
General Manager 
Tim White

Executive Chef 
Marc Kennedy

LATE NIGHT
STARTERS

FRIED ZUCCHINI 
breaded zucchini, Parmesan,  

chipotle-buttermilk sauce...11.99

JUMBO LUMP CRAB DIJONNAISE
chilled crab "salad", Westminster saltines...21.99

DEVILED EGGS 
whipped avocado, crispy jalapeño,  

smoked paprika...8.99

HUMMUS 
red peppers, cucumber,  

cherry tomatoes, feta, pita...13.99

CRAB & ARTICHOKE DIP 
baguette, lemon...17.99

BUFFALO CHICKEN WINGS 
celery, blue cheese dressing...15.99 

extra sauces...0.59 each

POINT JUDITH  
RHODE ISLAND CALAMARI

zucchini, pickled cherry peppers, cajun  
remoulade...16.99

SOUPS & SALADS
NEW ENGLAND CLAM CHOWDER

 chopped clams, celery, bacon,  
potatoes, cream...8.99 

CLYDE’S CHILI...8.99  
cheddar /onions / sour cream...0.59 each

MIXED GREENS SALAD 
baby greens, cherry tomatoes, carrots,  

cucumber, croutons, roasted sunflower seeds,  
lemon-basil vinaigrette...10.99

CAESAR SALAD
Grana Padano, croutons…13.99

ADD TO ANY SALAD:

chicken...9.99 / salmon...13.99 
steak...13.99 / crab cake...22.99

ENTREÉS
FAROE ISLAND SALMON* 

pan-seared with mashed potato  
and sautéed with broccolini...26.99

JUMBO LUMP CRAB CAKE 
french fries, coleslaw, tartar sauce, lemon 

single...26.99 double...44.99 

BACON HORSERADISH MEATLOAF 
Yukon whipped potatoes, brocolini,  

mushroom bordelaise...20.99

STEAK FRITES*
8-oz. NY strip steak, french fries,  

watercress, shallot-Dijon  
cream sauce...29.99

DESSERTS
WHITE CHOCOLATE RASPBERRY CHEESECAKE  

raspberry coulis, whipped cream...8.99

VANILLA BEAN CREME BRÛLÉE 
vanilla bean custard, caramelized sugar...8.99

BOURBON CHOCOLATE CHIP BREAD PUDDING 
brown sugar glaze, vanilla ice cream...8.99

APPLE CRUMBLE 
10.99 

BROWNIE SUNDAE 
vanilla ice cream, hot fudge,  

whipped cream, almonds...9.99

SOUTH MOUNTAIN CREAMERY ICE CREAM 
hazelnut-almond cold brew,  

chocolate, or vanila
one scoop…3.99 / three scoops…8.99

HÄAGEN- DAZS® SORBET
one scoop…3.99 / three scoops…8.99

BURGERS & SANDWICHES
Served with your choice of french fries, fruit, small mixed greens salad, or small Caesar salad.

 Top your burger with chili, sautéed mushrooms or sautéed onions, available at 59¢ each.  
Gluten-free bread available, additional 1.99.

CLYDE'S CLASSIC BURGER*...16.99  
American, Swiss, blue, cheddar, 
pepper Jack, or Muenster...17.99 

BACON CHEESEBURGER* 
American, Swiss, blue, cheddar,  
pepper Jack, or Muenster..18.99

CHICKEN #1 
grilled chicken breast, bacon,  

Muenster, sesame seed bun...17.99

Available Sunday–Thursday 9pm–11pm; Friday & Saturday 10pm–12am

A gratuity of 20% will be added to all parties of 6 or more. This gratuity is at the discretion of the guest and can be removed upon request.

wifi code: today’s date using this format CGPmmddyy

We offer select gluten-friendly items and can 
modify others upon request. Care is taken to 

avoid cross-contact, however our kitchen is not 
completely gluten-free. Before placing your order, 

please inform your server if you have a food 
allergy or dietary need.

  Vegetarian     Gluten-Friendly

Consuming raw or undercooked items may 
cause foodborne illness. Menu items marked 
with an * may contain raw or undercooked 

ingredients. Regarding the safety of these items, 
written material is available upon request.

RAW BAR
OYSTERS ON THE HALF-SHELL

each...3.99 | ½ dozen...22.99  
dozen...41.99

OYSTER HAPPY HOUR
Daily from 3-6pm & 9pm-close

½ dozen... 15.99 | dozen... 27.99

Choose one type or mix & match. 
Served with cocktail sauce 

 & classic mignonette. 

BELLE DU JOUR*   
Crassostrea virginica 

Boutouche Bay,  
New Brunswick, Canada 

medium size, briny with a sweet finish

JACKS POINT*   
Crassostrea virginica 

Damariscotta River, ME 
medium size, plump in the shell,  

briny with a crisp finish

PEMAQUID*   
Crassostrea virginica 

Damariscotta River, ME 
medium size, plump in the shell,  

briny with a crisp finish

STANDISH SHORE* 
Crassostrea virginica 
Duxbury Harbor, MA 

medium size, briny with 
a crisp finish

THATCH ISLAND*   
Crassostrea virginica 

Barnstable Harbor, MA 
medium size, plump in the shell 

 with a briny finish

WELLFLEET*   
Crassostrea virginica 
Wellfleet Harbor, MA 

medium size, plump in the shell  
with a very briny finish

RAW BAR PLATTERS
THE WALRUS

12 Oysters, 6 Jumbo Shrimp...60.99  
Happy Hour...49.99

THE MERMAID
24 Oysters,  

12 Jumbo Shrimp...122.99 
Happy Hour...112.99
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FALAFEL BOWL
hummus, quinoa tabbouleh, tahini sauce, 

pickled red onion, Fattoush salad,  
lemon-sumac vinaigrette...19.99
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 YOU'RE NOT DRINKING

APPLE OF MY EYE 
non-alcoholic

Apple Cider, Orange-Cinnamon-Clove, 
Cranberry, Lemon...9.99

CAMILLO JR.  
non-alcoholic

Lyre's Dry London, Lyre's Aperitif 
Rosso, Lyre's Italian Orange...11.99 

WINTER CAN WAIT 
non-alcoholic

Lyre’s Coffee Originale, Lyre’s Dark 
Cane, Espresso, Lavender...11.99 

NON-ALCOHOLIC BEERS

ATHLETIC RUN WILD IPA
Stratford, CT

7.29

HEINEKIN PREMIUM LAGER 0.0  
Amsterdam, The Netherlands...7.29 

SAM ADAMS JUST THE HAZE  
"HAZY JUICY IPA" 
Boston, MA...7.29 

WINES BY THE GLASS NON-ALCOHOLIC 
DRINKS

SPARKLING
Prosecco, Brut, Babbo by Musaragno, Veneto, Italy, NV..................................... 12.49/40.00

Moscato, Centorri, Moscato d’Asti, Piedmont, Italy 2022.................................... 10.29/35.00

Brut Rosé, Pierre Sparr, Cremant d’ Alsace, Alsace, France, NV...................... 13.99/45.00

Brut, Albert Bichot, Cremant de Bourgogne, Burgundy, France, NV................. 16.49/55.00

WHITES
Pinot Grigio, Dipinti, Alto Adige, Italy, 2022........................................................ 12.49/40.00

Alvarinho, Nortico, Vinho Verde, Portugal, 2021...................................................11.99/39.00

Sauvignon Blanc, Koha, Marlborough, NZ, 2022.................................................12.99/41.00

Riesling, Dr. Pauly Bergweiler, Noble House, Mosel, Germany, 2021................11.99/39.00

Grüner Veltliner, Josef Bauer, Wagram, Austria, 2022.......................................11.99/39.00

Assyrtiko, Skouras, ‘Wild Ferment,’ Pelopponese, Greece, 2021........................ 13.99/45.00

Chardonnay, Falls Street Cellars, Paso Robles, CA, 2022........................11.99/41.00

Chardonnay, Bravium, Russian River Valley, CA, 2021...................................... 17.99/63.00

ROSÉ
Grenache/Syrah, Bieler, ‘Sabine,’ Coteau d’Aix en Provence, France, 2022....11.99/39.00

REDS
Pinot Noir, Domaine Laurent Chardigny Bourgogne,  
   Burgundy, France, 2022............................................................................................. 15.99/53.00

Sangiovese, San Polo, ‘Rubio,’ Tuscany, Italy, 2020..............................................12.99/41.00

Grenache/Syrah, Domaine La Solitude, Cotes du Rhone,  
   N. Rhone, France, 2021................................................................................................11.99/39.00

Malbec, Lamadrid Agrelo, Mendoza, Argentina, 2022......................................... 12.49/40.00

Cabernet Sauvignon, Falls Street Cellars, Paso Robles, CA, 2022.................12.99/43.00

Cabernet Sauvignon, Hess, Maverick Ranches, Paso Robles, CA, 2020......... 16.49/55.00

WATER, SODAS, & JUICES

Acqua Panna  
Still Water (500ml)...5.29

San Pellegrino  
Sparkling Water (500ml)...5.29

Coca Cola, Diet Coke, Sprite,  
or Ginger Ale...4.49

Wave Root Beer...4.49

Tonic Water...4.49

Lemonade...4.49

Juices: Tomato, Orange, Cranberry, 
Grapefruit, or Pineapple...5.99

 COFFEE 

Cold Brew 
5.29

Single Espresso 
4.49

Double Espresso 
5.29

Cappuccino 
5.29

Drip Coffee 
4.49

Latte 
5.29

Americano 
5.29

 Milks: Whole, Almond, or Oat

TEA

 Iced Tea...4.49

Hot Tea...4.49

Earl Grey, Green, English Breakfast,  
Raspberry Hibiscus, and  
Decaf English Breakfast

HARD SELTZER
DC Brau Full Transparency Orange Crush  (100 Calories, abv 5.00%)...............7.29

High Noon Vodka & Grapefruit  (100 Calories, abv 4.50%)....................................7.29

Topo Chico Strawberry Guava (100 Calories).................................................................7.29

CANS
Sloop Brewing “Juice Bomb” “New England-Style” IPA  
     (East Fishkill, NY, abv 6.50%)................................................................................... 8.29

BOTTLES
Miller Light (Milwaukee, WI, abv 4.20%)....................................................................6.99
Corona Extra (Mexico City, Mexico, abv 4.60%)........................................................ 7.29 
Evolution 'Exile' Red Ale (Salisbury, MD, abv 5.9%)......................................................8.29
Modelo Especial Pilsner-Style Lager (Mexico City, Mexico, abv 4.60%)............. 7.29
Heineken (Amsterdam, The Netherlands, abv 5.00%) .............................................. 7.29
Blue Moon Belgian White (Golden, CO, abv 5.40%) ................................................ 7.29
Bold Rock “Virginia Apple” Hard Cider  (Nellysford, VA, abv 4.70%)............. 7.29

DRAUGHT
Bud Light (Williamsburg, VA, abv 4.20%)........................................................ 7.59/25.99
Yuengling Amber Lager (Pottsville, PA, abv 4.40%).....................................  7.59/25.99
Mustang Sally Article One Lager (Chantilly, VA, abv 5.5%)........................8.59/27.99
Great Lakes 'Edmund Fitzgerald' Porter, (Cleveland, OH, abv. 6.00%).......8.59/27.99
Port City Optimal Wit "Belgian Style" (Alexandria, VA, abv 4.80%)..............7.99/26.99
Stella Artois (Leuven, Belgium, abv 5.20%) .....................................................8.59/27.99

Devils Backbone 8 Point IPA (Lexington, Va, abv 6.2%)...............................8.59/27.99
Port City Monumental “American-Style” IPA  
     (Alexandria, VA, abv 6.30%)...........................................................................7.99/26.99
Sierra Nevada Hazy Little Thing “New England-Style” IPA  
     (Chico, CA, abv 6.70%).....................................................................................8.59/27.99
Guinness Stout (Dublin, Ireland, abv 4.20%).............................................................  9.59 
Black & Blue .................................................................................................................... 8.59
Black & Tan......................................................................................................................  8.59

SPICED APPLE SANGRIA 
Four Roses Bourbon,  

Clyde’s Cabernet Sauvignon,  
Orange-Cinnamon-Clove,  

Apple Cider...15.99

ORCHARD FIZZ 
Stoli ‘Vanil’ Vodka, Catoctin Creek 

Pear Brandy, Cinnamon, Apple 
Cider, Lemon, Soda...14.99 

THE COLD NEVER BOTHERED ME  
Rosemary-infused Stoli Vodka, 

Cocchi Americano, Giffard Cacao, 
White Cranberry, Lemon, Fee 

Brother’s Orange Bitters...14.99

THREE LITTLE BIRDS 
Bombay Sapphire Gin, Sorel 

Hibiscus Liqueur, Blackberry-
Ginger, Lime, Ginger Beer...14.99

ROSEMARY PALOMA 
Corazon Blanco Tequila, Rosemary, 

Grapefruit, Lime, Soda...14.99

YUCATAN WINTERS   
Carazon Blanco Tequila,  

Pierre Ferrand Dry Curacao, 
Blood Orange-Habanero Agave, 

Lime, Fee Brothers Aztec 
Chocolate Bitters...15.99

BRASS MONKEY  
Brugal ‘1888’ Gran Reserva 

Rum, Smith and Cross Jamaican 
Rum, Giffard Bresil du Banana, 

Cinnamon, Lime, Aquafaba...15.99

THE OLMSTEAD 
Peloton de la Muerte Mezcal, 

Sorel Hibiscus Liqueur,  
St. Elizabeth Allspice Dram, 
Quince, Bittermen’s Hopped 

Grapefruit Bitters...15.99

RYE-SING SUN 
Sagamore ‘Signature’ Rye 

Whiskey, Giffard Crème de 
Pampelmousse Rose,  

Maple, Angostura Aromatic 
Bitters, Bittermen’s Hopped 

Grapefruit Bitters...15.99

FIRESIDE CHAT  
Pierre Ferrand ‘1840’ Cognac, 
Peloton de la Muerte Mezcal, 

Laproaig 10yr Scotch, St. 
Elizabeth Allspice Dram, Maple, 
Angostura Aromatic Bitters, Fee 
Brothers Orange Bitters...16.99 

HOT OFF THE PRESS (HOT) 
Myers Dark Rum, Brugal ‘1888’ 
Gran Reserva Rum, Vanilla Chai 

Concentrate, Oat Milk...15.99


