


frozen drinks

MUD SLIDE 17
absolut vodka, kahlua, bailey’s irish
cream, vanilla ice cream

WATERMELON FREEZE 17
absolut watermelon vodka,
watermelon

PINA COLADA 17
malibu coconut rum, pina colada

STRAWBERRY DAIQUIRI 17
strawberry malibu rum, strawberry

specialty drinks

margaritas

available frozen or on the rocks
all made with elvelo tequila or
jalapeno infused tequila, triple sec,
lime
18
CHOOSE A FLAVOR
traditional, strawberry,
banana, or watermelon

non-alcoholic cocktails

COCOBERRY BREEZE 12
créme de coconut, Natalie's
lemonade, muddled raspberries,
soda

12
BOBA BY THE BAY
butterfly pea tea, Natalie's
lemonade, boba

14
VITAMIN SEA
zero-proof tequila, lime, ginger juice,
carrot juice, agave

10
BABY BELINI
peach, lemon juice, ginger ale

12
COCONUT Flzz
muddled mint, lime, creéme de coco

non-alcoholic wine 4. beer

UPSIDE DAWN GOLDEN ALE 8
Athletic Brewing Co., CT (ABV <0.4)

RUN WILD IPA 8
Athletic Brewing Co., CT (ABV <0.5)

HEINEKEN ZERO 8
(ABV <0.0) 69 calories

ODD BIRD LIBERATED FROM ALCOHOL 9
Sparkling Chardonnay
Sparkling Rosé

LAVENDER LEMONADE
absolut wild berry vodka, lavender
simple syrup, fresh lemonade

GIN BLOSSOMS
hendrick’s neptunia botanical,
strawberry purée, splash of tonic

STRAWBERRY BASIL BREEZE
grey goose strawberry lemongrass,
strawberry purée, soda

PLEASANT BAY PUNCH
mt. gay rum, probitas rum, baja punch,
grenadine, meyers float, lime

COCONUT MOJITO
bacardi coconut rum, créme de
coconut, lime, mint, soda

NEW OLD FASHIONED
woodinville bourbon, disaronno, bitterst

CLASSIC BLUEBERRY
triple 8 blueberry vodka, fishers island
hard lemonade

PEAR-ADISE
belvedere ginger & pear vodka, st.
germaine, prosecco, cucumlber

HOT MANGORITA

codigo jalapeno infused tequila
cointreau, lime, mango jalapeno purée,
tajin

CAPE FUSION
cranberry triple 8 vodka, welch's grape
juice, lime, ginger ale

MAI BO TAI

woodinville bourbon, myers’s dark,
orgeat, pineapple juice, lemon juice,
angostura bitter, boba

LIBAYTION SUMMER SPRITZ
aperol, prosecco, soda

DRAGONBERRY MOJITO
bacardi dragonberry, lime, raspberry,
mint

RAZZ-POMEGRANATE MARG
don julio tequila reposado, agave,
pomegranate, lime, raspberries

FIVE STAR
sipsmith gin, st. germaine, lemon,
prosecco, glitter

TOASTED COCONUT MARGARITA
hornitos tequila, triple sec, creme de
coconut, natalie’s margarita mix
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poke bowls

raw bar

served with sushi rice, avocado, pickled
vegetables, mango, wakame, wonton
chips

1/2 DOZEN SHRIMP 24
1/2 DOZEN OYSTERS 24
GRILLED ROMAINE 16
apple cider & cardamon vinaigrette,

pumpkin seeds, sweet potato

THE SUMMER SALAD 17
grilled corn, feta, tomato, cucumber,

avocado vinaigrette

SALAD ADD-ONS

grilled salmon 18
grilled chicken 12
grilled shrimp 16
lobster salad 28
WATERMELON GAZPACHO 12
CLAM CHOWDER 16

new england style

EXECUTIVE CHEF JAMES HACKNEY. A 20% SERVICE CHARGE AND 7% MEALS TAX IS AUTOMATICALLY ADDED TO YOUR CHECK.
MEATS, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. PLEASE INFORM YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.

PONZU MARINATED TUNA* 36
HONEY SESAME TOFU 30
RAW ORGANIC SALMON* 34
appetizers

SEA SALT PRETZEL 12
CHILI WINGS 18
scallion, honey, apple cider vinegar

CRISPY CALAMARI 21
pepperoncini, sweet chili sauce

HUMMUS 16
green olive, roasted tomato,

confit garlic, pita

GRILLED CORN & LEMON 15
edamame, walnut, yogurt, toast points

CRISPY PORK BELLY 21
sticky rice, pineapple glaze, bean

sprout, boston bibb

COCONUT CURRY MUSSELS 22
toast points

SEARED SCALLOPS 32

grilled avocado, nectarine, tomatillo
vinaigrette

*CONSUMING RAW OR UNDERCOOKED




favorites

WAGYU CHEESEBURGER*
lettuce, tomato, onion, fries

CHICKPEA SHAWARMA
feta, hummus, red pepper

KOREAN FRIED
CHICKEN SANDWICH
jicama slaw, asian pickles, fries

SHORT RIB SANDWICH
sauce, creme horseradish, housemade
bun, fries

LOBSTER ROLL
brioche, fries or simple greens

PLEASANT BAY TACOS

choice of fried cod, grilled swordfish, or
harissa broccoli, red cabbage slaw,
ancho chili aioli

FISH AND CHIPS
jicama slaw, sweet onion tartar

SCALLOP ROLL
kimchi, wasbi aioli, grilled scallion,
toasted sesame, fries

PEANUT BUTTER & JELLY
crunchy baguette, peanut brittle,
house jam, honey infused peanut butter

LOBSTER AREPA
black bean & corn salsa, queso blanco,
lime crema
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EXECUTIVE CHEF JAMES HACKNEY. A 20% SERVICE CHARGE AND 7% MEALS TAX IS AUTOMATICALLY ADDED TO YOUR CHECK.
MEATS, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. PLEASE INFORM YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.

pizza

VERDE
shaved onion, mozzarella, arugula,
pistachio, balsamic

SUMMER
candied tomato jam, herb ricotta, basil,
EVOO

VERMONT
bacon, apples, mozzarella, maple syrup,
buttered leek, watercress
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entrées

served after 5:00pm

ORGANIC CHICKEN & HOUSE PASTA
toasted hazelnut, maitake, watercress

AMERICAN WAGYU HANGER FRITES
brown butter dashi, glazed onions

SEARED HALIBUT
grilled spring onion, pea beurre blanc

VEGETABLE AND SUGAR KELP
saffron aioli, baby bok choy, tomato

SALMON FILET & BUTTERED CRAB
celeriac, lemon wilted spinach

44

65

56

38

54

*CONSUMING RAW OR UNDERCOOKED




wine

SPARKLING & CHAMPAGNE

1 Casa Canevel, Prosecco Brut DOC, Valdobbiadene, Italy N.V. 16 64
20 Veuve Clicquot Rosé Brut, Reims, France N.V. 27 150
7 Veuve Clicquot Brut, Yellow Label, Reims, France N.V. 23 135
WHITE

115 Weingut Rings Riesling, Pfalz, Germany 14 56
109 Barone Fini Pinot Grigio, Valdadige, Italy 16 64
102 Tenuta dell Ugolino Verdicchio dei Castelli di Jesi le Piaola, Marche, Italy 14 56
114 Terras Gauda Albariho Abadia San Campio, Rias Baixas, Spain 16 64
122 Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand 22 88
110 Plano Assyrtiko Drama, Macedonia, Greece 16 64
24 Duckhorn Sauvignon Blanc, Napa 18 72
70 Joseph Drouhin Vaundon Chablis, Burgundy, France 19 76
45 Drew Bledsoe Chardonnay Elizabeth, Walla Walla, Washington 20 80
43 Hartford Court Chardonnay, Russian River 17 68
ROSE

143 Miraval Rosé, Coétes de Provence, France 17 68
140 Truro Vineyards Rosé, Truro, Cape Cod 14 56
RED

154 Willamette Valley Vineyards Pinot Noir Whole Cluster, Willamette, Oregon 16 64
150 Hahn SLH Pinot Noir, Santa Lucia Highlands 18 72
249 Diego Conterno Nebbiolo, Langhe, Piedmont, Italy 14 56
247 Agostina Pieri Rosso di Montalcino, Tuscany, ltaly 17 68
285 Areyna Cabernet Sauvignon Estate, Mendoza, Argentina 16 64
174 Iron & Sand Cabernet Sauvignon, Paso Robles 22 88
beer

ON DRAUGHT

Wequassett Pleasant Bay IPA | Hog Island Beer Co., Orleans, Cape Cod, MA, 6.3% 9.50
Summer Hefeweizen | Cape Cod Beer, Hyannis, Cape Cod, MA, 5.0%, 10 IBU 9.50
Handline Kdlsch | Devil's Purse, Dennis, Cape Cod, MA, 5.0%, 18 IBU 9.50
Lager | Berkshire Brewing Co., Berkshire, MA, 4.5% 9.50
White | Allagash Brewing Co., Portland, ME, 5.2%, 13 IBU 9.50
Beach Hair New England IPA | Naukabout Beer Co., Mashpee, MA, 7.1%, 35 IBU 9.50
CANS & CIDERS

Jack Abby’s Blood Orange Craft Lager, Framingham, MA 4% (160z) 10.50
Mayflower Brewing Co. New World American IPA, Plymouth, MA, 6% (160z) 10.25
Kona Big Wave Pacific Golden Ale, Kona, HI, 4.4% (1202z) 8.50
Hog Island ACK Irish Red, Orleans, Cape Cod, MA 4.8% (1602z) 9.75
Samuel Adams, Boston, MA (120z) 8.50
Corona (120z) 8.50
Samuel Adams Summer Ale, Boston, MA (120z) 8.50
Bud Light (1202z) 8.25
Coors Light (1202) 8.25
Stormalong Mass Appeal Hard Cider, Leominster, MA, 5.5% (160z) 9
Surfside Iced Tea & Lemonade + Vodka 4.5% (12 o0z) 9
Surfside Iced Tea + Vodka 4.5% (120z) 9




