
Traditional Caesar Salad ... $14
Parmesan, House-made Croutons, 
White Anchovies, Caesar Dressing

Hastings Burger ... $25
Aged Cheddar, Lettuce, Tomato, 
Onion, House-Made Pickles, French Fries

Cheese Board  (v) ... $18
Selection of Artisan New England Creameries,
Seasonal Accoutrements and Crisps

Smoked Bluefish Pâté  ... $17
Cucumber, Crostini

Simple Salad ... $12
Heirloom Cherry Tomatoes, Shaved Cucumber,
Breakfast Radish, Zucchini 

E N T R É E S

S T A R T E R S  &  S A L A D S

New England Clam Chowder (gf) .... $12
Applewood Bacon, Quahogs, New Potato

Originating as a Town Meeting staple at our opening 10 years

ago, a guest favorite that continues to represent our commitment 

to the region's maritime heritage and culinary tradition. 

Allergy Legend:  vegetarian (v), gluten-free (gf), dairy-free (df)
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

The Roots of Our Success

We believe that products that are harvested locally, using sustainable methods, not only taste better, but are

environmentally responsible and beneficial to our community as a whole.  Here are some local partners who

have helped to contribute to this menu:

Captain Marden's Seafood, Westwood, MA

Codman Community Farm, Lincoln, MA

Wilson Farm, Lexington, MA

Wulf’s Fish, Boston, MA

Joyberry Farm, Mason, NH

The Grey Barn and Farm, Chilmark, MA

Avocado ... +$4
Tofu ... +$6
Shrimp ... +$8

Chicken ... +$15
Arctic Char ... +$18

Avocado ... +$4
Tofu ... +$6
Shrimp ... +$8

Chicken ... +$15
Arctic Char ... +$18

Substitute French Fries with a Side Salad

Scallop Risotto (gf) ... $42
Dayboat Scallops, Red Pesto, Joyberry Farm
Mushrooms

Arctic Char* (gf) ... $34
Beluga Lentils, Fennel Soubise, Braised
Greens, Kumquat Gastrique

Giannone Half Chicken  (gf) ... $42
Herbes de Provence, Marsh Hen Mill Grits, Cabot
Cheddar, Natural Jus

French Fries ... $10
Fruit Cup ... $5
Sautéed Seasonal Greens ... $10

S I D E S

Potato Pavé ... 20 
Crème Fraîche, American Sturgeon Caviar 

Heirloom Tomato Arancini (v) ... 16
Pesto Pantesco

Jonah Crab and Avocado Timbale ... 22 
Toasted Sourdough

Ipswich Fried Clams ... 22
Charred Scallion Remoulade 

Corn Ribs "Elote" ... 16
Lime Crema and Cotija Cheese

Melon Medley ... 18
Goat Cheese Espuma and Basil 

To place your pick up order please call 781-301-6655
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