
“When you move to a town that doesn’t have a good year-round restaurant, you have to build one.  And we did.”  
Captain Robert Douglas, 1971 - Vineyard Haven, Martha’s Vineyard

 Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of foodborne illness.  Please inform your server if anyone in your party has a food allergy. 

BLACK DOG CHOWDER   10   
with house made croutons

TOMATO BASIL BISQUE  12  
(gluten free)

SUMMER SALAD  18   
mixed greens tossed with raspberry vinaigrette, fresh 
watermelon and strawberries, red onions, heirloom 

tomatoes, feta, and mint

CAESAR SALAD  15   
crisp romaine lettuce, shaved parmesan, anchovies, 
housemade croutons, & housemade Caesar dressing

VINEYARD COBB SALAD  17   
crisp romaine lettuce, chopped bacon, bleu cheese, 

cherry tomatoes, avocado, hardboiled egg and 
housemade herb vinaigrette

GOAT CHEESE SALAD 18
Mixed Greens, heirloom cherry tomatoes, red onions, 
cucumbers, topped with warm panko crusted goat 

cheese toasted almonds, craisins and a drizzle of clover 
honey and raspberry vinaigrette

BAY SALAD  22
crab, grilled shrimp, red onions, heirloom tomatoes, fresh 
avocado, bell peppers, mixed greens, citrus vinaigrette

SPINACH SALAD  18
baby spinach tossed in our house vinaigrette, with red onions, 

chevre, candied nuts, and a hard boiled egg

SaladsSalads

STEAK TIPS  35  
marinated and grilled, served with mashed potatoes, 

asparagus, horseradish crème, steak sauce

LOBSTER ROLL  M/P
house made with celery and mayo, toasted brioche roll, 

with coleslaw and french fries

FISH & CHIPS  32 
lightly battered Atlantic codfish, served with french fries, 

coleslaw, tartar sauce, and lemon

GARLIC CRUSTED CODFISH  35
garlic herb crusted Atlantic cod, mashed potatoes, baby 

spinach, lemon beurre blanc

GRILLED SWORDFISH  40
lemon rosemary marinated, roasted potatoes, 
asparagus, house made tzatziki (gluten free)

SEARED SALMON  36
Faroe Islands salmon fillet, roasted brussels sprouts, 

mashed potatoes, lemon caper beurre blanc (gluten free)

BABY BACK RIBS  32
slow roasted, fall-of-the-bone half rack of ribs served with 
house made cornbread, coleslaw, and sweet potato fries

LOCAL FRIED OYSTERS  M/P   
lightly breaded fried oysters with tartar sauce & lemon

FRIED CALAMARI  18 
tender, crispy squid, green onions, hot 

cherry peppers, sweet chili sauce

MUSSELS  23      
garlic & herb butter, tomatoes, lemongrass, & 

white wine with toasted ciabatta

LOBSTER QUESADILLA  23      
flour tortilla, chopped lobster meat, cheddar jack cheese, 

roasted red peppers, scallions, salsa, and sour cream

StartersStarters

TAVERN WINGS  18 
flash fried, choice of Texas Hot BBQ, Regular BBQ, 

Buffalo, Miso Ginger or Plain, served with ranch and 
celery sticks

BAKED LOBSTER MAC & CHEESE  M/P
 lobster meat tossed with cavatappi pasta in 

a creamy artisanal cheese sauce, topped with 
Ritz cracker crust

ROASTED DUCK BREAST  32
pan roasted duck breast served with mash potatoes, 

broccolini, pan sauce (gluten free)

Main PlatesMain Plates

MEZZA PLATE   20
chef’s trio of homemade dips, served with 

warm pita, cucumbers, and carrots

BRUSSEL SPROUTS  15
charred Brussels sprouts, gorgonzola crumbles, bacon, 

red wine reduction, baby arugula (gluten free)

CRAB CAKES  20
two fried house made crab cakes, house made 

remoulade, crispy fried shallots

Salad additions: Crab Cake 20 • Grilled Chicken 9
 Steak Tips 16 • Grilled Salmon 16 • Lobster M/P • Shrimp 14

Substituted sides: Sweet fries $2; garden salad $4; truffle fries $6

MEDITERRANEAN MUSSELS & ORZO  28
orzo pasta tossed with steamed mussels, sun dried 

tomatoes, Kalamata olives, spinach, artichoke 
hearts, garlic and fresh parsley


