale, NH 5.75 7.5 20.5 
an American blonde ale with citrus hints that mellow the hops 
 

BOTTLED  
BBC Steel Rail Ale, MA (22oz bomber)   12  
this American pale ale has a nice malt kick to it 

Allagash White, ME (12oz bottle) 7 
a traditional Belgian style witbeir with hints of coriander and orange 

Jack D’Or Pretty Things, MA (22oz bomber) 14 
a very complex and unique saison from across the river 

Cisco Sankaty Light, MA (12oz can)  5.75 
an American light lager served in an ice cold can 

Magic Hat #9, VT (12oz can) 5.75 
the apricots in this American pale ale gives it a nice sweetness 

Whale’s Tale Pale, MA (12 oz can) 5.75 
malts and hops are balanced nicely in this English pale ale 

Smuttynose IPA, ME (12 oz bottle) 5.75 
this American IPA is known for its hops and grapefruit flavors 

Sixpoint Bengali Tiger, NY (16oz can) 7.5 
A hoppy American IPA …our only beer from outside of NE for a reason 

Harpoon Cider, MA (12oz bottle) 5.75 
a crisp English style cider with a touch of sweetness 

Wachusett Blueberry Ale, MA (12oz bottle)      5.75 
a very subtle fruit beer with some hop characteristics in the finish 
 

non-alcoholic  
Fountain Sodas 2.5 
Spindrift Natural Sodas 3 
A J Stephan’s Root Beer or Cream Soda 3 
MEM Iced Tea (regular or Crimsonberry) 2.5 
Back Deck Lemonade 3 
Orange, Cranberry or Apple juice 2.5 
Saratoga Springs, still or sparkling water 3 
Coffee or Tea 2.5 
Espresso 3  
Cappuccino or Double Espresso 4.5 
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