
house special 
Fish & Chips 

2 large filets and a heaping portion of fries 

10.95

house special 
Fish & Chips 

2 large fillets and a heaping portion of fries 

13.99

Dockside Special 
Lobster Clambake
Dockside Special 

Lobster Clambake 
Lobster, steamers, mussels, corn on the cob, & clam chowder 

38/person    65/two    120/four

We reserve the right to add a 15% gratuity to parties of 6 or more.

* A Note from the local Board of Health:  The consumption of raw or under-cooked 
meat, shellfish, poultry or eggs may increase the risk of food-born illness.

Before placing your order, please inform your server 
if a person in your party has a food allergy.

World Famous WingsWorld Famous Wings

AppetizersAppetizers

SANDWICHESSandwiches

BURGERSBurgers

THE FRY STATIONthe Fry Station

ALL DAY AT THE COOPAll Day at the Coop

RAW BARRaw Bar
Vineyard’s  

Best Fish Sandwich
Vineyard’s  

Best Fish Sandwich 
with fries  7.99    with cheese  add 50 cents

	 	 	 1/2 Dozen	Dozen

Available in Mild, Medium, Hot, Suicide, 3 Mile Island, Dragon Fire, 
Cajun, Jamaican Jerk, Maryland Style, New Orleans VooDoo

Sweet Chili Wings	
Slightly sweet and zesty!

	 	 Single	 Double	 Bucket	
	 10.50	 18.99	 29.99	

A Half Order of Our Famous Wings with Fries	
served in our medium sauce with Blue Cheese on the side� 7.99

Extra Blue Cheese or Extra Celery� 1.00 extra

Corn on the Cob	 		  2.00

Lobster Bisque	 	cup 5.50	 bowl 6.50

Homemade N.E. Clam Chowder	 	cup 4.99	 bowl 5.99

Tony’s Famous Stuffed Quahogs (2)	 	 	 5.99

Cajun Popcorn Shrimp	 	 	 9.99

1/2 lb Steamed Baltimore-Style Shrimp 	
steamed in Old Bay with a tangy cocktail sauce 12.99	 one pound 21.00

Basket of Fries 			   4.50

Buffalo Fingers 			   8.50

Island Steamers A Vineyard tradition at the Coop	 15.99

Homemade Crab Cakes A meal in themselves	 		  12.99

All sandwiches served with fries
B.L.T. A hickory-smoked bacon, lettuce, and tomato sandwich	 	 6.99

Coop Club A classic turkey club with hickory smoked bacon	 	 9.99

Homemade Lobster Salad Roll	 	 	 16.99

Maryland Soft Shell Crab Sandwich	 	 	 12.99 
Featured on Food Network’s $40-a-Day with Rachel Ray

Grilled 6 ounce Swordfish Steak*	 	 	 13.99

Grilled Jumbo Dog	 	 	 5.75

Tuna Salad Sandwich	 	 	 6.99

Grilled Marinated Chicken Breast	 	 	  8.99

Deluxe Chicken with Bacon and Cheese	 	 	  9.99

Grilled Yellow Fin Tuna	 	 	  11.99

The Basic*
8 oz. fresh ground sirloin with lettuce, tomato, and fries� 8.50

Cheese Burger*
8 oz. fresh ground sirloin, cheese, lettuce, tomato, and fries� 8.99

The Coop Deluxe*
Cheese, bacon and fries� 9.99

Garden Burger with pasta salad� 6.99

	 	 1/2 Pint	 Pint	 Quart

Golden Fried Clam Strips	 9.99	 17.00	 26.00

Whole Belly Ipswich Fried Clams	 13.50	 25.00	 40.00

Beer Battered Fried Shrimp	 11.50	 19.99	 31.99

North Atlantic Sea Scallops	 11.50	 19.99	 31.99

Chesapeake Bay Fried Oysters	 11.50	 19.99	 33.99

French Fries	 2.99	 3.99	 4.99

Onion Rings Basket			   5.50

Chicken Fingers and Fries			   8.50

Clam Strip Basket with Fries			   10.99

Fried Oyster Basket with Fries			   11.99

Beer Battered Shrimp Basket	
Five fried golden brown jumbo shrimp with 
heaping portions of fries	 11.99

Scallop Roll with Fries			   11.99

Fried Clam Roll with Fries			   13.99

Clamstrip Plate	
Fresh breaded clams fried golden brown			   15.99

Fried Scallop Plate	
A generous portion of North Atlantic sea scallops			   19.99

Mom’s Favorite Beer Battered Jumbo Shrimp Plate 	
Fried golden brown			   21.99

Fried Oyster Platter			   21.99

Fried Clam Plate	
A true Island delicacy			   24.99

Grilled 10 oz Swordfish* 	
Served with lemon butter			   19.99

House Special Recession Buster	
12-14 oz. NY Strip Steak from our friends at Tisbury Farm Market	 14.99

Above Entrées served with Fries and Pasta Salad

Steamed Menemsha Lobster	
A truly Vineyard thing to do at the Coop  
served with fresh corn on the cob and melted butter		 	market price

Captain’s Choice Fisherman’s Platter	
A combination of our fresh clams, fish, scallops and shrimp  
served with french fries� 27.99/person    49.99/two

Native Island Littlenecks*	 2.00/piece	 10.00	 16.00

Jumbo Shrimp Cocktail	 2.50/piece	 14.00	 25.00

Fresh Vineyard	
Aquaculture Oysters* on the Half Shell	2.50/piece	 14.00 	 25.00

Raw Bar Sampler (2 Clams, 2 Shrimp, 2 Oysters)	 	 	 12.00

Our Raw Bar Happy Hour Recession Buster, 	
3–5 pm, Mon-Fri	 1.00/Littlenecks	 2.00/Oysters�2.00/Jumbo Shrimp

New 

Wing 

Flavor!

BeveragesBeverages
	 	 	 Medium	 Large
House Special Blend Coffee			   1.50

Soda	
Pepsi, Diet Pepsi, Rootbeer, Pink Lemonade, 
Sierra Mist, Orange Soda, Ice Tea		  1.60	 2.50

Bottled Water	 	 	 1.75

Juices and Gatorade	 	 	 2.50



i Visa and Mastercard Accepted a

For take-out call the “Coop Line” at	

508.693.3420
Dockside Market Place Oak Bluffs

Available for Clambakes and Catering

Per order of Massachusetts Health Regulations  
No Smoking on Premises

Find us on the web at
www.coopdevillemv.com and our Facebook page

Coop de Ville

Serving locals, visitors and presidents alike since 1985.	

Voted “Best of the Vineyard”	

by Cape Cod Life and Frommer’s Travel Guide, and featured on 

Food Network’s $40-a-Day with Rachel Ray. Also featured in the 

Naples News, NY Times, Providence Journal and the London Star.

Wines  
by the Glass and Bottle

Wines 
by the Glass and Bottle

T-Shirts and Hats on sale	
ask your server for details

Beer ListBeer List
Micros

Kona Brewing Co’s Fire Rock Pale Ale 	 	 	 5.00
Goose Island Honker Ale from Chicago 	 	 	 5.00
Flying Dog Brewing Co. Doggie Style Pale Ale	 	 5.00
Tröegs of Pennsylvania, Hopback amber	 	 	 5.00
Sea Dog Blue Paw from Maine 	 	 	 5.00
MV’s Own East Chop Lighthouse	

A Golden Ale from Offshore Ale, 22 oz.	 	 	 7.50

Bottles
Pabst Blue Ribbon in a can	 	 	 3.50
Coors Light	 	 	 4.25
Narragansett Lager 16 oz.	 	 	 4.75
Spaten, 600 years of brewing tradition	 	 	 5.00
Corona, It’s Cinco de Mayo every-dayo!	 	 	 5.00
Budweiser 16 oz. Aluminum Bottle	 	 	 5.25
Bud Light 16 oz. Aluminum Bottle	 	 	 5.25
Julius Echter Hefe-weiss, wheat beer from Germany, 22 oz.	 7.50
Fosters 25 oz. “Oil Can”, Join the Club	 	 	 6.00
Sam Adams Twisted Tea	 	 	 5.00
Red Stripe, from Jamaica	 	 	 4.50
Petey’s Beer Pick of the Week

Drafts
	 	 16 oz.	 22 oz.
Kona Brewing Co’s Long Board Lager		 5.25	 7.25
Shipyard’s Summer Ale from Maine	 	 5.00	 7.00
Otter Creek Copper Ale, A taste of Vermont		 5.00	 7.00
MV’s Own Menemsha Creek Pale Ale		 5.00	 7.00
Miller Lite, Yummy	 	 4.25	 6.25
Sam Adams Summer, A local favorite	 	 5.25	 7.25
Newcastle, the brown ale from Northern England	 5.00	 7.00
Stella Artois, from Belgium	 	 5.25	 7.25
Heineken, Fantastic on tap, try it!	 	 5.00	 7.00
Sierra Nevada, a pale ale – full of hops!	 	 5.25	 7.25
Blue Moon, A white Belgian beer	 	 5.00	 7.00
Long Trail IPA	 	 5.00	 7.00
    *22 oz. beers come in a take-home souvenir cup

	 	 Glass	 Bottle
Chardonnay	

Rex Goliath, California		  5.75	 21.00
Chardonnay	

Sterling Vintners, California		  7.50	 28.00
Pinot Grigio	

Stella, Italy		  6.00	 22.00
Pinot Grigio	

Campanile Friuli, Italy		  7.50	 28.00
Sauvignon Blanc	

Lobster Reef, California		  7.50	 28.00
White Zinfandel,	

Salmon Creek, California		  5.00	 18.00
Merlot	

Rex Goliath, California		  5.75	 21.00
Pinot Noir	

Rex Goliath, California		  6.50	 24.00
Lunetta Prosecco Sparkling California (split)	 	 7.50

Celebrating

Twenty-five years

508-693-3420

Monday Madness	
Lobster Roll & Fries $12.50

Lobster Fest Every Tuesday	
Steamed Lobster with Corn $14.99

Thursday Dockside Special	
Lobster Clambake	

Lobster, Steamers, Mussels, Corn & Chowder $30

If lobster prices goes up – we gotta go up!!             


