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Executive Chef Michael Hervieux & Team

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illnesses, especially if you have certain medical conditions.
We invite our guests to share any allergies, dietary restrictions & ingredient preferences with us so that we can tailor the menu to each individual order. 

Cast Off
New England Clam Chowder

oyster crackers, tabasco

Watermelon Salad
cucumber, onion, parsley, mint, pistachio, feta

Hand Cut Coleslaw
red & green cabbage, carrots, buttermilk dressing

Summer Pasta Salad
tomato, zucchini, corn, sweet peppers, pesto, jalapeno, lime

Skillet Honey Cornbread

Return To Port
Berry Shortcake

sweet biscuit, seasonal berries, vanilla whip

S’mores Tart
dark chocolate, toasted marshmallow, graham cracker crust

Assorted Fresh Baked Cookies
Sliced Watermelon

Lobstering & Grilling
fresh caught Lobster

drawn butter & lemon

Local Mussels with Littleneck Clams & Grilled Chorizo
Herb Roasted Potatoes & Sweet Corn on the Cob

Baked Macaroni & Cheese
Chimichurri Flank Steak

roasted peppers & onions

Barbecue Chicken
citrus chili rub

Smash Burgers & All Beef Hot Dogs
garden toppings, aged cheddar, potato roll


