
D I N N E R

S H A R E 
GUACAMOLE & CHIPS 14
Smashed Avocado Dip, Garden Pico de Gallo
Crispy Tortilla Chips

OYSTERS ON THE HALF SHELL (6) 24
Pocomo Meadow, Local - Served with Cocktail Sauce, 
Habenero Hot Sauce, Mignonette, Lemon

SHRIMP COCKTAIL 21
Poached U10 Shrimp, Cocktail Sauce, Horseradish, Lemon 

BBQ PORK RIBS 19
Big C’s BBQ, New England-Style Potato Salad
 
FALAFEL & HUMMUS 17
Fennel Seed Tzatziki, Hummus, Housemade Naan

FISH TACOS AL PASTOR 22
Marinated Cod, Pico De Gallo, Lime Pickled Onions,            
Corn Tortillas

S A LA D S
ADD ON   Grilled Chicken +10 | Grilled Shrimp +12

ISLAND SUMMER CHOP 18
Washashore Tomatoes, Melons, Peppers, Olive, Beans, Feta, 
Red Wine Vinaigrette

WASHASHORE SALAD 18
Salted Cucumbers, Radish, Farm Lettuce, Roasted Sesame,              
Lemon Tahina

CLASSIC CAESAR 21
Washashore Farm Romaine, Garlic Crouton, Parmesan, 
Creamy Caesar Dressing

G R I L L 
NANTUCKET LOBSTER ROLL 42
New England Style Roll, Dill Mayonnaise, Celery, Lemon,                
Shoestring Fries 

BEACH ST. BURGER 22
Grass-Fed Beef, Brioche,  Onion, Green Tomato Relish,                       
New American Cheese, Shoestring Fries

THE POOL DOG 19
Potato Roll, Bell Pepper Relish, Saurkraut, Dijonaise,                        
Shoestring Fries 

STEAK SANDWICH 27
Shaved Wagyu Beef, Horseradish Aioli, Carmelized Onions,            
Swiss Cheese, Rosemary Foccacia, Local Green Salad

CHICKEN KEBAB 24
Charred Pepper Harissa, Mojo Verde, Cilantro Rice 
Served with House Naan Bread

SHRIMP SKEWER 28
Wild-Caught Shrimp, Piri-Piri Sauce, Avocado Salsa,                              
Cilantro Rice Served with House Naan Bread

K I D S  1 5
KID’S DOG & FRIES

CHICKEN TENDERS & FRIES  

MAC & CHEESE  

GRILLED CHEESE & FRIES  

S W E ETS  1 0 
HOUSE MADE GELATO
1 Scoop | Chocolate, Vanilla Bean, Oreos & Cream or Pistachio | 
Served in Waffle Cone or Cup | Extra Scoop +2

THE CANNONBALL COOKIE
Oversized Chocolate Chunk, Sea Salt

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked meat, seafood, shellfish, poultry, or eggs may increase your risk of food borne illness.

A 3% Kitchen Administrative Fee will be added to all checks. This fee is not a gratuity, tip, or service charge, and is distributed directly to our kitchen team to 

support their cost of living on Nantucket. Guests may request removal of this fee from their check at any time  by notifying a member of our team.  



C O C KTA I L S   1 9

WATERMELON MARTINI
Absolute Watermelon, Pear Syrup & Pineapple

THE ISLAND HOPPER
Gin, Lucky Falernum & Passionfruit 

JUST PEACHY
Altos Blanco Tequila & Péche Liqueur 

BLUEBERRY LEMONADE 
Triple Eight Blueberry & Lemonade

ALTOS PALOMA
Altos Blanco, Grapefruit & Club Soda

POOLSIDE PIMMS
Pimms Liqueur & Ginger Beer

THE PINK DINGHY 
Malibu Pink, Lime & Simple

F R O Z E N  D R I N K   1 8

ROTATING SPECIAL - ASK YOUR BARTENDER

B E E R   1 0

‘CISCO’, IPA, MA 6.2% ABV      

KONA ‘BIG WAVE’, GOLDEN, HI  4.4% ABV   

BUD LIGHT, LIGHT LAGER, CO 4.2% ABV           

BEST DAY BREWING, HAZY IPA  <0.5% ABV       
 

W I N E  

B U B B L E S
ZONIN, PROSECCO, BRUT, IT 18

VEUVE, YELLOW LABEL, BRUT, NV, FR 30
 

W H I T E           
SANTA MARGHERITA, PINOT GRIGIO, IT 16

WHITEHAVEN, SAUVIGNON BLANC, NZ 17

SCAR OF THE SEA, CHARDONNAY, US 20

EMRICH-SCHÖNLEBER, REISLING, GR 22

R O S E 
CHATEAU ST MARGUERITE SYMPHONIE, FR 16

CHATEAU ST MARGUERITE FANTASTIQUE, FR 23

R E D
BEDROCK, CABERNET SAUVIGNON, US 16

TYLER, PINOT NOIR, US 18                      


