
“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

Breakfast ClassicsBreakfast Classics Morning SweetsMorning Sweets

Boozie BrunchBoozie Brunch

Omelettes Omelettes && Scrambles Scrambles

GARNISHED WITH BUTTER & POWDERED SUGAR & 
SERVED WITH 100% MAPLE SYRUP

ALL MADE WITH THREE FRESHLY CRACKED CAGE FREE EGGS SERVED WITH 
CHOICE OF BLACK DOG MULTI-GRAIN, PEASANT, OR SOURDOUGH TOAST.  
MARBLE RYE, BUTTERMILK BISCUIT OR ENGLISH MUFFIN ADD $1 

Brunch MenuBrunch Menu
TRADITIONAL BENEDICT 
two poached eggs over Canadian bacon on a toasted English 
muffin, house–made Hollandaise and crispy home fries  $19

LORETTA
two eggs any style, choice of bacon, sausage or ham, choice of 
toast with crispy home fries $18

SGT. HALO
our famous house–made corned beef hash topped with two 
poached eggs and house–made Hollandaise $20

HASH AND EGGS
our famous house–made corned beef hash, two eggs any style, 
and choice of toast $18

SHAGGY ATTACK
two poached eggs with avocado, tomato, cheese, and Hollandaise 
sauce with crispy home fries $18

BURRITO SUAVO
scrambled eggs, avocado and tomatoes in a flour tortilla topped with 
house–made salsa, cheddar cheese, sour cream and scallions  $18

ONE SWEET WORLD
two eggs any style, two black dog pancakes, and choice of bacon 
or sausage $22

LOBSTER BENEDICT 
two poached eggs over lobster claw and knuckle meat on a toasted 
English muffin, house made Hollandaise and crispy home fries $28

TRADITIONAL BUTTERMILK PANCAKES
two of our famous house–made fluffy 
pancakes $15

BYO PANCAKES
two of our famous house–made fluffy pancakes 
with your choice of three add ins/add ons $18
blueberries • bananas • strawberries • white 
chocolate chips • milk chocolate chips • walnuts 
bacon or sausage +6 

TRADITIONAL FRENCH TOAST
sliced pullman brioche, dipped in a cinnamon 
vanilla custard $16

HOUSE BLOODY MARYS
CLASSIC 
tito’s vodka, house blended bloody mix, old bay rim, 
celery, pickled asparagus $16

MARY’S MEAT LOVER
tito’s vodka, house blended bloody mix, pork rind rim, 
celery, chicken wing, bacon, breakfast sausage $24

BLOODY MARIA
your choice of casa noble reposado or house infused 
jalapeno mi campo blanco, house blended bloody 
mix, cajun rim, celery topped with a mix of pickled 
peppers $17

MARY IN MV 
tito’s vodka, house blended bloody mix, old bay 
rim, celery shrimp cocktail, lobster claw and knuckle 
meat $28

TAVERN MIMOSAS
CLASSIC
6 oz of our house prosecco with your choice of 
classic oj or seasonal juice $12

MEGA MOSAS 
9 oz of our house prosecco with your choice of 
classic oj or seasonal juice $15

BUCKET OF BUBBLES 
1 bottle of house prosecco with your choice of 2 
seasonal juices for the table or solo $24

JAVA
ESPRESSO MARTINI
van gogh espresso vodka, kahlua coffee liqueur, 
chilled black dog signature espresso $16
add Baileys irish cream $1

THE PICK ME UP
grainger vanilla vodka, kahlua coffee liqueur, 
mozart chocolate liqueur, bailey Irish cream $17

CAPTAIN’S COFFEE 
jameson whiskey, coffee, brown sugar, whipped 
cream $14

COASTWISE COFFEE 
bailey’s irish cream, coffee, whipped cream $14

DOUBLE BYPASS 
omelette with bacon, avocado, cheddar cheese, Hollandaise $20

CHARLEY ON THE FENCE
omelette with mushrooms, onions, bacon, and cheddar cheese $18

GREEN MONSTER
scramble with spinach, asparagus, broccoli, and cheddar cheese $17

HAPPY HEFF
scramble with spinach, tomato, mushrooms, and cheddar cheese $17

Breakfast SidesBreakfast Sides

BLACK DOG SUNRISE GRANOLA
made with a mix of oats, wheat germ, sesame seeds, 

sunflower seeds, raisins, almonds, maple syrup, 
soybean oil, spices, & vanilla, served with vanilla 

yogurt and fresh berries $12

BACON  $8
SAUSAGE LINKS  $7

TURKEY SAUSAGE  $7
CORNED BEEF HASH  $10

HOMEFRIES  $6
FRUIT BOWL  $10

TOAST  $6
SINGLE PANCAKE  $8

SINGLE FRENCH TOAST  $8



 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. 

TAVERN WINGS  
flash fried, choice of garlic parmesan, buffalo, 

cajun dry rub, or plain, served with ranch, 
celery and carrot sticks $18

LOCAL FRIED OYSTERS
lightly breaded fried oysters with tartar 

sauce and lemon M/P

CRAB CAKES
two house–made crab cakes flash fried, house–made 

spicy remoulade with crispy fried shallots $20

SPINACH ARTICHOKE DIP
whipped cream, spinach, artichoke hearts, 

garlic herb blend, parmesan served with pita, 
celery and carrots sticks $18 

REUBEN SANDWICH
pastrami, swiss cheese, sauerkraut and thousand 

island dressing on toasted rye bread $19 

TUNA MELT
tuna salad, cheddar cheese, tomato and 
bacon on toasted sourdough bread $19

CODFISH SANDWICH
lightly breaded Atlantic cod, lettuce, tomato, 

lemon, and pickles on a toasted brioche bun $20 

FISH & CHIPS
lightly battered atlantic codfish, served with french 

fries, coleslaw, tartar sauce, and lemon $32

ALABAMA SANDWICH
fried chicken breast, lettuce, tomato, bacon, and 

house made ranch on toasted brioche $20

SHORT RIB GRILLED CHEESE
grilled sourdough, swiss, cheddar, shredded short rib 

with tomato bisque $26

CRAB CAKE SANDWICH
our house made crab cake with baby greens on 

toasted brioche with lemon dill aioli $26

PORTOBELLO NAPOLEON SANDWICH
stacked portobello mushroom with roasted red 

peppers, goat cheese, sauteed spinach, and red wine 
reduction drizzle on a toasted brioche bun $20

 BLACK DOG CLASSIC BURGER
8 oz. angus patties, lettuce, tomato, and red onion 
on toasted brioche served with a pickle spear $20

add: cheddar, american, swiss 2 • bacon 3 
mushroom 1 • avocado 3    

BAKED BRIE CROSTINI 
Brie cheese, raspberry preserves, toasted 
walnuts drizzled with balsamic reduction 

served with toasted crostini $16

BRUSSEL SPROUTS
charred Brussel sprouts, blue cheese crumbles, 
bacon, red wine reduction, mixed greens $16

SaladsSalads SandwichesSandwiches  & & MoreMore

Signature SoupsSignature Soups
BLACK DOG CLAM CHOWDER  

topped with house–made croutons  $12

TOMATO BISQUE $9

Brunch ShareablesBrunch Shareables

SALAD ADDTIONS:  CRAB CAKE  $18 • MARINATED GRILLED CHICKEN  $7 
STEAK TIPS  $20 • GRILLED SALMON  $16 • GRILLED SHRIMP  $12

SANDWICHES ARE SERVED WITH FRIES OR COLESLAW 
UNLESS OTHERWISE NOTED 

SUBSTITUTE GF BREAD $1  SUBSTITUTE SWEET POTATO FRIES $2 
HOUSE SALAD $4 • TRUFFLE PARM FRIES $4

GF

TRADITIONAL CAESAR
crisp romaine, shaved parmesan, anchovies, 

house–made croutons and dressing $16

VINEYARD COBB 
crisp romaine lettuce, chopped bacon, blue cheese, 

cherry tomatoes, cucumber, sliced avocado, 
hardboiled egg and house–made ranch  $20

WINTER
mixed greens, roasted beets, roasted butternut squash, 

candied walnuts, Chèvre, bacon vinaigrette $18

SIDE
house garden or traditional Caesar $10

POACHED PEAR 
mixed greens, rose poached pear, blue cheese, 

cucumber, cherry tomatoes, Craisins, champagne 
vinaigrette $18

GOAT CHEESE 
mixed greens, cherry tomatoes, red onions, cucumbers, 
topped with warm panko-crusted goat cheese, toasted 

almonds, Craisins with a drizzle of clover honey and 
raspberry vinaigrette $20

GF

GF

GF

GF

VEGETARIAN

GF GLUTEN FREE


