
BRUNCH

“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

Items marked with an anchor are brand-new additions to our menu

Items marked with our official BD Burgee are our hand-picked Captain’s Table selections from 
"The Black Dog Summer on the Vineyard" and "The Black Dog 40th Anniversary" cookbooks.  
Some of these iconic dishes go back to our earliest days.

Brunch  Classics
Toast options include our Black Dog Bakery made multi-grain, peasant, sourdough, or Portuguese sweet bread.  Marble rye or an english muffin 
also available.  Substitue homefries for $1.  Substitute fruit for $2.  The Black Dog Tavern serves only 100% pure maple syrup. 

LORETTA    two eggs any style (sorry, excludes poached eggs) with homefries and choice of bacon, sausage, or ham and toast   10.25    
with homemade sausage    11.50

ONE SWEET WORLD   two eggs any style (sorry, excludes poached eggs), two Black Dog pancakes, and three strips of bacon    13

HASH AND EGGS  our famous housemade corned beef hash with two eggs any style (sorry, excludes poached eggs) and toast    10.50

BLACK DOG FRENCH TOAST   French toast made with our own Portuguese sweet bread    11

CHARLEY ON THE FENCE  omelette with mushrooms, onions, bacon, and melted cheese with choice of toast    11

BLACK DOG OMELETTE  omelette with Black Dog marinara, cheese, broccoli, and bacon with choice of toast    11

JUSTIN GOES TO GREECE   scrambled eggs with spinach, tomato, and feta with choice of toast    10

GREEN MONSTER    scrambled eggs with spinach, asparagus, broccoli, and cheese  with choice of toast  11

HAPPY HEFF   scrambled eggs with spinach, tomato, mushrooms, and cheese with choice of toast    9

BURRITO SUAVO  breakfast burrito with scrambled eggs, tomato, salsa, cheese, avocado, sour cream, and scallions   12

BLACK DOG PANCAKES   small  8 | large  9.50    available toppings:  blueberries, strawberries, bananas, chocolate chips, and walnuts   
Add $1 per topping to either size portion of our BD Pancakes

Lunch Starters

CRAB DIP   our housemade crab dip with scallions and baby spinach served with toasted naan bread    18

DEEP FRIED OYSTERS   right out of the pond, lightly breaded and fried, served with tartar sauce and lemons    24

MUSSELS WITH LEMONGRASS   fresh Prince Edward Island mussels steamed with garlic, shallots, fresh tomatoes, 
white wine, lemongrass,  butter, and fresh herbs with toasted ciabatta bread    18

SOUP OF THE DAY    ask your server about today’s special selection    9

FISH TACOS   two 6 in. flour tortillas with fried cod, shredded cabbage, pico de gallo, and sriracha aioli    17

QUAHOG CHOWDER    made with fresh island quahogs, topped with housemade croûtons    9

LOBSTER QUESADILLA   flour tortilla with lobster meat, scallions, and cheddar cheese served with Black Dog salsa and sour cream    18

SEARED SCALLOPS    pan-seared sea scallops served over mixed greens with lemons and cocktail sauce    24

Top any salad with the following:  grilled chicken add  $5 |  blackened chicken add $6 | grilled salmon add $10 | steak tips add $12 |  lobster salad  add $14
All dressing and vinaigrettes are housemade:  Caesar, Blue Cheese, Red Wine vinaigrette, House vinaigrette, Blood Orange vinaigrette,  
Balsamic vinaigrette, Citrus vinaigrette 

Salads

BAY SALAD   lump crab meat, grilled shrimp, thinly sliced red onions, cherry tomatoes, fresh avocado, and mixed greens tossed in a 
citrus vinaigrette    19

CAESAR   fresh crisp romaine lettuce tossed in Caesar dressing with housemade croutons, roasted garlic, and shaved Parmesan    15

SPINACH   tender baby spinach, sliced mushrooms, hard-boiled egg, thinly sliced red onions, and crumbled bacon tossed with 
our red wine vinaigrette    16

VINEYARD COBB   dried cranberries, granny smith apples, crumbled blue cheese, chopped bacon, walnuts, and mixed greens 
tossed in our house vinaigrette    17

CURRIED CHICKEN SALAD   housemade chicken salad tossed with apples, celery, scallions, mango chutney, and curry spices  
served with mesclun greens and warm pita bread   18

CRAB CAKES   two 3 oz. housemade crab cakes over baby greens with lemon dill aioli    18

SUMMER SALAD   fresh avocado, strawberries, watermelon, candied walnuts with mixed greens, tossed in blood orange vinaigrette    17

HOMEFRIES DELUXE I   with cheese, bacon, and broccoli    8.50



Tavern Sandwiches, Burgers, and More

CODFISH SANDWICH    fresh Atlantic codfish, lightly breaded and fried, served on a grilled brioche with tartar sauce and coleslaw    16

LOBSTER GRILLED CHEESE    lobster meat, vine-ripened tomato, and melted cheddar cheese grilled on toasted Black Dog Bakery 
sourdough bread    18

BD CLASSIC BURGER  a fresh ground 8 oz. angus patty with lettuce, tomato, and pickle on grilled brioche    12.99

MUSHROOM SWISS BURGER   our BD burger topped with melted Swiss cheese and sautéed mushroom on a toasted 
brioche bun    16

FISH AND CHIPS    fresh Atlantic codfish, lightly breaded and fried, served with tartar sauce, cole slaw, lemons, and crispy French fries    24

STEAK TIPS AND FRIES   grilled marinated steak tips served with horseradish cream sauce and crispy French fries    22

CUBAN PULLED PORK SANDWICH   our smoked pork seasoned with spices and barbecue sauce, topped with our housemade 
coleslaw and fire-roasted green chili aioli on a toasted brioche bun   17

all sandwiches and burgers are served with your choice of french fries or coleslaw unless otherwise noted.  Substitute French fries with garden 
salad for $3  or sweet potato fries for $1.50.  Add cheese for $1.50.  Add fresh avocado for $3.  Add bacon for $2

SOUTHWESTERN BURGER  our BD Burger topped BBQ sauce, crispy bacon, fried onion rings, and melted cheddar on a 
toasted brioche bun    16 

RED, WHITE, AND BLEU BURGER   our BD burger topped with fire-roasted red peppers, sliced bleu cheese, and horseradish 
cream sauce on a toasted brioche bun    16 

LOBSTER ROLL   a generous portion of our famous lobster salad on a toasted brioche roll    29
 substitute buttered lobster for $1

LOBSTER MAC AND CHEESE   cavatappi pasta tossed with housemade lobster béchamel sauce, chunks of lobster meat, and 
a Ritz cracker crust     22

SALMON CLUB   grilled Faroe Island salmon filet with lemon-dill aioli, lettuce, and tomato on toasted ciabatta bread    19

CLASSIC BLT   crispy bacon, lettuce, tomato, and mayo on toasted Black Dog Bakery made multi-grain bread    14

ROAST TURKEY   roasted turkey breast with lettuce, tomato,  and mayo on toasted Black Dog Bakery made sourdough bread    16

ROASTED PORTOBELLO   roasted portobello mushroom caps with fire-roasted red peppers, baby spinach, chevre, and port wine 
reduction on a toasted brioche bun    16

FRUIT BOWL    8
HALF GRAPEFRUIT    3

TURKEY SAUSAGE PATTIES   4.25

SAUSAGE LINKS   3.50

BLACK DOG GRANOLA   made fresh everyday at our bakery  with milk    6.25 |  with fresh seasonal fruit and plain Greek yogurt    8.25

HASH       5.25

BD TOAST   our own bakery-made multi-grain, peasant, sourdough, or Portuguese sweet bread.
                            Marble rye or english muffin also available.    2.50

 HOMEMADE SAUSAGE  two of our special  recipe house-made sausage patties     4.50

BACON   4

HOMEFRIES   4

BD FISHCAKES    our special recipe made with  fresh cod, potatoes, and onion, served perfectly browned    9

Sides and Extras

The Black Dog is taking steps to reduce unnecessary litter and will no longer provide a plastic straw with your beverage, We will however provide one upon request. The town of Tisbury requires that you place 
your meal order before we are able to serve you alcohol.  Gluten free, whole grain bread and buns available upon request.  Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk 
of foodborne illness.  Additionally, please inform your server if anyone in your party has a food allergy. In an effort to expedite service, we will accept a maximum of  two credit cards per table.  Thank you for your 

understanding.

EDIT DATE:  6.11.19

SAUTEED SPINACH   4
STEAMED BROCCOLI    4

TUNA MELT    Black Dog tuna sald with swiss cheese, bacon, and tomato grilled on our own sourdough, served with fries    14


