Gake) B

Snacks

Marinated Olives (r or ve s5 v

12

Spiced Nuts crorsE v
12

Chorizo Iberico & Aged Cheddar - e

21

Garlic Rolls e st ve)
n

Starters

Nachos «~srm
Tortilla Chips, Cheese, Pickled Jalapeno, Sour Cream, Avocado, Fresh Salsa
25
Seafood Chowder «r e
Potato, Onion, Lobster, Scallop, Smoked Haddock, Roll

22

Spring Mussels w»

Double Smoked Bacon, White Wine, Fries, Herbs, Aioli

25

Fried Chicken s sm

Barker Farms Chicken Wings, Ranch, House Pickles
23
Greek Salad ¢ orsEY
Feta, Cucumber, Tomato, Red Onion, Pepper, Kalamata, Garlic Lemon Vinaigrette

19

Caesar Salad (©@FDrSsEW

Baby Romaine, Confit Garlic, Parmesan Crumb

19

Lobster Cobb @~ ne

Poached Lobster, Mixed Greens, Cucumber, Pickled Onion, Egg, Aged Cheddar, Bacon,
Cherry Tomato, Avocado, Buttermilk Ranch

38

(GF) Gluten-free | (DF) Dairy-free | (SF) Seafood-free
(SEF) Shellfish-free | (V) Vegetarian | (VG) Vegan | (NF) Nut-[ree

All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk.
Please inform your server of any allergies



Gt s

Mains

Poke Power Bowl @F ~e s
Sesame Crusted PEI Tuna, Sticky Rice, Cucumber, Watermelon Radish, Carrot,
Chili Crisp Mayo, Furikake
29
Lobster Roll wesp
Tarragon Aioli, Potato Roll, Lemon Jam, Soft Herbs
30
Beef Burger o« sp
Atlantic Chuck, Sesame Bun, Bacon, Shredded Iceberg, Special Sauce,
Cheddar, Crispy Onion
25
CCB Club Sandwich «sse
Chicken Breast, Lettuce Aioli, Tomato, Bacon, Cheddar, Texas Toast
23
Fish & Chips ©F ne srp
Cabot Ale Beer Batter, Halibut, Herbed Fries, Cabbage Slaw, Gribiche
32
Cabot Dog wrs»
Brioche Bun, Beef Sausage, Pickled Jalapeno, Bacon, Cheese, Dijonnaisse,
Crispy Onions
21 (NF, SF, SFF)
Brisket Sandwich
Potato Bun, Smoked Brisket, White Lightning, Whiskey BBQ, Slaw
26

Sides

Herbed Fries 8 wrorvsem
Onion Rings 10 wevsrm
Sweet Potato Fries 9 ®rvesm

Poutine 14 wrsrm

(GF) Gluten-free | (DF) Dairy-free | (SF) Seafood-[ree
(SEF) Shellfish-free | (V) Vegetarian | (VG) Vegan | (NF) Nul-free

All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk.
Please inform your server of any allergies



Gake) B

Snacks

Marinated Olives @~ oF N s ve)

12

Spiced Nuts ©FDESEV)
12

Chorizo Iberico & Aged Cheddar e e

18

Garlic Rolls s~ v ve
n

Starters

Oysters wrnEem
Mignonette, Hot Sauce, Lemon
2 Doz 30
Nachos - v
Tortilla Chips, Cheese, Pickled Jalapeno, Sour Cream, Avocado, Fresh Salsa
25
Seafood Chowder *% 6P
Potato, Onion, Lobster, Scallop, Smoked Haddock, Roll
22
Beef Tartare ©rnEsH
Blue Dot Beef Beef, Cornichons, Capers, Shallots, Egg Yolk,
Grana Padano, Crisps
26
Fried Chicken «rsp
Barker Farms Chicken Wings, Ranch, House Pickles
23
Scallop Ceviche «rom
Scallop, Buttermilk, Lemongrass, Foraged Berry, Rice Cracker
29
Fried Mushrooms = v
Chili Aioli
27
Spring Mussels @~ o ssE v
Double Smoked Bacon, White Wine, Herbs, Fries
25
Tomato & Stonefruit we near
Heirloom Tomato, Basil, Kelp Oil
21
Lobster Cobb
Poached Lobster, Mixed Greens, Cucumber, Pickled Onion, Egg, Aged
Cheddar, Bacon, Cherry Tomato, Avocado, Buttermilk Ranch
38

(GF) Gluten-free | (DF) Dairy-free | (SF) Seafood-free
(SFF) Shellfish-free | (V) Vegetarian | (VG) Vegan | (NF) Nut-free

All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk.
Please inform your server of any allergies.



Mains

Lobster Roll »ss»
Tarragon Aioli, Potato Roll, Lemon Jam, Soft Herbs
30
Beef Burger . s+
Atlantic Chuck, Sesame Bun, Bacon, Shredded Iceberg, Special Sauce,
Cheddar, Crispy Onion
23
Lobster Aglio e Olio ™
Buccatini, Parmesan, Chili, Lobster Tail, Toasted Bread Crumb
40
Brick Chicken ccr oF N sp
Barker Farms Chicken, Fresh & Bitter Greens, Apple, Tarragon
36
Catch of the Day
Seasonal Vegetables
MP
120z Blue Dot Ribeye «r ve sp
Country Mashed Potato, Seasonal Vegetables, Béarnaise
MP
Salt Bake Celeriac wesew
Wild Mushrooms, Pear, Vegetable Demi
29

Sides

Herbed Fries 8 ™\ oAV SO
Onion Rings 10 ™A PRV sFR
Sweet Potato Fries 9 ®" 77" 5%

Poutine 14 ®Fs®
Seasonal Vegetables 13 ©FN-sEV

(GF) Gluten-free | (DF) Dairy-free | (SF) Seafood-[ree
(SEF) Shellfish-free | (V) Vegetarian | (VG) Vegan | (NF) Nul-free

All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk.
Please inform your server of any allergies
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	Snacks
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	Starters
	Nachos Tortilla Chips, Cheese, Pickled Jalapeno, Sour Cream, Avocado, Fresh Salsa  25 Seafood Chowder Potato, Onion, Lobster, Scallop, Smoked Haddock, Roll 22 Spring Mussels Double Smoked Bacon, White Wine, Fries, Herbs, Aioli 25 Fried Chicken Barker Farms Chicken Wings, Ranch, House Pickles 23 Greek Salad Feta, Cucumber, Tomato, Red Onion, Pepper, Kalamata, Garlic Lemon Vinaigrette 19 Caesar Salad Baby Romaine, Confit Garlic, Parmesan Crumb   19 Lobster Cobb Poached Lobster, Mixed Greens, Cucumber, Pickled Onion, Egg, Aged Cheddar, Bacon, Cherry Tomato, Avocado, Buttermilk Ranch 38
	(GF) Gluten-free  |  (DF) Dairy-free  |  (SF) Seafood-free  (SFF) Shellfish-free  |  (V) Vegetarian  |  (VG) Vegan  |  (NF) Nut-free
	All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk. Please inform your server of any allergies.




	Cabot Bar
	Mains
	Poke Power Bowl Sesame Crusted PEI Tuna, Sticky Rice, Cucumber, Watermelon Radish, Carrot,        Chili Crisp Mayo, Furikake 29 Lobster Roll  Tarragon Aioli, Potato Roll, Lemon Jam, Soft Herbs 30 Beef Burger Atlantic Chuck, Sesame Bun, Bacon, Shredded Iceberg, Special Sauce,  Cheddar, Crispy Onion 25 CCB Club Sandwich  Chicken Breast, Lettuce Aioli, Tomato, Bacon, Cheddar, Texas Toast 23 Fish & Chips  Cabot Ale Beer Batter, Halibut, Herbed Fries, Cabbage Slaw, Gribiche 32 Cabot Dog Brioche Bun, Beef Sausage, Pickled Jalapeno, Bacon, Cheese, Dijonnaisse,            Crispy Onions 21 Brisket Sandwich Potato Bun, Smoked Brisket, White Lightning, Whiskey BBQ, Slaw 26
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	All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk. Please inform your server of any allergies.




	Cabot Bar
	Snacks
	Marinated Olives  12 Spiced Nuts  12 Chorizo Iberico & Aged Cheddar 18 Garlic Rolls 11

	Starters
	Oysters Mignonette, Hot Sauce, Lemon ½ Doz 30 Nachos Tortilla Chips, Cheese, Pickled Jalapeno, Sour Cream, Avocado, Fresh Salsa  25 Seafood Chowder Potato, Onion, Lobster, Scallop, Smoked Haddock, Roll 22 Beef Tartare  Blue Dot Beef Beef, Cornichons, Capers, Shallots, Egg Yolk,  Grana Padano, Crisps 26 Fried Chicken Barker Farms Chicken Wings, Ranch, House Pickles 23 Scallop Ceviche Scallop, Buttermilk, Lemongrass, Foraged Berry, Rice Cracker 29 Fried Mushrooms Chili Aioli 27 Spring Mussels Double Smoked Bacon, White Wine, Herbs, Fries 25 Tomato & Stonefruit Heirloom Tomato, Basil, Kelp Oil 21 Lobster Cobb Poached Lobster, Mixed Greens, Cucumber, Pickled Onion, Egg, Aged Cheddar, Bacon, Cherry Tomato, Avocado, Buttermilk Ranch 38
	(GF) Gluten-free  |  (DF) Dairy-free  |  (SF) Seafood-free  (SFF) Shellfish-free  |  (V) Vegetarian  |  (VG) Vegan  |  (NF) Nut-free
	All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk. Please inform your server of any allergies.




	Cabot Bar
	Mains
	Lobster Roll Tarragon Aioli, Potato Roll, Lemon Jam, Soft Herbs 30 Beef Burger Atlantic Chuck, Sesame Bun, Bacon, Shredded Iceberg, Special Sauce,  Cheddar, Crispy Onion 23 Lobster Aglio e Olio Buccatini, Parmesan, Chili, Lobster Tail, Toasted Bread Crumb 40 Brick Chicken Barker Farms Chicken, Fresh & Bitter Greens, Apple, Tarragon 36 Catch of the Day Seasonal Vegetables MP 12oz Blue Dot Ribeye Country Mashed Potato, Seasonal Vegetables, Béarnaise MP Salt Bake Celeriac Wild Mushrooms, Pear, Vegetable Demi 29

	Sides
	Herbed Fries 8 Onion Rings 10 Sweet Potato Fries 9 Poutine 14 Seasonal Vegetables 13
	(GF) Gluten-free  |  (DF) Dairy-free  |  (SF) Seafood-free  (SFF) Shellfish-free  |  (V) Vegetarian  |  (VG) Vegan  |  (NF) Nut-free
	All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk. Please inform your server of any allergies.





