
DINNER

“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 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.

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

Soups, Salads, and 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

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

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

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

BAY SALAD   lump crab meat, grilled shrimp, thinly sliced red onions, cherry tomatoes, fresh avocado, and mixed greens tossed in our 
housemade citrus vinaigrette    Full  19       Half  14

HEARTS OF ROMAINE   fresh, crisp romaine lettuce tossed in our house Caesar dressing with toasted homemade croûtons, 
roasted garlic, & shaved parmesan cheese    Full  15        Half   12

HOUSE SALAD   mesclun greens with pomegranate seeds, walnuts, thinly sliced Granny Smith apples, and chevre tossed in our 
house vinaigrette    13

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

BRUSCHETTA   plum tomatoes, fresh basil, mozzarella, with a balsamic glaze on toasted Black Dog Bakery made baguette    13

CHARRED BRUSSELS   roasted brussel sprouts topped with shaved Parmesan cheese and blistered cherry tomatoes, drizzled with a 
balsamic glaze    13

Lighter Fare

PORTOBELLO NAPOLEON   captain-sized portobello mushroom caps stacked with wilted baby spinach, fire-roasted peppers, & 
chevre, drizzled with a port reduction    21

QUINOA   a selection of fresh seasonal vegetables served with tri-colored quinoa cooked with olive oil and fresh lemon    22
Add chicken  $4    blackened chicken  $5    grilled salmon  $8    steak tips  $7    lobster meat  $10

SEARED SALMON   pan-seared Faroe Island salmon filet with lemon caper butter, served with steam broccoli    29

GRILLED SWORDFISH   rosemary and sage marinated swordfish steak served over wild rice with sautéed asparagus and a red 
pepper coulis sauce    31

LOBSTER ROLL    a generous portion of our famous lobster salad in a toasted brioche roll with crispy french fries and our 
housemade coleslaw   29     substitute buttered lobster for $1

FISH AND CHIPS    fresh Atlantic codfish, lightly breaded and fried, served with tartar sauce, cole slaw, lemons, and crispy French fries    28

LOBSTER MAC AND CHEESE   cavatappi pasta tossed with housemade lobster béchamel sauce, and lobster meat, topped 
with a Ritz cracker crust     25

BD CLASSIC BURGER  a fresh ground 10 oz. angus patty with lettuce, tomato, and pickle on grilled brioche served with crispy 
french fries   24    Add cheese for an additional $1    Add bacon for an additional $2

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

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

SUMMER SALAD   fresh avocado, strawberries, watermelon, cherry tomatoes, and candied walnuts with mixed greens, tossed in 
blood orange vinaigrette    Full  17       Half  12



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

Main Plates and Entrees

STEAK TIPS   grilled marinated steak tips served with horseradish cream sauce, mashed potatoes,  and asparagus    27

CLAM BAKE   two 1.25 pound steamed lobsters with fresh corn-on-the-cob, red potatoes, drawn butter, lemons, coleslaw, 
two mugs our quahog chowder, steamed mussels, and linguica served in a Black Dog bucket that you get to take home!    135

STUFFED LOBSTER    1.25 pound local lobster stuffed with lobster meat & lemon Ritz cracker stuffing, served with drawn butter, 
corn-on-the-cob, red potatoes, and lemons    45  

STEAMED LOBSTER    steamed 1.25 pound local lobster served with drawn butter, corn-on-the-cob, red potatoes, 
and lemons    35

GRILLED RIBEYE FILET    14 oz. boneless ribeye grilled to perfection with a mushroom cream sauce made with Black Dog 
Cabernet, served with roasted herb and butter potatoes and charred brussel sprouts    40

SCALLOP RISOTTO    pan-seared sea scallops served with roasted corn and lump crab risotto    32 

LOBSTER PASTA    lobster claw meat sautéed with garlic, butter, and herbs tossed in a tomato vodka cream sauce served with 
fettuccine pasta and garlic bread    32

SPAGHETTI FRUTTI DE MARE    Prince Edward Island mussels, shrimp, and scallops simmered in our Black Dog marinara 
sauce, tossed with spaghetti and finished with shaved Parmesan and fresh herbs    32

ROASTED CHICKEN BREAST    bone-in, skin-on roast chicken breast served with wild rice. sautéed baby spinach, and a chili 
cream sauce    28

HALF RACK OF RIBS   1/2 rack of slow-roasted, fall-off-the-bone baby back ribs smothered in our housemade Black Dog BBQ 
sauce, served with coleslaw and french fries    27

ROASTED DUCK BREAST    oven roasted duck breast served with herb-roasted potatoes, sautéed broccolini, topped with a mixed 
berry cream de cassis compote     34

GARLIC CRUSTED CODFISH   freshly caught Atlantic codfish oven roasted and topped with garlic breadcrumbs, served with 
citrus beurre blanc, Tavern mashed potatoes, and sautéed baby spinach    32

All of our desserts, including our famous rich Mousse Bombe, Decadent Blackout Cake, & fresh Fruit 
Pies and Tarts are prepared daily in our Bakery Cafe at 509 State Road, Vineyard Haven.  Please ask 
your server to preview tonight's dessert offerings.

Desserts

We are pleased to offer a full beverage and cocktail menu. Our extensive wine list includes hand-picked 
selections including our own Black Dog Cabernet, "Shark in the Pond" white, and sparkling "Brachetto" 
wines.  Check out our locally-crafted and seasonal beer list.  Our specialty cocktails & frozen drinks are 
made with fresh-squeezed juices and the finest ingredients.

The Black Dog Tavern serves                     brand soft drinks. 

Beverages and Cocktails

Soft Drinks, Tea, Coffee, & More
SOFT DRINKS  Free Refills - Coke, Diet Coke, Sprite, Ginger Ale  2.50

IBC ROOTBEER   2.75

BLACK DOG COFFEE  Bottomless cup of fair-trade, organic, air-roasted coffee.  Regular or Decaf.    2.50

HOT TEA  Mighty Leaf Tea:  English Breakfast, Green Tea Tropical, African Nectar, Chamomile Citrus, Earl Grey  2.50

HOT CHOCOLATE   2.50

JUICES  Tropicana Orange Juice, Apple Juice, Cranberry Juice, V8    3

MILK  Small  1.75    Large  2.50    Add chocolate for  $.50 more

LEMONADE/PINK LEMONADE   2.50

ICE COFFEE   Regular  2.50    Mocha  3 

FRESHLY BREWED ICED TEA   2.50

MOUNTAIN VALLEY SPRING WATER & SPARKLING WATER   500ml     3.50    1 Liter  7.50


