
 

Executive Chef James Hackney. A 20% 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 

 

Chilled  
Locally Crafted Oysters     24 
½ Dozen Oysters, Cocktail Sauce  
Green Apple & Jalapeño Mignonette, 
Smoked Cranberry Horseradish*   
 

Poached Shrimp       24 
½ Dozen Lemongrass Poached Shrimp, 
Avocado, Chili Cocktail Sauce  
 

Tuna Tartare      26 
Tostada, Avocado, Shaved Fresno Chili, 
Mango, Scallion Emulsion* 
 

Local Cheese Selection     27 
Served with Traditional Accompaniments 
 

Soup & Salad  
Wequassett Clam Chowder     16 
Fried Clams, Crispy Pork Belly* 
 

Onion Brodo        15 
Whipped Onion Mousse, Grilled Onion, 
Crisp Onion, Gruyère Croustade 
 

Caesar Salad        17  
Grilled Romaine, Egg, Pangritata, Crispy 
Onions, Boquerones, Shaved Parmesan 
 

Buddha Bowl        20 
Mediterranean Quinoa, Kale,  
Butternut Squash, Avocado, Marinated 
Beans, Cauliflower, Maple Tahini  
  

Salad Upgrades 
Chicken Thighs 10 | Grilled Salmon 18 
Grilled Shrimp 16 | Lobster Salad 28 
 

Sushi Selections  
Red Stone Roll           30 
Shrimp Tempura, Spicy Cream Cheese, 
Tuna, Caviar*  
 

Pink Dragon             28 
Spicy Crab, Avocado, Salmon,  
Spicy Mayo, Red Tobiko* 
 

Tropical Roll            26 
Spicy Salmon, Mango, Sweet Plantain, 
Caribbean Aioli, Scallion* 
 

Thai Vegetable Roll           20 
Tamago, Pickled Carrot, Cucumber 
Avocado, Mae Ploy 
 
 
 
 
 

Hot 
Honey Lacquered Pork Belly    24 
Jalapeño & Kumquat Chutney,  
Charred Bok Choy 
 

Braised Scallion      18 
White Bean Purée, Toasted Breadcrumbs, 
Pickled Raisin, Buttered Caraway Kraut 
 

Lobster Carbonara     
Pork Guanciale, Shiitake, Egg, 
Belper Knolle  

   32  

 

Entrée 
The Outer Bar & Grille Lobster Roll  
Toasted Brioche       ¼ LB                     46 
 

American Wagyu Cheeseburger*     28 
Lettuce, Tomato, Onion,  
Craft Fries 
Enhancements:   Craft Bacon             6  
         Fried Egg                      4                                  
 

Short Rib Sandwich         27 

 Sauce, Crème Horseradish, Grilled 
Onions, Craft Fries 
 

Fish and Chips          28 
Craft Fries, Tartar, Red Cabbage Slaw  
 

Dinner Selections 
Served after 5:30pm 
Cod Loin and Clams                                48 
Olive and Tomato Stew, Fresh Basil, 
Vadouvan Butter Toast 
 

Grilled 8oz Tenderloin*          65 
Confit Garlic Butter, Leeks,  
Forest Mushroom, Blue Cheese,  
Roasted Potatoes  
 

Tamarind Glazed Half Poussin         46 
Eggplant & Artichoke Caponata,  
Tomato-Cucumber Coriander Salad  
 

Spinach and Mushroom Strata         38 
Black Bean & Chickpea Cream, Avocado 
 

Desserts  
Tiramisu                18 
Baileys Gelée, Coffee Ice Cream 
 

Chocolate Mousse Cake         18 
Fudge Sauce, Mint Chip Ice Cream 
 

Raspberry Cheesecake         18 
Vanilla Whipped Ganache, Lemon Sorbet 


