RAW BAR

RAW OYSTERS SHRIMP COCKTAIL 19
half dozen - 22 dozen - 40 5 jumbo shrimp, cocktail sauce
LITTLENECK CLAMS SEAFOOD TOWER 88

half dozen - 14 dozen - 22 6 oysters, 6 littleneck clams,
4 shrimp, 2 chilled lobster tails

CELEBRATING 65 YEARS
ON EDGARTOWN HARBOR

APPETIZERS
BASKET OF ONION RINGS 14 STEAMED MUSSELS - GF 23
gt gt il 1D 14 BASKET OF FRIES 13 PEI mussels, garlic, white wine,
gland chowder  p;NA POKE BOWL 26 shallots, butt
CHEESE QUESADILLA 15 (s = e s o
icolaBlb Anbls Sal BEF ahi tuna, edamame, seaweed salad, SHANTY WINGS 22
ERILLES CHICKEN QUESADILLA 15 cucumber, ginger & furikake over 10 wings, buffalo sauce, bleu
coldbla bl = ot Har S rice, with wasabi aioli cheese & celery
D OBSTER CIUESADILL A 29 LOBSTERDIP 27 FRIED CALAMARI 21
icolBlaBb <okl chih served with house chips served with sweet chili sauce
Uit B A 49 CHICKEN FINGERS 20 STUFFED QUAHOGS 16
house chips, stuffed grape leaves served with chipotle aioli two traditional stuffed clams
carrots, celery, kalamata olives, BUFFALO FINGERS 21
forAtBRSIE Ifo b BN Eed 0 served with celery & bleu cheese
*olives may contain pits
IN THE HAND ALL DAY
all selections served with fries STEAMED LOBSTER - GF 38
sut% garden sallag o E_é)l ‘II:ISs Iﬁ.s!?gﬁcleprédrawn butter & corn on the cob b
sub caesar salad -
ADD: american, swiss, bleu, cheddar, fried haddock filet, coleslaw, tartar sauce & fries
sauteed onion or bacon 3 each FRIED WHOLE BELLY CLAMS MKT
lobster salad lightly dressed with mayo & celery FRIEDI,:SHRIMPI | ktail & fri 32
WARM BUTTERED LOBSTER ROLL 38 FRIEDSCALLopS | 1 O Pe = res 48
sauteed lobster in drawn butter E’Sﬂ E%aMsf\:ﬁl'g%S LX%?EEW' tartar sauce & fries Ik
SHANTY BURGER 21 \ |
: fried haddock, clams, shrimp, scallops, coleslaw,
;/élébbiqgnss%ﬁgﬁgﬁ IkitHHGE. [omaTto S ENE = 22 tartar sauce, cocktail sauce, onion rings & fries
fried haddock let, lettuce, tomato & pickles
GRILLED CHICKEN SANDWICH 21
grilled chicken breast, lettuce, tomato & pickles
CAJUN MAHI SANDWICH 24
cajun grilled mahi, lettuce, tomato & pickles
PAN SEARED TUNA SANDWICH 25
pan seared spiced tuna with cucumber-wasabi aioli
FRIED SHRIMP TACOS _ 24 DINNER
fﬁ'.fé'éé”. SCEDBOE% ?;Igllla& house made pico de gallo A available after 5:00pm
plant-based burger patty, lettuce, tomato & pickles SHRIMP SCAMPI 34
sauteed shrimp, garlic, white wine, butter & penne
SALADS GRILLED SWORDFISH - GF 4s
GARIéI)EN SALA{D - GtF { 17 house herb butter with asparagus & rice
mixed greens, tomatoes, cucumbers, GREAT HARBOR BAKED SCALLOPS 40
Zasrero"cf é(AkiilsSmic vinaigrette white wine, lemon & butter, topped with
*Contains Nuts 19 breadcrumbs with asparagus & rice
green leaf, cabbage, peanuts, scallions, chow- MEDITERRANEAN ROAS'IgED BARRAMUNDI-GF 38
mein noodles, cilantro & thai peanut lime dressing. white wine, feta cheese, kalamata olives,
CAESAR SALAD 21 tomatoes & garlic with summer vegetables & rice
g)mwghrgrﬂg crgFese, croutons & caesar | MOJO CHICKEN - GF 36
m mojo marinated chicken, rice & asparagus
mixed greens, strawberries, cucumbers, feta, PAN ROASTED MISO SALMON 39
&leégl_?%%js E(Nsl:’-c;ah\l/vgg[rx Slnglg:rette ) | miso butter, jasmine rice & summer vegetable medley
1 SIRLOIN STRIP STEAK - GF 52
mixed greens, kalamata olives, roasted red 100z. certified angus sirloin strip with asparagus
peppers, feta & balsamic vinaigrette & mashed potatoes
folives may contain pits SURF & TURF - GF 68
ADD: grilled chicken - 14 100z. certified angus sirloin strip with herbed butter
grilled salmon - 15 baked lobster tail, asparagus & mashed potatoes
lobster salad - 26
KIDS - 17 DRINKS DESSERT
HAMBURGER & FRIES SOFT DRINKS - 5.50 CHOCOLATE CAKE FORTWO - 20
CHEESEBURGER & FRIES Coke, Diet Coke, Sprite, Ginger Ale, FLOURLESS CHOCOLATE TORTE - GF - 12
CHICKEN FINGERS & FRIES Orange, Pineapple, Cranberry DT OF RSN
BUTTERED PASTA AQUA PANNA 500ML - 6 | ?efore placing yo.L;r order, plgase
H HP K H H nrorm your serve a person in yo
includes child’s fountain drink SAN PELLEGRINO 750ML - 11 inTag [;/arlglh;:ar;oodpaltl-ergyl i
*GF - GLUTEN FREE *Nuts are in house

20% service charge may be applied to parties of 6 or more *olives may contain pits



SUSHI

APPETIZERS ROLLS SPECIALTY ROLLS
SEAWEED SALAD 13 TUNA - GF 13 CRAZY TUNA 25
EDAMAME 12 SALMON - GF 13 tuna, cucumber, avocado, tempura,
SUSHIRICE 7 YELLOWTAIL SCALLION - GF 13 tobiko, spicy mayo
STEAMED SHRIMP PURSES 12 EEL AVOCADO 13 MARTHA'S VINEYARD 26
STEAMED POTSTICKERS 13 SPICY TUNA - GF 14 tuna, salmon, yellowtail, tempura,
SASHIMI SALAD 18.50 SPICY SALMON - GF 14 spicy mayo
tuna, salmon, yellowtail, shrimp, kani & SHRIMP TEMPURA 16 CRUNCY SALMON 24
avocado with a ginger dressing CALIFORNIA 13 salmon, cucumber, avocado,
TUNA & AVOCADO SALAD 18.50 PHILADELPHIA - GF 12.50 tempura, tobiko, mayo
spicy mayo & crunchy tempura CUCUMBER - GF 10 RED DRAGON 25
AVOCADO - GF 12 shrimp tempura, spicy tuna,
PLATTERS spicy mayo, eel sauce
SUSHI DELUXE 39 NIGIRI & SASHIMI - GF SPICY YAP 29
10 pieces assorted nigini & a California roll TUNA 1" tuna, tilapia, yellowtail, avocado,
SASHIMI DELUXE 41 SALMON 1" jalapeno and sriracha
15 pieces assorted sashimi YELLOWTAIL 1" VOLCANO 26
EEL - NOT GF 11 spicy tuna, avocado, tempura,
NOTICE: consuming raw or undercooked TILAPIA 10 soy bean paper, spicy mayo
meats, poultry, fish or shellfish may increase SHRIMP 10 PINK PANTHER 27
your risk of foodborne illness SALMON ROE 13 spicy salmon, shrimp, crab, soybean paper
FLYING FISH ROE 12 gAll_?]‘clBO\_N ROIII-Lt LULE, 24
SMOKED SALMON 12 alifornia roll, topped wi una,
*GF - GLUTEN FREE s imaniiBiE s LRt
ON TAP pint - pitcher |N TH E CAN
SAM ADAMS SUMMER ALE PABST BLUE RIBBON
Boston, MA abv 5.3% 10 - 34 Milwaukee, WI abv 4.7% 6
DOGFISH HEAD PALE ALE WASH ASHORE ‘MAYA MAE’ IPA
Milton, DE abv 5.3% 10 - 34 Martha's Vineyard, MA abv 6.5% 10
BAD MARTHA VINEYARD ALE MINUS 196 ZERO SUGAR LEMON SELTZER abv 4% 9
Edgartown, MA abv 5.3% 10 - 34 MINUS 196 STRAWBERRY SELTZER abv|5.5% 9
CISCO '‘SHARK TRACKER' LAGER SUNCRUISER ICE TEA LEMONADE abv 4.5% 9
Nantucket, MA abv 4.2% 10 - 34 HIGH NOON HARD SELTZER abv 4.5% 9
MICHELOB ULTRA abv 4.2% 10 - 34 DOWNEAST HARD CIDER
ALLAGASH WHITE Boston, MA abv 5.1% 9
Portland, ME abv 5.2% 10 - 34 ATHLETIC ‘RUN WILD’ NA IPA
FIDDLEHEAD IPA Stratford, CT N/A 9
Shelburne, VT abv 6.2% 10 - 34
NEON SAILS IPA
Westbrook, ME abv 6.2% 10 - 34 ROSE
BOTTLED BEER ROSE, Folly 13 48
BUD LIGHT 9 HEINEKEN 10 HEINEKEN 0.0 N/A 8 Provence, Erance
BUDWEISER 9 CORONA 10 ROSE, Studio 15 52
COORS LIGHT 9 MILLERLITE 9 Provence, France
WHITE WINE RED WINE
PINOT GRIGIO, Mezzacorona 10 33 PINOT NOIR, Banshee 13 45
Delle Venezie, Italy Santa Barbara County, California
SAUVIGNON BLANC, Dashwood 13 45 MALBEC, La Linda 13 45
Marlborough, New Zealand Mendoza, Argentina
SANCERRE 23 72 CABERNET SAUVIGNON Decoy 14 52
Loire Valley, France California
CHARDONNAY, Copper Ridge 10
California
CHARDONNAY, Rodney Strong 13 45 BUBBLES
Sonoma County, California PROSECCO 13 57
CHARDONNAY, Chalk Hill 16 49 Italy |
Russian_River Valley, California CHAMPAGNE, Veuve Clicquot Brut 90
ALBARINO, Marqués de Valor 13 45 CHAMPAGNE, Dom Pérignon Brut 325
Spain
SPECIALTY COCKTAILS THE BEST DAMN BLOODY MARY EVAH!
18 The name says it alll Served with two jumbo shrimp
22

_ SHANTY MULE PINEAPPLE SMASH
Regatta ginger beer & pick your Deep Eddy flavor Deep Eddy pineapple vodka, orange juice & Sprite
Basic | Lemon | Lime | Ruby Red Grapefruit | Pineapple EDDY GO DEEPER

CAPE COD CUDDY

| | Deep Eddy grapefruit vodka, soda &
Deep Eddy lime vodka, Regatta ginger beer

& a touch of cranberry juice 3 splapiiEgg N OF 1
STUMBLING ISLANDER
NANTUCKET NEDDIE f I Ny |
R tth o b ¢ 4 with Nantlicket: The perfect island cocktail. Bacardi spiced &
995 R NI MR W e T MHE RS 7V coconut rum, fresh juices & a dark rum floater

We know we're the better island, but it's pretty tasty Ghost tequila, triple sec & house made sour mix

SHAN-FUSION . : _ Make it with Casamigos Jalapeno +3
Deep Eddy vodka, Owen’s Transfusion Mix & Lime SHANTY SPRITZ

It isn’t gonna help your golf game so just have twol!
CAPTAIN PORKY'S GOOMBAY SMASH
Bacardi old Bacardi coconut rum, pineapple,
coconut & orange juices

Pink Gin, Lychee syrup, prosecco,
topped with Sprite & cranberry

MOJITO
A refreshing minty Cuban classic with Bacardi Superior
OCEAN BERRY BOOZE FROZEN DRINKS
A light and refreshing blend of Van Gogh 20
acai-blueberry vodka & pink lemonade
SHAN-TEA PINA COLADA
Firefly sweet tea vodka over freshly muddled lemons Rum, pineapple & coconut. What vacations are made| of!
PAINKILLAH’ STRAWBERRY DAQUIRI
Bacardi spiced rum, pineapple, orange & coconut Rum & strawberry puree

MUDSLIDE
Vodka, coffee & Irish cream liqueur with vanilla ice cream




