
Drink Specials Food Specials
Appetizers 
Shrimp Cocktail 
Five jumbo shrimp | tangy house cocktail sauce |
lemon wedges $16

Entrees 
Lobster and Shrimp Lo Mein 
onions | peppers | cabbage | thai chili sauce |
ground coconut cashew | eel sauce $37

Seared Cod
farro | tomato jam | asparagus | cream prosecco
sauce | bread crumbs  $26

Lobster Roll 
Claw and Knuckle lobster | lemon aioli | toasted
brioche roll | side of french fries $36

*Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain
medical conditions. *Please inform your server if
anyone in your party has any allergies prior to
ordering. 

Oysters

Ask your server about our rotating oyster selection 
$4 per oyster

Served with mignonette | house cocktail sauce | lemon

Spa Day 
A balanced mix of lemons and lavender, the first sip
will remind you of a lovely day at the spa!  $18

Peach Bourbon Lemonade 
Warm weather calls for a refreshing bourbon drink.
What’s better than a blend of bourbon, sweet peach
and lemons? $13

Feelin’ Ducky 
Packed with tropical flavors and served with a rubber
ducky just for you! $19

Sun Kissed
The most refreshing summer beverage, blackberry
lemon drop. Served with a sugar rim $18

STIR Charity Drink of the Month
The Rider 
The PMC’s mission is to raise funds for cancer
research and treatment at Dana-Farber cancer
institute. 100% of every rider-raised dollar goes
directly to Dana-Farber. Enjoy this delicious martini in
support of Daniel Mahoney’s ride! $19

Readmore about Daniel Mahoney’s story online at 

profile.pmc.org/DM0708

 


