
Small Plates
Sampler-sized portions to share and explore. All Small Plates are served as they are ready.

Hierloom Gazpacho Smoked shrimp, avocado $9

New England Clam Chowder Cracklings, fresh chives $8

Island Greens Sweet onions, Morning Glory radish, citrus vinaigrette $7

Bloomsdale Spinach Salad Roasted mushrooms, soft-boiled egg, sherry vinaigrette $11
With confit chicken $14  
With lobster $16

Romaine Lettuce White anchovy, Parmesan dressing $9

Seven Herb Salad Roquefort crumble $12

Oysters or Clams Mignonette, cocktail sauce
Oysters $3.75  
Clams $2.25

Bucket of Steamers Drawn butter $16

Steamed Mussels Smoked paprika fondue $14

Grilled Edgartown Oysters Spicy house butter $3.75 each

Peekytoe Crab Cake Sweet corn relish, truffle emulsion $18

Salt Cod Brandade Roasted garlic, toast points $7

Grilled Baby Squid Chorizo, arugula, grilled bread $9

Henry’s Fish & Chips Malt vinegar, sea salt $10

Ploughman’s Plate House-cured meats and pâté $14

Chicken Wings Our own hot sauce, blue cheese and celery salad $12

Grass-fed Beef Carpaccio North Tabor greens, aged Cheddar $16

Katama Chicken Thigh Mennonite dumplings, pan gravy $13

Lamb Meatballs Crispy chickpeas, Brava sauce $12

Farm Institute Crispy Pork Salt-roasted onions, aged balsamic $9

Sirloin Steak Tips Forest mushrooms, fries, demi $16

Artisan Cheese Plate Cripsy baguette, Chef’s condiments $17

Intense Vine Tomato Farmer’s Cheese, herb oil $8

Belgian Fries Truffle and Parmesan or sea salt and vinegar $8

Grilled Artichoke Rosemary aioli $12

Flatbread Pizza Fresh Ricotta, asparagus, fried egg $9

Herb Gnocchi Summer vegetable fricassee, baby basil $12

Sandwiches 
Served with choice of fries, homemade chips or small green salad

Roast Turkey Peasant bread, cranberry mayo $14

Grilled 8oz Burger Certified Angus beef $12

Lobster Roll Toasted top-split bun, capers, remoulade 
Half $9  
Whole $18

Shaved Pastrami Marble rye, Swiss, coleslaw $13

Hot Cured Ham & Vermont Cheddar $13
With Vineyard apple $14

season 09

all day menu We source the freshest Island organic produce, farm-raised meats and day boat seafood


