
 

The Black Dog Tavern 
OPEN FOR TAKEOUT & CURBSIDE PICKUP ONLY 

Call 508-693-9223 to place your order or DOWNLOAD THE TOAST APP  
to place your order online 

 
APPETIZERS • SALADS • STARTERS 
Quahog chowder    topped with house made croutons  $9      

Soup de jour   ask about today’s selection    $9 

Caesar Salad     crisp romaine lettuce, shaved parmesan, roasted garlic and house made croutons tossed in a creamy 

Caesar dressing  $14  Add chicken $4 | salmon $10 | steak tips $8 | lobster $15 

Roasted Beet Salad    tender, roasted golden and red beets with chevre, candied walnuts, apples, arugula, tossed in our 

house vinaigrette $17     Add chicken $4 | salmon $10 | steak tips $8 | lobster $15 

Crab Cakes     two 3 oz. house made crab cakes over baby greens with lemon dill aioli     $18 

Sesame Noodle Salad     linguini pasta tossed in a soy peanut sauce, crisp vegetables, toasted sesame seeds, and 

scallions, served cold     $14   Add chicken $4 | salmon $10 | steak tips $8  

Lobster Quesadilla    flour tortilla, lobster meat, cheddar cheese, scallions served with BD salsa and sour cream 
$15 

 

SANDWICHES 
Fried fish sandwich     lightly breaded and fried, served on a toasted brioche bun with crispy French fries, coleslaw and 

tartar sauce  $17 

Lobster Roll     a generous portion of our famous lobster salad in a toasted brioche roll with crispy French fries and our 

house made coleslaw   $26     substitute buttered lobster for $1  

Lobster Grilled Cheese   Toasted sourdough bread, cheddar cheese, lobster meat, bacon, and tomatoes served with 

French fries  $15 

Chicken Schnitzel Sandwich     thinly cut fried chicken breast on toasted brioche bun with ginger mustard aioli, and 

crispy French fries  $16 

Black Dog Burger     house made patty, topped with cheese, lettuce, tomato, and onion on toasted brioche bun and 

crispy French fries  $14 

 

MAIN PLATES 
Garlic Crusted Codfish  baked codfish topped with a garlic herb crust, served with mashed potato and vegetable $25 

Loaded Quinoa     a selection of fresh seasonal vegetables served with tri-colored quinoa, topped with toasted pepita 

seeds, avocado and fresh lemon 22    Add chicken $4 | salmon $10 | steak tips $8 | lobster $15 

Seared Salmon   Faroe Island salmon filet served with steamed broccoli and citrus caper beurre blanc     $28 

Fish & Chips     fresh Atlantic codfish, lightly breaded and fried, served with tartar sauce, coleslaw, lemons, and crispy 

French fries    $28 



Steak Tips     grilled marinated steak tips served with horseradish cream sauce, mashed potatoes, and asparagus   $28 

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 

 

 

TAVERN SPECIAL NIGHTS  
These change daily. Please follow us on Facebook @theblackdogtavern or Instagram @theblackdogtavernmv 

for updates 

 

DESSERTS 

Choose from our Mousse Bombe, Blackout Cake, and Fresh Fruit Pies 

 

DRINKS 

Non-alcoholic Beverages: 

Mountain Valley Sparkling Water 16.9oz $3 

Mountain Valley Spring Water 16.9oz $3 

Smartwater 20oz $2.50 

Bottled Coca Cola 20oz $2.25 

Bottled Diet Coke 20oz. $2.25 

Bottled Sprite 20oz. $2.25 

Honest Organic Honey Tea $2.50 

  

Alcoholic Beverages: 

Lord Hobo Hazy Orange IPA can $8 

Shoveltown Flyaway $8 

Sam Adams Ale bottle $6 

Jack's Abby Post Shift Pilsner can $8 

Shoal Hope Cider $8 

Budweiser $5 

Bud Light $5 

Press Hard Seltzer Grapefruit $6 

Press Hard Seltzer Lime $6 

Stella Artois $6 

Black Dog Cabernet bottle $28 

White Haven Sauvignon Blanc bottle $35 

Barone Fini Italy Pinot Grigio $30 

 


