
RAW BAR

mezcal and beer

The Oaxacan Collins

mezcal, agave and 
bubbles for a smokey 
but sweet aperitif   9

21st Amendment
Bitter American

crisp and 
refreshing, a staff 
favorite        7
Pretty Things 
Our Finest Regards

give barley a 
chance!         17
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Duxbury MA

Skip Bennett
  2 ea

Sunken Meadow
Eastham MA

Russ Sandblom
  2 50 ea
Peter's Point
Onset MA

Dennis Pittsley
  2 ea 

Spring Creek
Barnstable MA

Scott and Tina Laurie
  2 50 ea

Wild Marion
Sippican Harbor MA

  3 50 ea
First Light
Mashpee MA

Wampanoag Tribe
      2 50 ea

Misty Point
Pope’s Bay VA

Tim Rapine 
  2 50 ea 

Hog Island
Tomales Bay CA

John Finger
  3 ea
Kumamoto
Puget Sound WA

Bill Taylor
  3 50 ea 
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Salmon Crudo
sesame, chile, 
lime
  
  9 00

Shrimp
Cocktail

  2 50 ea

1/2 Maine
Lobster 

Cousin Mark
  15 00 

Littleneck
Duxbury MA

Skip Bennett
  1 50 ea
Shellfish
Platter
for four 
  
  78 00
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TODAY,  WE
ARE DRINKING. . .
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NUMBER

FOR  THE  TABLE DAILY 
ROASTS

BAKED GOODS 
&  S IDES

* CONSUMING RAW OR UNDERCOOKED MEATS,POULTRY, SEAFOOD, SHELLFISH OR EGGS 

MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.  BEFORE PLACING YOUR ORDER 

PLEASE INFORM YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.

+ Seasonal Fruits
 Greek yogurt                                               9 00
 
 
   + Baby Arugula Salad
    Vermont chÈvre, baby beets, spiced walnuts, 
    honey vinaigrette                            10 00

        + ICOB Sundried Tomato Bagel
           Prosciutto di Parma, 
           arugula hazelnut cream cheese           12 00

+ Smoked Idaho Red Trout
 walnut pesto, rye crisp, 
 navel orange                                              12 00

   + No Shell PEI Mussels
    white wine cream, garlic, 
         shallots, parsley   10 00
  

        + Crispy IC Oyster Sliders
           brioche roll, lime chili aïoli         4 ea

   

        

        

        

CHEMEX
COFFEE
SELECTIONS 

Kenya AA 
Kia Ora 
 5 00

Mexico 
Altura 
Chiapas
 5 00

TRADITIONAL 
DRIP COFFEE 

Guatemala 
Santiago 
Atitlan
 3 00

 

 

House-Made Baked Beans
 slab bacon, fried egg   9 00

Salmon Scramble 
 housemade wheat toast,  
 home fries   11 00

Salt Cod Cakes
 poached eggs, 
 spicy tomato sauce   12 00

Egg White Frittata
 crimini mushrooms, 
 red pepper, Parmesan   11 00

Lobster Omelette
 scallions, Pecorino, 
 wheat toast   15 00 

Cinnamon French Toast
 caramelized apples, 
 toasted walnuts   11 00 

Archer Farm Angus Burger
 house-cured maple bacon, 
 Grafton cheddar, fries   14 00

ADD: 
 fried oysters, pickled onion,
 horseradish mayonnaise   +4 00

    

    

    

Ethel’s Lobster Roll
 kettle chips, cole slaw,
 rosemary roll     19 00

Fish & Chips
 beer batter, local fish,
 malt vinegar aïoli   14 00

Fried Fish Sandwich
 spicy tartar, 
 Old Bay fries    14 00

Fried Clams
 hand dug on south shore,
 tartar sauce 
 small     15 00
 large     27 00

    
    
     
    

Housemade Wheat Toast 2 00
Home Fries 3 00 
Housemade Bacon 4 00 
Buttermilk Biscuit    3 00

Cinnamon Roll 3 00  
Doughnut Muffin       3 00
Butter Croissant    3 00
 

Cinnamon Banana Coffee Cake   4 00 
Blueberry Muffin            3 00
  
                            

Freshly Baked Pastry Basket                
blueberry muffin, ,doughnut muffin, cinnamon roll, 
cinnamon banana coffee cake, lemon poppyseed scone   $12 
     

Chorizo and Sweet Pepper Hash 

caramelized onion,, fried egg   $14

      

Lemon Poppyseed Scone $3

Local Clam Chowder
hand dug clams, 
buttermilk biscuits,
house-cured bacon       $10


