
MOZZARELLA STICKS    12
Breaded Mozzarella Sticks Deep Fried and

Served with Marinara Sauce

BASKETS

SOUPS

STARTERS

NEW ENGLAND CLAM CHOWDER
CUP 8 | BOWL 10

SOUP OF THE DAY
CUP 8 | BOWL 10

POINT JUDITH CALAMARI    16
Rings & Tentacles, Cherry Peppers, Lemon

Aioli, Parmesan Cheese and Marinara
Sauce

WINGS /BONELESS TENDERS    15
Crispy Wings or Tenders Tossed with your

choice of sauce: Buffalo, BBQ, Honey
Chipotle, Honey Mustard, Garlic Parmesan,

Teriyaki, or Sweet Chili

STUFFED QUAHOG    9
Shhh, Chef’s Secret Recipe

FRIED PICKLES    12
Housemade Fried Pickles. Served with

Frickle Sauce

BREWPUB PRETZEL STICKS     12
Three Soft Pretzels Served Warm with a

Homemade Cheese Sauce. 

MIA’S NACHOS    16
Crispy Corn Tortilla Chips Topped with

Melted Monterey Jack Cheddar Cheese,
Fresh Pico de Gallo, Jalapeños, and sides of

Salsa & Sour Cream
add chicken 4, taco beef 3, guacamole 4

STEAK & CHEESE EGG ROLLS    16
Shaved Steak, Roasted Peppers, Onions &

Cheddar Jack Cheese. 
Served with Chipotle Mayo

COCONUT SHRIMP    16
Hand Crusted Coconut Shrimp, Served with

a Side of Sweet Chili Sauce

LOBSTER RANGOON    16
Lobster and a Blend of Cheeses. Deep Fried

to a Golden Brown and a Side of Mango
Habanero Sauce. 

BUFFALO CHICKEN DIP    16
Grilled Chicken, Five Cheese Blend, with

Buffalo Sauce. Topped with Crumbled Blue
Cheese with Fried Pita Chips. 

SPINACH & ARTICHOKE DIP    16
House Made with a Blend of Cheeses,

Artichokes, & Spinach. Served with Fried Pita
Chips 

SALADS
SEA DOG HOUSE    10

Mixed Greens, Cherry Tomatoes,
Cucumbers, Red Onion, and 

Shredded Carrots

CLASSIC CAESAR    12
Chopped Romaine, Shaved

Parmesan, and Garlicky Croutons
Tossed with a 

Creamy Caesar Dressing

TY COBB    20
Mixed Greens, Grilled Chicken,

Sliced Avocado, Bermuda Onions,
Tomatoes, Cucumbers Crumbled
Blue Cheese, Applewood Smoked
Bacon, and Hardboiled Eggs with

Ranch Dressing

CAPE COD ARUGULA    20
Baby Arugula, Cranberries,
Apples, Toasted Almonds,

Parmesan Crisps, & Corn Bread.
Topped with Grilled Chicken and

Served with Apple Cider
Vinaigrette

ADD ANY ADDITIONAL PROTEIN
TO YOUR SALAD

Steak Tips12 | Salmon 12 | Grilled
Shrimp 10 | Grilled Chicken 7

SIDES
GUACAMOLE | 5
HOUSE SALAD | 6
CAESAR SALAD | 7
FRENCH FRIES | 5

TATER TOTS | 6
SWEET POTATO FRIES | 6

SEASONAL VEGETABLES | 5
ONION RINGS | 6

MAC & CHEESE | 9
PARMESAN TRUFFLE FRIES | 7

JASMINE RICE | 4

CHIPS, SALSA & GUACAMOLE | 12
SWEET POTATO FRIES | 10

ONION RINGS | 10
PARMESAN TRUFFLE FRIES | 10

TATER TOTS | 10
FRENCH FRIES | 10

SANDWICHES
Served with your choice of fries or side salad,

unless otherwise indicated. Substitute onion rings
3, sweet potato fries 3, tater tots 3 parmesan

truffle fries 4, or Caesar salad 4 ($1 upcharge for
gluten free bun)

TURKEY CLUB    16
Sliced Turkey, Applewood Smoked Bacon,
Mayo, Lettuce, Tomato & Onion on Toasted

Sourdough Bread

CALIFORNIA CHICKEN    16
Grilled Chicken Breast on a Brioche Bun

with Lettuce, Tomato, Onion, Bacon,
Guacamole, and Swiss Cheese

STEAK & CHEESE BOMB    17
Shaved Steak, American Cheese,

Peppers & Onions on a Toasted Sub Roll

PASTRAMI MELT    17
Thinly Sliced Pastrami, Swiss Cheese &
Fried Onion Strings with Garlic Aioli on

Grilled Sourdough Bread

CAPRESE    15
Fresh Mozzarella, Tomatoes, Baby Spinach

on Sourdough Bread. 
Finished with Balsamic Glaze

CHICKEN BACON RANCH    16
Fried Chicken Breast with Cheddar Cheese,

Applewood Smoked Bacon, & Ranch
Dressing on a Toasted Brioche Bun

CHIPOTLE CHICKEN WRAP   16
Fried Chicken, Applewood Smoked Bacon,

& Romaine Lettuce with Chipotle Aioli.
Wrapped in a Giant Tortilla

HOT HONEY CHICKEN 16
Fried Chicken Breast with Pepperjack

Cheese, Drizzled with Hot Honey &
Topped with Apple Slaw on a toasted

Brioche Bun

THE GOBBLER    16
Open Faced with Roasted Turkey, Sausage

Stuffing, Cranberry Sauce and Gravy on
Sourdough Bread, with a side of

cornbread

Please inform your server if a person in your party has a food allergy prior to placing your order

*The consumption of raw or uncooked Meats, Shellfish, Poultry, or Eggs may increase the risk of
foodbourne illness*

HARVEST SALAD    20
Spinach and Arugula, Topped with

Grilled Chicken, Roasted Sweet
Potato, Candied Pecans, and Feta,

with Honey Apple Vinaigrette
MAC & CHEESE BITES    12

Battered & Deep Fried Mac & Cheese.
Served with Spicy Cheese Sauce. 

Cannot be made Gluten Free

FISH SANDWICH    16
Fresh Fried Cod on a Brioche Bun with

Lettuce, Tomato, Onion, and Tartar Sauce 

Parties of eight (8) or more are subject to a 20% service charge



MEXICAN BOWL    20
Cajun Chicken, Rice, Lettuce, Pico de
Gallo, Black Beans, Corn, Avocado,

and Monterey Jack Cheese

COUNTRY CHICKEN BOWL 20
Mashed Potatoes topped with Fried

Chicken and Baby Corn, sprinkled with
Monterey Jack Cheese, drizzled with

Gravy, served with a Warm Biscuit

SALMON BOWL    26
Fresh Salmon Fillet Pan Seared with
Blackened Seasoning, Served with

Roasted Vegetables, Rice, Guacamole
and a Side of Smoked Chipotle Aioli

PIZZA

PASTA

SEA DOG
BOWLS

SPICY CHICKEN ALFREDO    23
Fried Chicken over Fettuccine

Simmered in Spicy Parmesan Cream
Sauce with Bacon

CHICKEN PARMESAN    23
Breaded Chicken Breast with House
Made Tomato Sauce and a Blend of

Cheeses over Fettuccine

MAC & CHEESE    16
A Five-Cheese Blend Topped with
Seasoned Breadcrumbs. A Cheesy

Perfection!
Buffalo Chicken  24 | Short Ribs 25

Steak 25 | Bacon 21

MEDITERRANEAN BOWL    15
Rice, Tomato Salad, Broccoli, Feta,

Black Bean Hummus, and Pita Bread
Grilled Chicken 22 | Grilled Shrimp 22 

Steak 24 | Salmon 24

CHEESE    16
Our Special Tomato Sauce and

Special Blend of Cheeses

Signature 16" Hand Tossed Pizza Crust
14" Gluten Free Available | 2

PEPPERONI    18
Cheese Pizza Topped with Loads of

Thinly Sliced Pepperoni
CLASSIC MARGHERITA    18
Fresh Mozzarella Cheese, Sliced
Tomatoes and Basil Drizzled with

Balsamic Glaze
SAUSAGE & HOT HONEY    18

Spicy Sausage, Special Cheese Blend,
in our Hearty Red Sauce Drizzled with

Hot Honey
MEDITERRANEAN PIZZA    20
Grilled Chicken, Spinach, Tomato,

Onion, Mozzarella, Feta Cheese, and
Garlic Aioli, Finished with Balsamic Glaze

PUB FARE

SPECIALTY
NIGHTS

FIG ORANGE SALMON    27
Fresh Pan Seared Salmon Filet

Topped with Brie Cheese and Fig
Orange Sauce, Served over Roasted
Vegetables with a side of Corn Bread

SHORT RIB RISOTTO    25
Bourbon Short Ribs Over a Creamy

Mushroom & Vegetable Risotto,
Garnished with Onion Strings

*MARINATED STEAK TIPS    28
Flame Grilled Bourbon Tips Cooked
to Your Liking. Served with Mashed

Potatoes and Vegetable Medley

BAKED NEW ENGLAND COD    24
Fresh Cod with Fresh Herb-Breadcrumbs,
Drizzled with Lemon Butter Sauce, Served

with Rice and Vegetable Medley

SEA DOG FRIED RICE    23
Chicken, Pulled Pork, OR Shrimp with
Garlic, Egg, Peas, and Carrots Tossed

with Ginger Soy Sauce and Rice,
Garnished with Fried Wontons

MONDAY
Karaoke with Jeff King

Monday Night Football Specials
1/2 Priced Appetizers for Mug

Club Members
(Limit One Per Member) 

TUESDAY
Patrick’s Trivia Quiz

Taco Tuesday All-Day 
(Dine-In Only)

 Featuring $5 House Margaritas

WEDNESDAY
Wing Wednesday .60 Cent Bone-

in Wings
(One Order at a Time, Dine in

Only, with Purchase of a Beverage)

THURSDAY
Music Bingo

Thursday Night Football Specials
½ Priced Appetizers for Mug Club

Members
(Limit One Per Member)

FRIDAY & SATURDAY
LIVE MUSIC

SUNDAY
NFL Appetizer Specials 

BURGERS

TACOS

Served with lettuce, tomato, and onion. Your choice
of fries, chips, or side salad. Substitute tater tots,

onion rings, or sweet potato fries | 3
parmesan truffle fries, Caesar salad | 4 

Gluten Free $1 Upcharge

*THE BARNEY    16
8OZ Burger with Your Choice of

Cheddar, Swiss, Pepperjack, or American
on a Toasted Brioche Bun

*PRETZEL PUB BURGER   17
Applewood Smoked Bacon, Cheddar,
Crispy Onion Strings, BBQ Sauce with

Smokey Chili Aioli on a Pretzel Roll

*SMASHED BURGER    17
Two 4oz Smashed Patties, Melted
American Cheese, & Fried Pickles.
Topped with our Secret Sauce on a

Toasted Brioche Bun

BEYOND BURGER    17
Vegan Patty Topped with Sauteed Corn,
Black Beans, Spinach and Monterey Jack.

Topped with Smokey Chili Aioli. 

Our tacos are served in Two Flour Tortillas, with
your choice of fries, chips, or side salad. Substitute

tater tots ,or onion rings, sweet potato fries | 3
paremsan truffle fries, caesar salad | 4 

Gluten Free $1 Upcharge

STEAK    19
Perfectly Marinated Tequila Lime Steak,

Lettuce, Pico de Gallo and Monterey
Jack. Drizzled with Lemon Aioli

FISH    17
Your choice of Grilled OR Fried with

Lettuce, Pico de Gallo, Monterey Jack.
Drizzled with Lemon Aioli

BRAISED SHORT RIB    19
BraisedShort Rib, Lettuce, Pico de Gallo,

and Monterey Jack and Crispy Onion
Strings. Drizzled with Smokey Chili Aioli 

MANGO SHRIMP    17
Beer Battered Fried Shrimp, with Lettuce,

Monterey Jack and Mango Habanero
Sauce.  

Please inform your server if a person in your party has a
food allergy prior to placing your order

*The consumption of raw or uncooked Meats, Shellfish,
Poultry, or Eggs may increase the risk of foodbourne

illness*

Add Garlic Bread $2

MEATLOAF DINNER    21
House-Made Meatloaf Stuffed with

Bacon & Cheese. Served with Mashed
Potatoes, Vegetable Medley, and Gravy

FISH & CHIPS    22
Fresh Fried Cod with Crispy French Fries,

Coleslaw, Tartar Sauce, and Lemon


