1IDES

KITCHEN & BAR

SHAREABLE FOR THE TABLE:
PELHAM FOCACCIA | 3 PER PERSON

House Pimento Cheese

SMALL PLATES

*YELLOW TOMATO GAZPACHO | 15
Avocado, Cilantro QOil, Cucumber

TUNA TARTAR | 21
Dashi & Soy Marinated Tuna, Spicy Wakame,
Avocado Créeme

MAPLE BROOK FARM
BURRATA PANZANELLA | 24
Country Bread, Basil, Heirloom Tomato,
Arugula, Citrus Vinaigrette

SUMMER SALAD | 16
Little Leaf Farm's Greens, Shaved Seasonal
Vegetables, Focaccia Crouton,
Champagne Vinaigrette

FRIED BRUSSELS SPROUTS | 19
Kung Pao Sauce, Crushed Peanuts

(3) CHATHAM QUAHOGS | 24
Traditional Stuffing, Chorizo, Charred Lemon

*Y2 DOZEN LOCAL OYSTERS | 21
Peach & Ginger Mignonette

SALAD ENHANCEMENTS

*LOBSTER SALAD | MKT
*SEARED MIDNIGHT OUR SCALLOPS | MKT
*GRIDDLED CAJUN SHRIMP | 15
*MARINATED CHICKEN BREAST | 9
*SEARED SKIRT STEAK | 18

HANDHELDS

*CHOOSE ONE SIDE*
ALL SANDWICHES CAN BE PREPARED ON GLUTEN FREE BREAD*

EARLE SMASH BURGER | 26
2- 4 oz Patties, PHR Paprika Potato Roll, Cotija & Cabot
Cheddar, Summer Slaw, Chili-Margarita Aioli

VEGAN BURGER | 22
Lentil & Chickpea Patty, Garlic Aioli, Avocado, Sprouts,
Tomato, Potato Roll

PHR MAINE LOBSTER ROLL | MKT
Toasted Bun, Lemon & Dill Aioli or Warm Buttered

CHICKEN SANDWICH | 24
Pan Seared Chicken Breast, Pimento Cheese, House Pickles,
Arugula, Country Bread

CAJUN SEARED SHRIMP PO BOY | 24
Summer Slaw, Tomato, Pickled Red Onions, Cajun
Remoulade, Crispy Baguette

LARGE PLATES

*CHICKEN PAILLARD | 24

Lemon+ Caper, Arugula, Pecorino, Balsamic Reduction

CAPE COD MUSSELS | 19
Pouilly Fume, Shallot, Garlic, Herbs, Country Bread

MEDITERRANEAN VEGAN “PIEROGIES" | 29

Seasonal Vegetables, Roasted Vegetable Consume

EARLE MAC N’ CHEESE | 30
Conchiglie Pasta, Braised Beef Short Rib, Cheese Sauce,
Citrus Crust

*AVAILABLE DURING DINNER ONLY*

PAN SEARED MIDNIGHT OUR SCALLOPS | MKT
Cous Cous, Muhammara, Toasted Pine Nuts,
Marinated Olive, Cauliflower

*GRIDDLED CAJUN SHRIMP | 28
Costa Rican Style Beans, Corn & Shrimp Cake, Scallion

*STEAK & FRITES | 36
Seared Skirt Steak, Roasted Potato, House Salad,
Chimichurri Butter

SIDES

*ROASTED POTATO | 5
*COSTA RICAN STYLE BEANS | 7

*SIDE SUMMER SALAD | 6
*HOUSE FRENCH FRIES | 6

ITEMS MARKED * = FREE OF GLUTEN

*Before p|ccing your order, please inform your server if a person in your party has a food a||ergy.
Consuming raw or undercooked potentially hazardous foods may increase risk of food borne illness.



SIGNATURE
COCKTAILS
GARDEN GLOW | 15 WI N E

Chandon Garden Spritz Served Over lce,

Topped with Soda BUBBLES & ROSE

Add A | St. G in +4
AT ermain = Perlage, Prosecco Superiore DOCG Brut, Veneto, ltaly 14 | 52

Corvezzo, Prosecco Rosé, Veneto, ltaly 17 | 64
CUCUMBER COASTLINE | 16

Prairie Organic Cucumber Vodka, St. Germain,
Lime, Soda

Veuve Clicquot, Brut, Champagne, France 21|80
Whispering Angel, Rosé, Cétes De Provence, France 18 | 80

WHITES

King Estate, Pinot Gris, Willamette Valley, Oregon 14 | 52
Unique, Sauvignon Blanc, Loire Valley, France 15 | 56

BLOSSOM BAY | 16
Gray Whale Gin, Italicus, Guava Purée, Lemon, Tonic
Frenzy, Sauvignon Blanc, Marlborough, New Zealand 17 | 64
FEEL NO PAINKILLER | 18

Beringer, Chardonnay, Napa Valley, California 15 | 56
Bacardi Superior Light Rum, Basil, Pineapple,

Villa Wolf, Riesling, Columbia Valley, Washington | 17 | 64
Orange Juice, Lime & a Dark Rum Floater

REDS

Pavette, Cabernet Sauvignon, California 15 | 56
Pavette, Pinot Noir, California 15 | 56
Frog's Leap Flycatcher, Red Blend 17 | 64

BERRY DANGEROUS MARGARITA | 18
Los Sundays Jalapefio Tequila, Blackberry Purée, Hot
Honey, Triple Sec, Lime, Agave

HIBISCUS PALOMA | 17
Patrén Silver Additive Free Tequila,

Hibiscus & Orange Blossom, Lime, Grapefruit, Soda — O N D RA FT .

PELHAM HOUSE IPA | 11 , .
WITHOUT A TRACE | 18 BY NAUKABOUT DEVIL'S PURSE KOLSCH | 9

Buffalo Trace Bourbon, Lavender & Honey Simple, LOVE FARMS LAGER | 10 SAM SUMMER ALE | 10

BY STELLWAGON
Peach Bitters

MARTINIS — BOITTLES & CANS

WATERMELON SUGAR HIGH | 18

BEER SELTZERS
Vanilla Vodka, Watermelon Purée, Basil, Lemon HIGH NOON | 11
BUD LIGHT | 7 Peach | Pineapple
CALMING TIDE | 20 COORS LIGHT | SURFSIDE BLUEBERRY LEMONADE |9
Bombay Saphiree Gin, Lavender & Honey Simple, MICH ULTRA | 8 NON-ALCOHOLIC
Lemon, Bubbles MILLER LITE | 7 ATHLETIC BREWING N/A | 7
Run Wild IPA

CORONA EXTRA | 9
COCONUT CLOUD | 20 BEST DAY BREWING | 6

Los Sundays Coconut Tequila, St-Germain, STELLA ARTOIS | 9 Electro Lime | Kslsch

Coconut Purée, Lime

MUDSLIDE | 21 WATERMELON SPLASH |12
Watermelon Purée, Basil, Lemonade, Soda

PINA COLADA | 21

SUNSET ON EARLE ST |12
STRAWBERRY DAIQUIRI | 21 Orgeat, Pineapple, OJ, Grenadine

Clocee | M“;R%‘Rf'“ e BLACKBERRY FIZZ | 12
assic | Coconut | Watermelon | Strawberry Blackberry Purée, Honey & Lavender Simple, Lime & Ginger Beer



https://app.provi.com/products/24070

	HANDHELDS
	EARLE SMASH BURGER | 26 2- 4 oz Patties, PHR Paprika Potato Roll, Cotija & Cabot Cheddar, Summer Slaw, Chili-Margarita Aioli
	VEGAN BURGER | 22 Lentil & Chickpea Patty, Garlic Aioli, Avocado, Sprouts, Tomato, Potato Roll
	PHR MAINE LOBSTER ROLL | MKT Toasted Bun, Lemon & Dill Aioli or Warm Buttered
	CHICKEN SANDWICH | 24 Pan Seared Chicken Breast, Pimento Cheese, House Pickles, Arugula, Country Bread
	CAJUN SEARED SHRIMP PO BOY | 24 Summer Slaw, Tomato, Pickled Red Onions, Cajun Remoulade, Crispy Baguette


	LARGE PLATES
	*CHICKEN PAILLARD | 24 Lemon+ Caper, Arugula, Pecorino, Balsamic Reduction
	CAPE COD MUSSELS | 19 Pouilly Fume, Shallot, Garlic, Herbs, Country Bread
	MEDITERRANEAN VEGAN “PIEROGIES” | 29 Seasonal Vegetables, Roasted Vegetable Consume
	EARLE MAC N’ CHEESE | 30 Conchiglie Pasta, Braised Beef Short Rib, Cheese Sauce, Citrus Crust

	SMALL PLATES
	*YELLOW TOMATO GAZPACHO | 15 Avocado, Cilantro Oil, Cucumber
	TUNA TARTAR | 21 Dashi & Soy Marinated Tuna, Spicy Wakame, Avocado Crème
	MAPLE BROOK FARM BURRATA PANZANELLA | 24 Country Bread, Basil, Heirloom Tomato, Arugula, Citrus Vinaigrette
	SUMMER SALAD | 16 Little Leaf Farm’s Greens, Shaved Seasonal Vegetables, Focaccia Crouton, Champagne Vinaigrette

	FRIED BRUSSELS SPROUTS | 19 Kung Pao Sauce, Crushed Peanuts
	(3) CHATHAM QUAHOGS | 24 Traditional Stuffing, Chorizo, Charred Lemon

	*½ DOZEN LOCAL OYSTERS | 21 Peach & Ginger Mignonette
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	COCKTAILS

	WINE
	ON DRAFT
	PELHAM HOUSE IPA | 11 BY NAUKABOUT LOVE FARMS LAGER | 10 BY STELLWAGON
	DEVIL’S PURSE KÖLSCH | 9 SAM SUMMER ALE | 10

	MARTINIS
	BOTTLES & CANS
	BEER  BUD LIGHT | 7  COORS LIGHT |  MICH ULTRA | 8 MILLER LITE | 7 CORONA EXTRA | 9  STELLA ARTOIS | 9

	MOCKTAILS
	WATERMELON SPLASH  | 12 Watermelon Purée, Basil, Lemonade, Soda
	SUNSET ON EARLE ST  | 12 Orgeat, Pineapple, OJ, Grenadine

	FROZEN
	BLACKBERRY FIZZ | 12 Blackberry Purée, Honey & Lavender Simple, Lime & Ginger Beer



