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Our Wine List

10% Sarvice Fee added for room charges or parties of 6+

Sparkling & Rose

NV Sgmmarva, Prosscco, IT

2020 JC Calyet Crémant, Bordeaux, FR.

2024 Whispering Angel, Fose, FR.

2024 FEoptsamte, Fose, FR

NV Veuve Clicquot 373ml

NV N. Eswllate Brut, Champagne, EE (187ml, 375mD)

White Wine

2022 Fregrizrossa Olirepo Pavese Pinot Grigio, Italy
2022 Bemer Sauvignon Blanc, FE.

2023 Jugzemaut, Sauvignon Blane Marlborough, NZ
2022 Dry Karp Riesling Trocken Germany

2020 Decoy Chardonnay, Sonoma, CA

2022 Cave de Lygny Macon Chardonnay, FR.

Red Wine

2022 Kemmit Lynch, Cotes Du Rhone Syrah, FE

2019  Cesan Justo, Corvina Merlot Blend, Veneto, IT
2016 Chatean BJ@,@@Q‘HIerlﬁt Enrdeaux_ FR

2020 Decoy Cabernet, Sonoma, CA

2020 The Stag, Cabemet Sauvignon, Paso Fobles, CA
2020 Bibbiang Chianti Classico, IT

2020 Chateau La Ergamells Cab Sauy, Bordeanx, FR.
2022 Ascheri Langhe Nebbiolo, IT
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BY THE SEA

Signature Cocktails 15
Moonlight Martini
Empress Gin, 3t Germame, Grapefrut Juice, Dinied Orangze
Motif £1
Apercl, Sparkling Wine and Water with an Orangs Slice

French 75
(in, Bparkling Wime, Lemon Juica

Blood Orange Cozmo
Abszolute Citron, Triple Sec, Blood Crange Tuice

Rita on The Atlantic Path
Top Shelf Tequila wath 5t Gemmaine and Fresh Lime

Emerzon 0ld Fazhioned
Bourbon, Brown Bugar Simple Syrup, Bitters, Orange 3lice and Cherry

Pigeon Cove Peach

White Bum, Balibn, House hMade Peach Puree, Lime, Boda
Mocktail Specials 12

Ginger Juice Fizz
Bloed Orangs Juce, Ginger Beer and Sparkling Watar

Pineapple Sunrize
Pineapple Juice, Orange Juice and a Splash of Grenadine

Tart Cherry Tonic
Grenadmea, Lemon Juies, Tome Water, Soda
Rockport Brewery Rockport, MA 9
Light Lager | Oars Across Lager | Jetty Juice IPA | Pescaio Pilsner
Twin Light IF4 | Hatchet Session IPA | Double Hatchet | Cape Hedge
Other Great Beverages
Budweizer, Coors Light, Hemeken 00 7

San Pe]levnnn Sm.rklmﬂ Water Small 4 | 11 [ 11tr @
Coke, Dt Coke, Sprite, Ginger Ale, La Croix Sparkling Water 4
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Small Plates & Starters

Marinated Mediterranean Olives crjv 9
with French Bread

Housze-Made Potato Chips cr 10
with Caramelized Cmon Dip

Jumbo Shrimp Cocktail cr 13
with Cocktaill Sauce and Lemon

Four Cheese Plate cr- 22
with Seazonal Fresh Frut & Mixed Nuts

Charcuterie Plate cr- 26
Chef's choice of 4 Meats with Comichons, Whole Gramn
Mustard, Gardiner Vegetables

Mezza Plate cr+ 20
with Crudité, Hummus, Feta Dip, and Pita Chups

Lobster Crostini 32

Freshly Shucked Cape Ann Lobster, Créeme Fraiche, Yellow Celery

Ovsters Rockefeller o7~ 18
Foasted Tradibomally with Butter and Herbs

Soup & Salad
New England Clam Chowder 12

Potato and Leek Soup o= 12
fimzhed with Bacon and Créme Fraiche

Caprese Salad with Burrata cr 18
with Heirloom Tomatoes + Prosciutto 2

Caeszar Salad cr- 16
with House hMade Drezsing and Croutons

Enhancements
Chicken 12 | Shrimp 18 | Lobster Salad 28 | French Bread 4
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Entrees

10% Sarvice Fes added for room charges or parties of 6+

Chef’s Suggested Menu 74

with Optional Wine Pairings

Traditional Beef Bourgnignon = 34
with Dutchess Potato and Mixed Greens

Ratatouille cr|v 26
F.oasted Provencal Vegetables, with Potato Puree
served with Mixed Green Salad

Gloucester Traditional Baked Haddock 32
Locally Sourced Haddock with Dutchess Potato and Mixed Greens

Thermidor Déconstruit cr 54
Traditional Lobster Thermidor presenting 1.51b lobster with Cognac
Cream Sauce, Gruyere, and Mushrooms. Served with Dutchess Potato
and Seasonal Vegetables

Roasted Statler Chicken Breast cr 32
With Lemon Caper Beurre Blanc, Mixed Greens, Dutchess Potato

8oz Pan Roaszted Tenderloin cr 43
with Mushroom Demi Glaze, Seasonal Vegetables, Dutchess Potato

Grilled Swordfish cr 36
with Lemon, Pepper, Pomegranate Fisotto

GF-Glutea Free | V-Vegam | GF* V*-Ask showt Gloten Free or Vegan Optioas
Fleaze inform vour server of amy known allerzies. Consuming raw or undercooked
meats, pouliry, seafopd, shellfizh, or eggs may increase vour risk of foodborne illness.



