
SOUPS AND APPETIZERS 
 

SEASONAL SOUP chef’s daily creation 7 | 9 
 

CHILLED VICHYSSOISE chives 7| 9 
 

CHILLED GAZPACHO tomato, cucumber, bell pepper, cilantro, olive oil 7 | 9  

 

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

SCALLOP CEVICHE pickled watermelon and radish salad, avocado, tortilla strips 15  
 

SHRIMP COCKTAIL cocktail sauce, lemon 3.5ea 
 

STEAMED DUMPLINGS pork or vegetable, thai chili dip 14 
 

SMOKED PORK AND PEPPER JACK SPRING ROLLS corn salsa, chipotle cream 15 
 

HEIRLOOM TOMATO & FRESH MOZZARELLA pistachio pesto, baby arugula, grissini, balsamic 12 
 

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  
 

SUMMER MELON & CHÈVRE cress, frisée, julienne peppers, toasted cashews, tarragon 

agave, champagne vinaigrette 10 | 14  

 

SALAD ADDITIONS: 
 

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

 

ENTRÉES 
 

PAN ROASTED WILD MASSACHUSETTS STRIPED BASS 

lobster & bacon hash, romano beans, smoked butter sauce 32  
 

GRILLED WILD KING SALMON* 

purple potatoes, heirloom squash, fried zucchini flowers, charred tomato vinaigrette 34  
 

SEARED HALIBUT 

brown rice, chanterelles, braised spinach, kohlrabi & fennel salad, lemon -truffle dressing 30  

 

7OZ. PETITE FILET* 

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

12OZ. PRIME NEW YORK STRIP* 

whipped potatoes, asparagus, béarnaise or demi-glace 48 
 

HOUSE SMOKED RIBS 

peach barbecue, red potato salad, creamed corn, jalapeño cornbread  20 / 28  
 

CHICKEN MILANESE 

sweet onion risotto, arugula salad 26 
 

HOUSEMADE CAVATELLI 

roasted corn, pancetta, blistered baby tomatoes, sunflower & arugula pesto, mascarpone crema 20  
ADD: chicken 9 or shrimp 12 

 

VEGETABLE RAMEN BOWL 

edamame, shitake, bok choy, snap peas, peppers, kombu dashi broth 24  
 

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. 



COCKTAILS 14 
 

DCPC CREEK TEA 

bulleit bourbon, house-brewed iced tea 

lemonade, bitters 
 

SPICY SKINNY 

house jalapeño tequila, cointreau, agave, lime  
 

SAY LESS 

empress gin, prosecco, lemon, simple 
 

WATERMELON BULLY SMASH 

bully boy gin, watermelon purée, lime, ginger beer  
 

STRAWBERRY-BASIL MARTINI 

titos, st. germain, strawberry-basil simple, lemon 
 

CUCUMBER COOLER 

ketel one botanical, soda, simple, cucumber, mint  
 

ESPRESSO MARTINI 

house vanilla vodka, baileys, kahlúa, espresso  
 

MOCKTAILS 8 
 

HURRICANE 

gingerale, orange juice, sour, grenadine  
 

STRAWBERRY MOJITO 

strawberry, mint, lime, simple, 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 

BEER’D ‘dogs & boats’ dipa 

BURLINGTON BEER ‘creatures of magic’ ipa 

CASTLE ISLAND ‘keeper’ ipa 

LAGUNITAS, non-alcoholic ipa 

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

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, ca’ montini (IT)   12 

SAUVIGNON BLANC, stoneleigh (NZ)  11 

SAUVIGNON BLANC, kim crawford (NZ)  14 

SANCERRE, pascal jolivet (FR)    17 

CHARDONNAY, skyfall (WA)    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 

CABERNET, arrowood (CA)    16 

SUPER TUSCAN, poggio alla guardia (IT)  15 

MALBEC, catena (AR)    14 

MERLOT, markham (CA)     15 

 

  

 

 

SAUVIGNON BLANC, stonestreet (CA) 18 

CHASSAGNE-MONTRACHET, bouchard (FR) 28 

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 

CORAVIN re ser ve  w ine s  
 

Preserved using Coravin Technology  


