


SOUPS

Lobster Bisque 16
Gazpacho 12

New England Clam Chowder 15

SALADS

Outer Bar Summer Salad 16
Tomato, Cucumber, Grilled Corn, 
Goat Cheese, Champagne Dressing

Caesar Salad 18
Parmesan, Chopped Eggs, Capers, Croutons

Watermelon Salad 15
Feta, Arugula, Black Olives, Tagine Dressing

Classic Wedge Salad 16
Pickled Red Onions, Bacon, Tomatoes 

Blue Cheese Dressing

Salad Add-Ons
Chicken 8   Salmon 12   Shrimp 13   Lobster Salad 21

APPETIZERS

Mediterranean Dip 14
Olive Tapenade, Garlic Hummus, 

Red Pepper and Creamed Feta

Sea Salt Pretzel 12
Maple Honey Mustard

Thai Chili and Honey Marinated 
Chicken Wings 15

Scallions, Cashew, Apple Cider Vinegar

Lobster Quesadilla 26
Grilled Corn, Monterey Jack Cheese, Scallions, 

Cilantro, Guacamole, Sour Cream

Wok-Roasted Native Mussels 16
Sweet Soy Sausage, Gochujang Butter, 

Sesame, Scallions

Steamed Little Neck Clams 18
Chorizo, Green Chilies, Cilantro, 

Grilled Baguette

Crispy Calamari 18
Sweet Chili Sauce, Lemon 

RAW BAR

King Crab 20
Shrimp 3 ea     Oysters 4 ea

Full Raw Bar 75

CARNE ASADA BOWL

Spanish Rice, Fried Plantain, Cotija Cheese, 
Mango Salsa, Guacamole 

Marinated Skirt Steak 28
Chili Rubbed Pork 26

Blackened Swordfish 26

POKE BOWL

Sushi Rice, Avocado, Cucumbers, Edamame, 
Wonton Chips, Scallions

Chili Hoisin Marinated Beef 28
Ponzu Marinated Tuna 26

Honey Sesame Tofu 21

CAPE COD CLASSICS

Traditional Outer Bar
Lobster Roll

½ lb 58     ¼ lb 38 
Green Salad, Pickle 

Option for Warm Buttered Lobster Available

Beer Battered Fish and Chips 28
Tartar Sauce, Fries, Cabbage Slaw, 

Grilled Lemon

Pleasant Bay Tacos 26
Floured Tortilla, Red Cabbage Slaw, 

Ancho Chili Aioli 
Choice of Fried Cod or Grilled Swordfish



SANDWICHES

NE Family Farms 
Cheeseburger 26

Lettuce, Tomato, Onion, Fries

Cape Cod 
Blackened Salmon 26

Grilled Scallion Salad, 
Beet Kimchi, Naan Wrap

Chickpea Falafel 22
Harrisa, Cucumber Tzatziki, 
Carrot Jam, Naan Bread

Thoreau’s Classic 
Turkey Club 23

Maple Bacon Mayonnaise, Sprouts, 
Lettuce Tomato, Onion, Fries

Beef Short Rib 
Grilled Cheese 24

Aged Cheddar, Sourdough,  
Boursin, Pickle, Fries

Fried Chicken Sandwich 23
Cherry Tomato Jam, Southern Coleslaw, 

French Fries

FLATBREADS
Scallop and Bacon 26
Smoked Bacon, Sweet Scallops, 

Onion Cream

Prosciutto 22 
Basil Pesto, Mozzarella 

Mushroom 18
Mushroom Duxelle, Gruyere Cheese, 

Pickled Red Onions.

Margarita 16 
Fresh Basil, Vine Ripe Tomatoes

DINNER ENTRÉES
Available Daily Starting At 5:30pm

Grilled Halibut 44
Quinoa, Asparagus, Grilled Halloumi, Harissa. 

Grilled 10oz 
New York Strip 58

Truffle Fries, Green Peppercorn Sauce

Pan Seared 
Day Boat Scallops 46

Heirloom Tomatoes, Summer Squash, 
Brown Butter Caper Vinaigrette 

Seared Yellow 
Fin Tuna 38

Grilled Baby Bok Choy, Chili Hoisin, 
Shiitake Mushrooms. 

“Chorizo” Bolognaise 26
Plant-Based Chorizo, Tomato, Linguine

Lobster Mac & Cheese 28
Smoked Gouda

DESSERTS 

Brownie Sundae 15
Salted Caramel, Candied Walnuts, 

Amarena Cherries

Blackberry Cheesecake 15
NY Style Cheesecake, Vanilla Whipped Ganache, 

Blackberry Sauce

Tropical Cake 15
Pineapple Compote, Passion Fruit Mousse, 

Coconut Crunch

Mocha Tart 15
Espresso Caramel, Coffee Mousse, Chocolate Soil



CHILDREN’S DINING

Chicken Noodle Soup	 10

New England Clam Chowder	 10 

Mixed Field Greens 
with Vinaigrette	 8

Children’s Fruit Cup	 8

Angus All Natural Hamburger	 13
With French Fries or Fruit Cup 
All children’s hamburgers are prepared well done

Peanut Butter & Jelly Sandwich	 10 
With French Fries or Fruit Cup 

Chicken Tenders	 12
With Tangy Barbecue Sauce and French Fries or Fruit Cup

Grilled Cheese Sandwich	 12
With American Cheese and French Fries or Fruit Cup 

Cape Cod Fish n’ Chips	 14
With Tartar Sauce

All Beef Hot Dog	 10 
With French Fries or Fruit Cup 

Macaroni and Cheese	 10

Cheese Quesadilla	 10



Watermelon Daiquiri 15 
Tito’s Vodka, Purée of Watermelon, Lime Juice

Mango Margarita 15 
Hornitos Tequila, Triple Sec, Purée of Mango, Lime Juice

Pisco Mule 15  
Santiago Queirolo Pisco Acholado, 

Cape Cod Ginger Beer, Angostura Bitters, Lime Juice

Lavender Lemonade 16 
Grey Goose Le Citron Vodka,  

Lavender Simple Syrup, Fresh Squeezed Lemonade

Peach or Pom Margarita 16 
Volcan Tequila, Agave Nectar, Fresh Lime Juice. 
Choose Between Purée of Pomegranate Or Peach

Strawberry-Basil Breeze 15 
Belvedere Vodka, Purée of Strawberry, Aperol, 

Lemon, Basil, Soda

Pleasant Bay Punch 15 
Mt. Gay Rum, Diplomatico Planas Rum, Baja Punch, 

Grenadine, Lime Juice, with a Myers Rum Float 

Coconut Mojito 15 
Bacardi Coconut Rum, Crème De Coconut, Lime, Mint, Soda

Executive Chef James Hackney.  An 18% service charge and 7% meals tax is automatically added to your check.
*Consuming raw or undercooked 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

Sangria 15 
Wine, Orange Liqueur, Fresh Fruit, 
- Choose between Red or White -

Outer Bar & Grille Classic Blueberry 15 
Triple 8 Blueberry Vodka, Fishers Island Hard Lemonade

Sparkling Gin 16 
Bombay Saphire Gin, Lime Juice, Simple Syrup, 

Cranberry Juice, Canevel Prosecco 
- Served straight up or on the rocks -

Montenegro Paloma 15 
Don Julio Blanco Tequila, Montenegro Amaro, 

Agave Nectar, Grapefruit Juice, Soda Water

Peach Tea 18 
Whistlepig 6 Year Old Piggyback Straight Rye Whiskey, 

Ice Tea, Peach and Raspberry Purée, Lemon Juice

Libaytions Summer Spritz 15 
Aperol, Canevel Prosecco, Soda

SPECIALTY DRINKS

FROZEN LIBAYTIONS

NON-ALCOHOLIC SELECTION
Baby Bellini 11

Purée Of Peach, Lemon, Ginger 

Coconut Soda 12
Crème De Coconut, Lime Juice, Soda, Mint

Strawberry Fizz 13 
Purée of Strawberry, Lemon Juice, Soda

Cape Cod Lemonade 13 
Fresh Squeezed Lemonade, Lavender Syrup

Cold Brew Coffee 5.50

NON-ALCOHOLIC CRAFT BEERS
Upside Dawn Golden Ale, 7.75

Athletic Brewing Co, CT 
(abv 0.4) 

Run Wild IPA, 7.75
Athletic Brewing Co, CT 

(abv <0.5) 



DRAFT BEER 7.75
Hog Island Beer Co 

Wequassett Pleasant Bay IPA 8.50
Orleans, Cape Cod, MA 6.3% ABV

Cape Cod Beer Summer Hefeweizen 8.25
Hyannis, Cape Cod, MA

5.0% ABV, 10 IBU

Devil’s Purse Handline Kölsch 8
Dennis, Cape Cod, MA

5.0% ABV, 18 IBU

Switchback Brewing Co 
Karsten Premium Lager  7.75

Burlington, VT 5.1% ABV 25 IBU

Aeronaut Brewing Co 
(Into the) Citra Galaxy Session IPA 9

Somerville, MA 4.5% ABV

Spencer Brewery Trappist Ale 9.50
Spencer, MA 6.5% ABV, 23 IBU

CANNED BEER, CIDER, 
HARD SELTZER

Finback Brewery 
Rolling in the Clouds New England IPA 9.50

Queens, NY  7.1% ABV,  (16oz can)

Greater Good Imperial Brewing Co 
Pulp Daddy New England IPA 10.50

Worcester, MA  8% ABV (16oz can)

Robinson Brewers

Iron Maiden Trooper Sun and Steel Pilsner 8.25
Stockport, England   4.8% ABV (16oz can)

Cape Cod Beer Beach Blonde Golden Ale 8.50
Hyannis, Cape Cod, MA  4.9% ABV, 10 IBU (16oz can)

Narragansett Del’s Shandy 7.75
Pawtucket, RI   4.7% ABV, 14 IBU (16oz can)

Samuel Adams Summer, Boston, MA 7.50
Corona 7 

Budweiser 7 
Bud Light 7

Stormalong Mass Appeal Hard Cider 8.50
Leominster, MA 5.5% ABV (16oz can)

603 Brewery Craft Hard Selzer 7.75
Tangerine or Black Cherry Pomegranate 
Londonderry, NH 5% ABV (16oz can)

WINES
Sparkling & Champagne	 GL	 BTL

1	C asa Canevel Prosecco Brut,	 15	 57 
	V alobiaddene, Italy N.V.

5	M oët & Chandon Impérial Brut,	 23	 89 
	É pernay, France N.V.		

White Wines

102	M aso Canali Pinot Grigio,	 15	 57 
	T rentino-Alto Adige, Italy	

95	D omaine Félines Jourdan Picpoul de Pinet 
	C uvée Classique, Languedoc-Roussillon, 
France	 13	 49

107	C antina Santa Maria di Palma	 13	 49 
	V ermentino di Sardegna Aragosta, Sardinia, Italy	

63	C ave de Ribeauvillé Riesling Collection, 
	A lsace, France	 15	 57

125	V iñas Queirolo Intipalka Sauvignon Blanc,	 13	 49 
	I ca Valley, Peru		

114	T erras Gauda Albariño Abadia de San Campio,	 15	 57 
	R ais Baixas, Spain	

122	C loudy Bay Sauvignon Blanc, New Zealand	 22	 85

24	 Justin Vineyards Sauvignon Blanc,	 15	 57 
	C entral Coast	

103	E nrico Serafino Gavi di Gavi Grife del Quartaro,	15	 57 
	P iedmont, Italy

45	S kyside Chardonnay by Newton Winery,	 17	 65 
	 North Coast

44	 La Crema Chardonnay Saralee’s Vineyard,	 24	 93 
	R ussian River		

Rosé Wines

143	B ieler Père & Fils Rosé Sabine,	 16	 61 
	A ix-en-Provence, France		

145	C hâteau d’Esclans Rosé Rock Angel,	 24	 95 
	C ôtes de Provence, France		

Red Wines

154	W illamette Valley Vineyards Pinot Noir 
	W hole Cluster, Willamette, Oregon	 15	 57

150	C alera Pinot Noir, Central Coast	 17	 65

244	 La Maialina Gertrude, Tuscany, Italy	 13	 49

271	Q uinta do Vale Meão Meandro do Vale Meão, 
	D ouro, Portugal	 13	 49

274	V iñas Queirolo Intipalka Cabernet Sauvignon 
	 & Petit Verdot Reserva, Ica Valley, Peru	 15	 57

174	 Foley Johnson Cabernet Sauvignon, Napa	 22	 85


