
SOUPS AND APPETIZERS 
 

SEASONAL SOUP chef’s daily creation 7 | 9 
 

LOBSTER BISQUE croutons, sherry 8 | 9 
 

FRENCH ONION SOUP GRATINÉE gruyère, muenster, parsley 12  

 

SHRIMP COCKTAIL cocktail sauce, lemon 3.5ea 
 

LITTLE HARBOR OYSTER* cocktail sauce, mignonette, lemon 3.5ea 
 

HOUSE CURED SALMON* blood orange, anise, mascarpone, focaccia 14 
 

CONFIT DUCK LEG sunchoke soubise, pomegranate 16 
 

STEAMED DUMPLINGS pork or vegetable, thai chili dip 14 
 

BUFFALO CHICKEN SPRING ROLLS blue cheese 15 
 

WINTER SQUASH ARANCINI spinach-pepita pesto 14 

 

SALADS 
 

CLASSIC CAESAR romaine hearts, parmigiana, croutons, garlic dressing 10 | 14  
 

POWER BOWL chilled brown rice, quinoa, cucumber, red onion, avocado, edamame, sprouts  

carrot, grape tomato, mandarin, toasted sesame, ginger -lime dressing 10 | 14  

 

COBB avocado, tomato, bleu cheese, smoked bacon, egg, red onion, blue cheese dressing 10 | 14  
 

APPLE & RADISH seasonal chicory & cress, onion, carrot, crispy cheddar curd  

maple-mustard dressing 10 | 14  

 

SALAD ADDITIONS: 
 

grilled tofu 7 | lobster salad 18 | grilled chicken 9 | grilled shrimp 12 | grilled tenderloin tips* 14 |  grilled salmon* 14 

 

ENTRÉES 
 

SEAFOOD CIOPPINO 

scallops, shrimp, clams, mussels, fingerling potatoes, fennel, saffron tomato broth, garlic crouton 28  

 

NANTUCKET BAY SCALLOPS 

celery root-apple puree, smoked bacon, toasted almonds, cider beurre blanc 40  
 

WILD COHO SALMON* 

wild rice pilaf, roasted brussels, lemon-crab butter sauce 34  

 

7OZ. FILET MIGNON* 

whipped potatoes, asparagus, béarnaise or merlot demi -glace 42 
 

BRAISED BEEF SHORTRIBS 

sweet potato & shallot hash, roasted baby turnips, pan gravy 42  
 

12OZ. PRIME NEW YORK STRIP* 

whipped potatoes, asparagus, béarnaise or demi-glace 48 
 

CHICKEN MILANESE 

sweet onion risotto, arugula salad 26 
 

HOUSEMADE RICOTTA GNOCCHI 

winter mushrooms, truffle, roasted artichokes 28 
 

BAKED ACORN SQUASH 

barley risotto, autumn mushrooms, baby kale, sunflower seeds, pomegranate gastrique 26  

 

SANDWICHES 
 

GRILLED CHICKEN SANDWICH 

shredded lettuce, tomato, red onion, avocado, smoked bacon, cheddar, ranch, griddled potato roll 16  
 

LOBSTER ROLL coney island bun, leaf lettuce 32 
 

1887 BURGER* lettuce, tomato, onion, griddled potato roll 18.87 
 

BEYOND BURGER lettuce, tomato, onion, griddled potato roll 18 
 

BURGER COMPLEMENTS: american, swiss or cheddar, smoked bacon, caramelized onion, avocado  

before placing your order, please inform your server if a person in your party has a food allergy.  
*consuming raw or undercooked meats, poultry, shellfish or eggs may increase your chance of food borne illness. 



CORAVIN re ser ve  w ine s  
 

Preserved using Coravin Technology  

 

COCKTAILS 14 

 

PEARTINI 

grey goose pear, st. germaine, mathilde, bitters  
 

BEE’S KNEES 

beefeater gin, honey, lemon 
 

SPICY SKINNY 

house jalapeño tequila, cointreau, agave, lime  
 

POMEGRANATE GIN FIZZ 

bully boy gin, POM juice, lemon, simple, egg white  
  

SAY LESS 

empress gin, prosecco, lemon, simple  

 

FALL FASHION 

bulleit bourbon, apple cider, lemon, bitters, apple  
 

 

MOCKTAILS 8 
 

HURRICANE 

gingerale, orange juice, sour, grenadine  
 

POMEGRANATE SPARKLER 

POM juice, orange juice, soda  
 

VIRGIN PALOMA 

grapefruit, agave, lime, soda  
 

BEER 
 

DRAFT 

NIGHT SHIFT ‘nite lite’ lager 

MAINE LUNCH, ipa 

GUINNESS, stout 

SWITCHBACK, amber ale 

ROTATING, seasonal and ipa 

 

CRAFT 

DCPC LAGER, american lager 

CASTLE ISLAND ‘keeper’ ipa 

IDLE HANDS ‘four seam’ new england ipa 

LAGUNITAS, non-alcoholic ipa 

LAWSON’S ‘sip of sunshine’ ipa | ‘little sip’ ipa 

TEN BENDS ‘northern heights’ dipa 

ROTATING CRAFT BEER, please ask your server  

 

CAN 

BUDWEISER | BUD LIGHT 

COORS LIGHT 

CORONA EXTRA 

HEINEKEN 

MICHELOB ULTRA 

MILLER LITE 

STELLA ARTOIS 

 

 
 

WINES BY THE GLASS  

SPARKLING & ROSÉ 

 

PROSECCO, caposaldo, 187ml split (IT)  12 

BRUT, nicolas feuillatte, 187ml split (FR)  23 

ROSÉ, villa viva (FR)     12 

ROSÉ, whispering angel (FR)    16 

 

WHITE 

 

ALBARIÑO, granbazán (ES)    12 

PINOT GRIGIO, salvalai (IT)    12 

SAUVIGNON BLANC, dashwood (NZ)  11 

SAUVIGNON BLANC, kim crawford (NZ)  14 

SANCERRE, pascal jolivet (FR)    19 

CHARDONNAY, hayes ranch (CA)   10 

CHARDONNAY, sonoma-cutrer (CA)   16 

 

RED 

 

PINOT NOIR, contour (CA)    10 

PINOT NOIR, elouan (OR)    16 

COTES DU RHONE, e. guigal (FR)   12 

CABERNET, broadside (CA)    10 

CABERNET, daou (CA)     15 

RED BLEND, andy erickson’s ‘leviathan’ (CA) 18 

SUPER TUSCAN, poggio alla guardia (IT)  15 

MALBEC, catena (AR)    14 

MERLOT, markham (CA)     15 

 

 

  

SAUVIGNON BLANC, stonestreet (CA) 18 

MEURSAULT LES CLOS, bouchard pere & fils (FR)  24 

CHARDONNAY, cakebread (CA)   22 

PINOT NOIR, poseidon (OR)    20 

RED BLEND, cain concept (CA)   23 

RED BLEND, stag’s leap ‘hands of time’ (CA)  20 

CHIANTI, tenuta di arceno ‘riserva’ (IT) 18 

CABERNET, silver oak (CA)    40 


