
 
 

for parties of eight or more, a twenty percent gratuity will be added to your bill. please inform us if anyone in your party has a food allergy. consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. especially if you have certain medical conditions. 

 

LARGE PLATES 

The Sacred Burger 
Dry Aged Beef Patty. American Cheese. Tomato. Iceberg.  
House Pickles. Secret Sauce. Sesame Bun.                                                  
25 
 
Chicken Sandwich 
Crispy Chicken Breast. Ranch Aioli. Shredded Lettuce. Tomato.  
Choice of Buffalo or Sweet BBQ. Sesame Bun.  
23 
 
Grilled Pastrami & Swiss 
Sauerkraut. House Pickles. Bavarian Mustard. Thick-Cut Rye.  
23 
 
The Sacred Lobster Roll 
Local Lobster. House Dressing. Lettuce. Brioche Bun. Lemon.                               
54 
 
Lobster Mac & Cheese 
Local Lobster. Mornay Sauce. Cheddar. Cracker Crumb. Herbs.                                 
56 
 
Spring Pea Risotto (v) 
English Peas. Preserved Lemon. Mascarpone. Parmesan. 
28  
 
Mosaic Cod 
Mosaic Cod. Potato & Leek velouté. Littlenecks.  
Pork belly. Crispy Potatoes 
48 
 
Fish & Chips 
Tempura Cod. Farm Botanicals. Malt Vinaigrette.  
Fries. Tartar Sauce.                                               
27 
 
Half Roasted Chicken 
Aged Cheddar Grits. Tamarind & Herb Crust. Chicories.                               
36 
 
Hanger Steak 
Prime Beef. Potato Pave. Mushroom Puree. Roasted Carrot. 
CBI Steak Sauce.                               
49 

                                       (v) vegetarian / (ve) vegan 

 

Flatbreads 
Ricotta & Honey (v) 
Hand Tossed Dough. Roasted Garlic Sauce.  
Black Pepper Ricotta. Farm Honey Drizzle.   
23 
 
Mortadella & Fennel 
Hand Tossed Dough. Tomato Ragu.  
Grilled Fennel. Toasted Pistachio.  
Balsamic Reduction. Pecorino.   
24 

Lobster & Pesto 
Hand Tossed Dough. Local Lobster. Pesto 
Roasted Cherry Tomato. Fresh Mozzarella.    
38 
 
 

STARTERS 
 
Lobster Tacos (4) 
Dressed Lobster. Serrano Jam. Yuzu Pickles. 
24   
 
Parker House Rolls (v) 
Truffle Butter. Smoked Sea Salt.   
9 
 
Crispy Calamari  
Spicy Aioli. Pickled Peppers. Herbs.  
20 
 
Dennis Oysters (6 each)  
Assorted House Sauces. Lemon.  
24  
 
Local Mussels  
Garlic Wine Broth. Crème Fraîche.  
Tarragon. Baguette.  
23 
 
Crudité (ve) 
Hummus. Olive Relish. Farm Vegetables.  
Pita Bread.  
16 
 
Roasted Chatham Clams  
Tomato Ragu. Oregano. Olive Oil. Baguette.  
22 
 
Duck Wings  
Chili Crunch. Cilantro Ranch.   
18  

Beef Tartare 
Shallot. Cornichon. Egg Yolk. Citrus.  
Herbs. Grilled Bread.   
21 
 
                                      

SOUPS & SALADS 

New England Clam Chowder 
Chive. Bacon. Focaccia Crisp.                                                  
14 
 
Portuguese Kale Soup  
Linguica. Kale. Beans. 
14 
 
Iceberg Wedge  
Tomato Conserva. Pickled Shallot.  
Bacon Lardons. Blue Cheese Dressing. Chive.  
16  
 
Farmer’s Salad (v) 
Baby Lettuce. Shaved Vegetables. Goat Cheese. 
Herb Crumbs. White Balsamic Vinaigrette. 
15 
 
Chicory Caesar 
Assorted Chicories. White Anchovy.  
Parmesan. Focaccia Crumbs. 
16  
 
                                          
                                         

 

   

 

 


