ALL DAY LUNCH/DINNER MENU
Mug of New England Clam Chowder...........9
bacon, potatoes, cream
Tuscan Meatballs..........12
House made marinara,fresh basil,garlic
crostini, romano cheese
Crispy Chicken Wings or Tenders ........12.50
celery slaw,bleu cheese sauce and
choice of sauce: Maple Bourbon BBQ
korean bbq, honey chili lime chefs hot wings
ask for extra hot if you dare

Add ons
Chicken...............6
grilled shrimp....2.5 ea
Grilled Steak Tips ........15

Poached Shrimp Cocktail.(6)............14
with fresh lemon and cocktail sauce
Stuffed Quahog...........9
linguica,chorizo, carmalized onions,peppers
house made croutons served with drawn butter
Caprese Flat bread................................13
Marinated tomatoes,fresh mozzerella,torn
basil and drizzled with evo
Boursin/Bacon Grilled Flatbread..........13.50
boursin cheese, caramelized onions, apple smoked
bacon, bleu cheese,toasted walnuts red grapes
drizzled with aged balsamic

Cape Club Caesar...............................................12
Torn romaine,baby kale,romano cheese, house made garlic croutons,
The Wedge.................................................11
Iceberg lettuce, greathill bleu cheese dressing, tomatoes,bacon,crispy onions
Side House Salad........................................5
Mixed greens .cucumbers,baby tomatoes, red onion with house balsamic

Sandwiches are Served with your choice of fries, or potato chips

The Birdie ...................................12.50
Grilled marinated chicken breast, bacon, swiss,
ice berg lettuce with siracha aioli on a potato roll
Turkey Club....................13
oven roasted turkey breast,smoked bacon, iceberg
lettuce,vine ripe tomatoes with black pepper mayo
choice of bread

Blackened Cod Fish Sandwich...........................16
chive aioli, iceberg lettuce,on a potato roll coleslaw
and fries
Cape Club BLT ...................................................10
black pepper mayo
All Beef Hot Dog...............................................8
griddle potato roll with housemade piccalilli
Crispy Chicken Milanese.................24
Toasted orzo pasta with feta, marinated
tomatoes,kalamata olives, baby greens and green
goddess dressing
Pan Seared Salmon................26.00
butternut squash risotto, haricot vert, lemon thyme
honey glaze

Cape Grille Burger ...........................................15
8 oz burger topped with guinness onions, smoked bacon,
special sauce, vermont cheddar, black pepper mayo on a
potato bun
BYO Burger .......................................9
6 oz burger on a potato roll with choice of cheese,
lettuce and tomato
Add on'sguinness onions 1.00/ bacon 2.50/fried egg 1.50
Lobster Roll......................................26
house made mayo , iceberg lettuce on a griddle hot dog
bun
Lobster Salad .....................26
house made mayo on baby greens,heirloom
tomatoes,cucumbers,
herb citrus vinaigrette- grilled herb crostini
Creamy Mac n cheese..........22
tender pieces of short rib topped with crispy onion lace
Slow Simmered Rigatoni Bolognese...........21
shaved romano, fresh torn basil garlic crostini

Grilled Tips on Greek Salad...............23
with kalamata olives,cucumbers,tomatoes,feta over baby
greens house made greek dressing

Cape Cod Potato chip encrusted Local Cod...26
on a bed of roasted local vegetables with lemon
tarragon vinaigrette..................26

Cast Iron Roasted Bistro............26
roasted fingerling potatoes, green beans with choice of
garlic herb butter, great hill bleu cheese butter or
bourbon peppercorn sauce

Pesto Roasted Shrimp.........24
garlic lemon aioli, basmati rice, chorizo and corn salsa

(gf) - gluten free bread and roll option available

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

