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WE SUPPORT

LOCAL, NATURAL,  

SUSTAINABLE &  

ORGANIC PRACTICES

WHENEVER  

POSSIBLE

Snacks

potato chips 13
blue cheese fondue

blistered shishito peppers 13
yuzu aioli, lava salt

mac + cheese skillet roasted 19

raw bar

OYSTERS
puffer petite Wellfleet, MA 375

cotuit bay Cape Cod, MA 375

east beach blonde Charlestown, RI 375

oyster of the day 375 
oyster sampler two of each 29 

PLATTERS
the deluxe 44 

eight oysters, four chilled shrimp 

the royale 66
eight oysters, six chilled shrimp,  

spicy salmon tartare

the grand 123 
sixteen oysters, twelve chilled shrimp, 

spicy salmon tartare

shrimp cocktail 19 
cocktail sauce, citrus remoulade 

chilled shrimp per piece 4
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Please alert  your  server  of  any food al lergies ,  as  not  al l  ingredients  are 
l isted on the  menu.  Eating raw or  undercooked f ish ,  shel l f ish ,  eggs  or  

meat  increases  the  r isk  of  foodborne i l lnesses .

ALL  NATURAL HER ITAGE TURKEY  
turkey pot pie
braised turkey thighs, celery root, potato, leeks, wild mushroom gravy, 
gruyère biscuit top

turkey leg osso buco
jalapeño cheddar grits, pickled cranberries, turkey jus

roasted turkey breast
garlic smashed potatoes, baby spinach, sage white pepper gravy 

butternut squash milanese 
roasted cauliflower, brussels sprouts, lemon caper butter sauce

roasted salmon
savoy cabbage, crispy potatoes, melted leeks, dijon caraway beurre blanc

red wine braised short rib
roasted garlic smashed potatoes, mushroom ragout

THREE COURSE THANKSGIVING DINNER  82

butternut squash soup 
ginger-apple crème fraîche,
spiced pepitas

kale + quinoa salad
sun dried cranberries, ricotta salata, 
toasted almonds, dijon vinaigrette

ricotta gnocchi truffle cream 

tuna tartare 
roasted garlic aioli, dijon,  
grilled ciabatta

burrata 
spicy marinara, parmesan garlic bread

honeycrisp apple salad  
baby arugula, delicata squash,  
blue cheese, candied pecans, dill,  
apple cider vinaigrette

STARTERS MAINS 

DESSERTs
devil's layer cake 
dark chocolate cake, mascarpone mousse, candied cocoa nibs

sticky apple toffee pudding
bourbon butterscotch, orange mascarpone

pumpkin cheesecake
ginger snap crumble, maple whipped cream, cranberry  

FIXINGS FOR THE TABLE
all included

apple brioche stuffing

crispy brussels sprouts

cranberry orange jam

thanksgiving
cocktail 17

bourbon / applejack / amaro /apple cider / thyme / lemon


