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“e" password: theinn02739

SOUPS & STARTERS

crock 8

HOUSE CALAMARI............... 19

cilantro-lime dressing, pico de gallo, avocado,
jalapefio-corn aioli

STEAMED EDAMAME*. ............ 8
sea salt
MOUEES ' FRHEESY, f 5 n wovasa s 20

PEI mussels, white wine, créme fraiche,
fresh parsley, shoestring fries

GARLIC PARM FRIES*............. 8

garlic oil, parmesan, fresh herbs

BONELESS CHICKEN TENDERS... 16

sweet asian chili, buffalo, bbg,
honey mustard

WHIPPED FETA DIP*............. 16

roasted red pepper feta dip, pita chips,
aleppo

JUMBOOUARROG e 10
chourico, red pepper stuffing

WARM PRETZEL BITES............ 16

baked pretzel bites, house made beer cheese
sauce

CHARRED BROCCOLI*........... 12
charred broccoli, whipped goat cheese,
pickled onions, fresno chili, pomegranate
seeds

FOOD - DRINK - LODGING

THE INN

on shipyard park

13 Water Street
Mattapoisett, MA 02739
(508)758-4922
www.theinnonthepark.com

{10

SALADS

OB B e e e R e e s 21

chopped chicken, spinach, romaine, bacon, tomato, avocado,
roasted corn, blue cheese, boiled egg

ARUGULARSPEAGH S S rmaana e i e 16

baby greens, peach, red onion, goat cheese, candied walnuts

CAESARX i i a et e e v 14

crisp romaine, parmesan cheese, croutons

S EE G RN S e D T e T e 16

arcadia, cucumber, tomato, radish, red onion, bell pepper

SOUEHWESTERNX = e e 21
seasoned chicken or steak, shredded lettuce, corn, red onion,
cheddar, black beans, pico de gallo, tortilla strips

HOUSE MADE DRESSINGS:

balsamic vinaigrette, ranch, caesar, blue cheese,
cilantro-lime vinaigrette, roasted peach vinaigrette

ADD ONS:

avocado 1.50, grilled chicken 8, steak tips 10,
shrimp 12, salmon 12, scallops 14

PIZZA

BO L CGNESER S s R e v e e s 18

beef bolognese sauce, mozzarella, fresh parm, aged balsamic

RUSEICEARMROUSE "= e, o et trats 18
garlic oil, spinach, shiitake, caramelized onion, mozzarella,
prosciutto, goat cheese, hot honey

S 2 o e e e S o e v RN e RN S 1 14
mushroom, onion, tomato, garlic, spinach, broccoli,

green pepper, ricotta, black olive, extra cheese,

pepperoni, linguica, sausage, ham, bacon 1.00/ea

WARNING: CONSUMPTION OF UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE THE RISK OF FOOD-BORNE ILLNESSES.
ALERT YOUR SERVER IF YOU HAVE SPECIAL DIETARY REQUIREMENTS OR ALLERGIES. 20% GRATUITY ADDED TO PARTIES OF 6 OR MORE.




FRIED FAVORITES

SCALEOPS e e roll 25 plate 32

SERINP . S e e T roll 20 plate 25

S5 U S o e e e s st e 24

FISHERMAN'S PLATTER................ mkt.
fried haddock, shrimp, scallops

HANDHELDS

EISHSANDWICH s e e 18

fried or pan seared, slaw, lettuce, tomato, tartar,
griddled brioche

GROWN-UP GRILLED CHEESE*........

lobster, baby spinach, whole grain dijonnaise,
cheddar, swiss, griddled country white

SWEE T & S P C R IR N e e e e 18

grilled or fried chicken, house slaw, pickles,
sriracha-honey glaze, griddled ciabatta

CLEASSIC-TURKEYACLUBR S = 2o eess: 17
roasted turkey, herbed mayo, bacon, lettuce,
tomato, griddled country white

BLACKENED TACOS Y o St rrrirs e o 21
blackened haddock or salmon, avocado, cheddar,
cabbage blend, black beans, pico de gallo,

chipotle aioli, flour tortillas

BAJA FISH BURRITO*. ..................

; 19
fried haddock, rice, cheddar, avocado, crema,

black beans, pico de gallo in a flour tortilla
BOLESCHNT ZEE = S T e s 19

pan fried pork schnitzel, whole grain aioli, romesco,
arugula, griddled brioche

BEACIEBEAN:BURGER - se-=mivr s 18

housemade veggie burger, cheddar, avocado,
red onion, garlic aioli, griddled brioche

BUILD YOUR OWN BURGER*........... 18
% Ib locally sourced ground beef burger, lettuce,
tomato, griddled brioche

(available with grilled or fried chicken)

cheese: cheddar, american, blue, swiss

sauce: roasted garlic aioli, buffalo, chipotle aioli,
bbg, honey mustard

add ons: mushrooms, peppers, onions,

pickles, peppered bacon, avocado

ENTREES

SCALLEOPS NEWBURG* == ¢ s 35

seared sea scallops, lobster bisque, broccoli salad,
crostini

HADDOCK DIJONNAISE*. ............... 28
baked local haddock, herbed potato hash,
dijon cream, grilled asparagus, lemon herb crumbs

BB O S A M ONY s e e S e 28
bbq bourbon glazed salmon, root vegetable hash,
colcannon

PORRSCHNI Rl e e e o s 30

pan roasted pork schnitzel, red bliss potato,
roasted baby carrots, whole grain cream sauce,
arugula, pickled red onion

MARINATED INN TIPS*. . ................ 28
mashed potato, chef's vegetable

SEEAREREEE Sa s et i ey e i e mkt.

chef's choice marinated steak, chimichurri,
cajun shoestring fries, arugula salad

BUTTERMILK FRIED CHICKEN............ 24
mashed potatoes, garlic shiitake sauce, hot honey,
pickled red onion

BEEE BOLOGNESE =i s 26
handmade toasted gnocchi, beef bolognese,
parmesan, fresh herbs

RIS CHERSE - s o e s e 18

cheddar, mozzarella, cavatappi, spinach,
cherry tomato, gouda & parmesan bechamel,
cracker-panko crumb

(add chicken 8, shrimp 12, steak tips 10, lobster mkt.)




