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WATERFRONT

DRINKS

WINE
Sparkling
Jeio
Brut Prosecco DOC Valdobbiadene Prosecco, Italy, NV
20|66

Taittinger “Brut la Francaise”
Chaompagne, France, NV
35175

Laurent-Perrier Cuvée Rosé
Chaompagne, France, NV
45| 225

White

Duckhorn
Chardonnay, Napa Valley, USA, 2023
23|96

Domaine Reverdy Ducroux
Sancerre, France, 2023
24194

Santa Margherita
Pinot Grigio, Valdadige, Italy, 2022
20178

Rose

Caves dEsclans "Whispering Angel'
Cotes de Provence, France, 2023
20|58

Red

Daou
Cabernet Sauvignon, Paso Robles, USA, 2022
25198

Domaine Joesph Faiveley
Pinot Noir, Bourgogne, France, 2022
22|74

Giacomo Ascheri
Dolcetto d'Alba, Piemonte, Italy, 2022
20|65

BEER & CIDER 10
Sam Adams Seasonal
Allagash White
Jacks Abby Lager
Night Shift Santilii IPA
Harpoon IPA
Corona
Bud Light
Down East Cider

ZERO PROOF 10

Athletic Brewing Upside Dawn Golden
Athletic Brewing Free Wave Hazy IPA

COCKTAILS 18

The Lime in the Coconut
Bacardi Siver, Coconut Fruitful, Lime Juice
Mint, Clulb Soda

Watermelon Crawl
Hornitos Tequila, Watermelon Juice, Aperal,
Club Soda

Spa Water
Roku Gin, Cucumber, Blueberry, Lemon Juice

Call Me Summer

Grey Goose Essence Strawberry and Lemon Grass |, St.

Germaine, Pineapple, Strawberry, Lime

O’ Captain, My Captain

Captain Morgan Spiced Rum, Mango, Orgeat, Lime Juice

Chandon Garden Spritz

Orange slice

READY-TO-DRINK 11

Nantucket Blueberry/Cranberry
Grapefruit Vodka & Soda
High Noon
White Claw Black Cherry
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SUMMER SNACKS
12pm-2pm & 3pm-9pm

FARRO SALAD 22
Griled Summer Sguash, Roasted Fennel, Heirloom Cherry Tomatoes, Orange Pomegranate Vinaigrette

CAESAR SALAD 19
Griled Radicchio, Romaine, Anchovies, Basil, Crispy Chickpea, Caesar Dressing

ADD TO SALAD
chicken breast 12 | griled salmon 15 | lobster 18

NEW ENGLAND CLAM CHOWDER 16
Fresh Clams, Gold Marble Potatoes, Bacon, Oyster Crackers

CHEESEBURGER SLIDERS* 24
Angus Beef, Toasted Bun, Cheddar Cheese Served with French Fries or Side Salad

HONEY SRIRACHA WINGS 20
Chicken Wings, Honey, Sriracha

LOBSTER ROLL* 40
Brioche Bun, Fresh Maine Lobster, Lemon Aioli

CHICKEN CLUB SANDWICH 22
Organic Chicken, Lettuce, Tomato, Onion, Fried Egg, Bacon, Garlic Aiol, Multigrain Bread

MARGHERITA PIZZA 18
Marinara sauce, Mozzarella Cheese, Basil

FRENCH FRIES 12
DESSERT 15

SUMMER STRAWBERRY MOUSSE
White Chocolate Mousse, Macerated Strawberries, Lime Zest

STONE FRUIT SORBET
Peach Sorbet, Stone Fruit Segments, Candy Pistachios, Cherry Vinegar

GELATO or SORBET
Ask Your Server For Selection

18% Service Charge wil be added for parties of 6 or more.
*Consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne ilness. Before placing your order, please inform
your server if a person in your party has a food allergy.



