
Freshly Baked Parker House Rolls
Honey Whipped Butter 10

Add Sliced Benton's Ham 12

Bester Ossetra Caviar Fresh Farm Raised

Served with potato chips, loaded Creme Fraiche and Onion dip

Add brioche toast points 5

1.75 OZ - 125 3.5 OZ 225

Chilled English Pea Soup 
Whipped Crème Fraiche, Mint

Shellfish & Cruditè 
Chilled Maine lobster, white shrimp, seasonal vegetables, dipping sauces

Oven Roasted Littleneck Clams 
Garlic, white wine, chili, celery root, lemon, grilled sourdough

Scallop Crudo 
Provincetown Scallops, Leche de Tigre, seasonal radishes, jalapeño, citrus

Brandade de Bacalhau 
Salt Cod, olive oil, potatoes, grilled sourdough baguette

Foie Gras au Torchon Sandwiches 
Stone fruit chutney, petit salade, Fleur de Sel

16

54

22

24

22

22
Classic 

Beefeater, Rubino di Torino, Campari

King Negroni 
Pio Cesare Barolo Chinato, Tanqueray 10, Campari

Il Bianco 
Espolon Tequila, Souze Saveur, Lillet Blanc

Boulevardier 
Redemption Rye Whiskey, Campari, Martini Rosso

Sbagliato Spritz 
Rubino di Torino, Campari, Sparkling

18

24

16

18

18

333 Classics

Grüner Veltliner, Domäne Wachau, Austria 

Verdicchio Jesi Classico, Velenosi, Italy 

Chardonnay, Bravium, Russian River, CA 

Rosé, Hampton Water, Cotes de Provence 

Sparkling Rosé Loimer, Austria 

Champagne, Canard Duchene, Leonie 

Pinot Noir, Averaen, OR 

Super Tuscan, Argiano, Non Confunditur, Italy 

Cabernet Sauvignon, Kunde, Sonoma 
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15

17

16

18
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17

16

16

To Begin

Made with Freemans' infused Vodkas

White Ginger Cosmo 

Pineapple Martini 
Lemon Drop 

Three-Way 

18

18

18

18

Pan Con Tomate & Tuna 
Tuna confit, tomato relish, pickled onions, EVOO, sea salt

Il Toscano 
Cannellini bean hummus, Nueske bacon, fresh herbs, EVOO

Ricotta, Mint and Peas 

Curried Lobster 
Pickled pearl onions, chives

12

13

12

14

For the table

Seasonal Tomatoes and Crushed Cucumbers 
Roasted shallot Champagne vinaigrette

Local Little Leaf Salad 
English Peas, Haricot Vert, Snap Peas, Homemade Buttermilk Ranch

18

20

Consuming raw or undercooked meat or seafood may increase your risk for food born illness.
Please inform your server of any allergies.

Some of our products come from facilities that process peanuts, shellfish, eggs and other allergens.  If you have a severe allergy please be 
warned: Despite our best precautions we are not able to guarantee your safety or take responsibility for you well being.

Negronis

By The Glass

Salads

Toasties



Bucatini Cacio & Pepe 
Dry aged three year Parmigiana Reggiano, Pecorino Romano, cracked black pepper, EVOO

Pappardelle with Braised Short Rib Ragout 
Tomato, garlic, fresh herbs, Parmigiana Reggiano

Oven Roasted Hill Farms Half Chicken 
Salsa verde, crushed crispy potatoes, Jus

Nicoise Salad 
Seared Ahi tuna, haricot verts, tomatoes, olives, roasted red peppers, purple potatoes, farm

egg, anchovy dressing

Filet Mignon 
8 oz. Black Angus beef tenderloin, potato Pave, seasonal mushrooms, Bordelaise, summer truffles

Provincetown Scallops 
Potatoes Lyonnaise, bacon lardons, red wine vinegar gastrique, fresh herbs

Pan Seared Atlantic Halibut 
Summer vegetable succotash, sweet corn reduction, tomato confit

Roasted Branzino 
Homemade Tzatziki, shaved fennel apple radish salad

Maple Leaf Farms Duck Leg Confit 
Duck croquet, cauliflower mash, roasted baby carrots, salsa verde

Maine Butter Poached Lobster 
Maine Lobster tail, sauce Béarnaise, asparagus, herb crusted Yukon potatoes
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Entrees

Glazed Rainbow Baby Carrots
Butter, tarragon, espelette

Buttered Haricots Verts
Shallots, Fleur de Sel

Wild Mushrooms
Garlic, Marsala wine, fresh herbs

Crushed Rosemary Potatoes
Crsipy baked and fried

14

12

16

14

Sides Desserts

Dark Chocolate Crémeux
Salted caramel, sea salt, cocoa powder

Affogato
Vanilla ice cream, espresso coffee

Mille Feuille
Puff pastry, crème chantilly, seasonal strawberries

16

12

16

If you were wondering about Nathan Freeman please look out the window.
The beautiful building across the street was gifted to the town of 

Provincetown by Mr. Freeman and became Provincetown's first public library. 
In its founding years it acquired quite some notoriety for being a meeting 

place promoting progressive ideas.  Mr. Freeman was also the last librarian 
for the Provincetown Abolition Society before it disbanded and went 

underground helping fugitive slaves escape.
Mr. Freeman's residence was down the street at 5 Freeman Street.

﻿


