
 

 

ALL AMERICAN COBB SALAD | 16  
chopped mixed greens, tomato, crispy bacon,
grilled chicken breast, avocado jardinière,
crumbled blue cheese, ranch dressing

 
T U R K E Y  C L U B  S A N D W I C H  |  1 2   

 

sliced turkey breast, crispy bacon, romaine lettuce,
tomato, avocado jardinière, on rustic multigrain
or rustic white bread

 

M E A T B A L L  P A R M I G I A N A  H O A G I E  |  1 5
homemade meatballs, zesty tomato sauce,
mozzarella cheese, fresh basil

 
G R I L L E D  B A C O N  &  C H E E S E  |  1 2   
crispy bacon, American cheese, served on rustic white bread

 H O T  W I E N E R S  “ A L L  T H E  W A Y ”  |  1 1
2 classic wieners topped with meat sauce, diced onion,
yellow mustard and celery salt  

 

P U B  B U R G E R  |  1 4
8oz angus short rib and brisket patty,
amber ale caramelized onions, fontina cheese, romaine, tomato

 

V E G G I E  B U R G E R  |  1 3  
black bean patty, smashed avocado, romaine, tomatoes,
shaved Spanish onions

 

B A C O N  S W I S S  C H I C K E N  S A N D W I C H  |  1 2   
grilled chicken breast, Swiss cheese, crispy bacon,
romaine, tomato, ranch dressing

classic yellow cheddar macaroni and cheese topped
with buttery ritz cracker crust

S T U F F I E S  |  1 2
2 classic New England stu�ed quahogs served with lemon

L O B S T E R  A V O C A D O  T O A S T  |  1 3
lobster meat, avocado jardinière, shaved onions, grape tomato

S H R I M P  C O C K T A I L  |  1 2
cocktail sauce and lemon 

N E W  E N G L A N D  C L A M  C H O W D E R  |  8 . 5 0
classic New England white clam chowder, oyster crackers, chives

W A R M  S P I C E D  H O U S E  C H I P S  |  8
warm house made potato chips tossed in blend of herbs and spices

C H I P S ,  S A L S A  &  G U A C A M O L E  |  1 2
served with house salsa and guacamole

½ RACK BBQ RIBS | 17 FULL RACK | 24
bourbon bbq sauce, rosemary potato wedges

LOADED CHILI BAKED POTATO | 10
homemade beef chili, shredded cheddar cheese, sour cream, chives

RI CRISPY CALAMARI | 14
crispy calamari rings, banana peppers,
balsamic glaze, house marinara, scallions 

LOCAL WHALER’S STOUT SHEPHERD’S PIE | 15
all-natural ground beef, peas, celery and carrots
topped with �u�y homemade mashed potato

 

QUINOA & ROASTED VEGETABLE SALAD | 17 
quinoa, roasted mixed veggies, tomatoes, green onions

L O B S T E R  R O L L  |  2 0
butter poached lobster meat, New England hot dog bun 

CLASSIC CAESAR SALAD | 12 
romaine lettuce, caesar dressing, garlic croutons,
grated parm cheese

S A L A D S

H U M M U S ,  C R U D I T É  &  P I T A  P L A T E  |  1 1
hummus, celery, carrot, red pepper sticks, feta crumbles, pita bread

S M A L L  B I T E S

B U F FA L O  C H I C K E N  W I N G S  |  15
chicken wings tossed in house bu�alo sauce, celery,
carrots, blue cheese or ranch dressing

P U B  F A V O R I T E S

M A C A R O N I  A N D  C H E E S E  |  6

classic yellow cheddar macaroni and cheese
topped with buttery ritz cracker crust
and butter poached North Atlantic lobster

L O B S T E R  M A C  &  C H E E S E  |  1 3

classic �u�y mashed potatoes 
M A S H E D  P O T A T O E S  |  6

F R E N C H  F R I E S  |  5

classic coleslaw
A L L  A M E R I C A N  C O L E S L A W  |  6

baked potato, sour cream 
B A K E D  P O T A T O  W I T H  S O U R  C R E A M  |  7

S I D E S

H A N D H E L D S

LEMON GARLIC SHRIMP FETTUCCINE | 17
lemon garlic shrimp, light parmesan cream sauce,
fresh tomato, garlic toast



G O L D E N ,  C H A R D O N N A Y  10

 

P A L I  C H A R M  A C R E S  C H A R D O N N A Y 15

S T E M M A R I ,  P I N O T  G R I G I O 9

K I M  C R A W F O R D ,  S A U V I G N O N  B L A N C

S I M I ,  S A U V I G N O N  B L A N C 11

W H I T E  W I N E

G O L D E N ,  P I N O T  N O I R  10

 

P A L I  R I V I E R A  P I N O T  N O I R 15

T R A P I C H E ,  M A L B E C 9

10G O O S E N E C K ,  C A B E R N E T  S A U V I G N O N

J O S H ,  C A B E R N E T  S A U V I G N O N 16

R E D  W I N E

G A M B I N O ,  P R O S E C C O  8

P I N K  F L A M I N G O  R O S É  9

S P A R K L I N G  W I N E  &  R O S É

N A R R A G A N S E T T  L A G E R  6

W H A L E R S  R I S E  A P A  7

S E A S O N A L  T A P  7

B U D  L I G H T  6

D R A F T  B E E R

N O B L E  V I N E S  M E R L O T 9

C O C K T A I L S
 

Lunazul blanco, grapefruit soda, jalapeño, mint 
S P I C Y  P A L O M A 12

 
Jim beam, rosemary honey simple syrup, angostura bitters,
orange peel, rosemary sprig

H O N E Y  B E E 12

 

Triple sec, peachsnapps, oj, red/white/or sparkling wine
S A N G R I A 13

 

Elder�ower liqueur, angostora bitters, sugar cube, prosecco
C H A M P A G N E  C O C K T A I L 13

 

Sobieski raspberry, triple sec, white cranberry juice, lime juice
W I N T E R  W H I T E  C O S M O 12

 

Sobieski vanilla, khalua, chocolate bitters,
Autocrat co�ee, milk

A D U L T  C O F F E E  M I L K 12

1 6 O Z  G U I N N E S S  E X T R A  S T O U T 7

1 2 O Z  G R E Y  S A I L  D A V E ' S  C O F F E E  S T O U T 7

1 6 O Z  F O O L P R O O F  O C E A N  S T A T E  L A G E R 8

 1 2 O Z  F O O L P R O O F  B A C K Y A H D  I P A 8

 1 2 O Z  C I S C O  S U M M E R  R A Y S  G O L D E N  A L E 7

T R U L Y  W I L D  B E R R Y  7

 1 2 O Z  G R E Y  S A I L
F L Y I N G  J E N N Y  E X T R A  I P A 9

B E E R  C A N S
1 2 O Z  C O O R S  L I G H T  6

6
1 2 O Z  S A M  A D A M S  J U S T  H A Z E  I P A  
N O N - A L C O H O L I C

 

B E E R  B O T T L E S
S A M  A D A M S  B O S T O N  L A G E R 7

C O R O N A  E X T R A 6

Y U E N G L I N G  L A G E R  6

S T E L L A  A R T O I S  7

M I L L E R  L I T E  6

A N G R Y  O R C H A R D  C I D E R 6

B U D W E I S E R 6

H E I N E K E N  7

B E C K ’ S  N O N  A L C O H O L I C  B E E R 6

D O G F I S H  H E A D  6 0  M I N U T E  I P A 7

M I C H E L O B  U L T R A 6

1 2 O Z  M I C H E L O B  U L T R A  6

B L U E  M O O N  B E L G I A N  W H I T E 7


