
STUFFED QUAHOG      $11
Homemade with linguica and pepper stuffing

SCALLOPS WRAPPED IN BACON    $25
Served over rice pilaf 

FISH BITES       $23 
Haddock lightly battered and fried 

FRIED CALAMARI      $21 
Calamari rings                                                        
served with sweet chili sauce 

SHRIMP COCKTAIL      $21 
Five chilled jumbo shrimp 

GRILLED SHRIMP SKEWER     $17 
Marinated in garlic-lemon sauce,                              
served over rice pilaf

1½ LB FRESH NATIVE STEAMERS           $30

COCONUT SHRIMP      $21 

CAJUN POPCORN SHRIMP     $17 

ONION RINGS       $15 

CHICKEN TENDERS      $17 

CAJUN CHICKEN TENDERS     $17 

MOZZARELLA STICKS      $15

JALAPEÑO POPPERS      $15 

WING DINGS       $19 
Honey-dipped chicken wings

NEW ENGLAND CLAM CHOWDER      cup $10

Homemade and creamy with        bowl $13
fresh clams, potatoes, and onions

BAXTER’S SEAFOOD BISQUE         cup $14 
Homemade and creamy with                bowl $17

lobster, scallops, and shrimp         

HOUSE GARDEN SALAD                  $15
Romaine and iceberg lettuce, carrots, 
tomatoes, cucumbers, and croutons

CAESAR SALAD                                $15 
Romaine lettuce, Parmesan cheese,                          
and croutons

GREEK SALAD                  $15 
Romaine and iceberg lettuce, carrots,           
tomatoes, cucumbers, Kalamata olives,                    
and feta cheese

ICEBERG WEDGE SALAD                             $16 
Lettuce, cherry tomatoes,
crumbled blue cheese, and bacon

CAPE COD SALAD                   $16 
Baby spinach, dried cranberries,                        
walnuts, and feta cheese

LOBSTER SALAD                 MKT
Fresh Chunky lobster lightly mixed with mayo and 
celery, served over fresh garden greens

SOUPS & SALADS

ADD TO ANY SALAD

FRIED SCALLOPS                 $21 

GRILLED SCALLOPS                 $22
FRIED SHRIMP                  $15
GRILLED SHRIMP                 $16

LOBSTER SALAD                 MKT    
GRILLED SWORDFISH                 $25
BURGER PATTY                 $14

GRILLED CHICKEN                 $12
SPICY GRILLED CHICKEN                $13
CHICKEN TENDERS                 $8

CAJUN CHICKEN TENDERS                $8

Please be advised: “Consuming raw 
or undercooked meats, poultry, 
seafood, shellfish, or eggs may 
increase your risk of food borne 
illness.”

Before placing your order, please 
inform your server if a person in 
your party has a food allergy.

APPETIZERS

SERVING LUNCH AND DINNER DAILY

WWW.BAXTERSCAPECOD.COM

SALAD DRESSINGS 

Italian, Ranch, Blue Cheese, Caesar, Greek, 
Raspberry Vinaigrette, Balsamic Vinaigrette, 
Oil and Red Wine Vinegar

ALL SALAD DRESSINGS ARE 
SERVED ON THE SIDE

ATM IS AVAILABLE

Menu prices are cash prices.         

 A 3% non-cash adjustment is applied to 
all credit and debit card payments.



HADDOCK FISH N’ CHIPS     $28

WHOLE BELLY CLAM PLATE     MKT 

CAPTAIN BAXTER’S SEAFOOD PLATTER    MKT
Whole Belly Clams, Scallops, Shrimp, and 
Haddock. Please no substitutions!

CLAM STRIP PLATE      $29 

SCALLOP PLATE       $38

SHRIMP PLATE       $31 

OYSTER PLATE       $36 

CALAMARI PLATE       $23 
Calamari rings only, no tentacles

FRESH LOBSTER SALAD ROLL    MKT
Chunky lobster lightly mixed with mayo and celery,         
served atop lettuce in a toasted hot dog roll

FRIED FISH SANDWICH      $22
Fresh Cod on a brioche roll with lettuce,                     
tomato, and onion

SWORDFISH SANDWICH     $27
Served grilled or blackened on a brioche roll                             
with lettuce, tomato, and onion

CAPE SLIDER COMBO      $40
Includes a lobster roll slider, a stuffed quahog,                     
a cup of clam chowder

SEAFOOD SANDWICHFRIED ENTRÉES

SERVED WITH FRIES AND COLESLAW 
SUBSTITUTE BAKED POTATO OR RICE PILAF FOR $1 

GRILLED ENTRÉES

GRILLED OR BLACKENED WITH CHOICE OF 
BAKED POTATO, RICE PILAF, OR FRIES

SWORDFISH STEAK                                         $38

SHRIMP SKEWERS                                           $33
Two skewers marinated in garlic-lemon sauce

SCALLOP SKEWERS                                         $41
Two skewers marinated in garlic-lemon sauce

SCALLOP & SHRIMP SKEWERS                     $38
Two skewers with scallops and shrimp

BROILED ENTRÉES

SERVED WITH COLESLAW AND CHOICE OF 
BAKED POTATO, RICE PILAF, OR FRIES

BROILED CHATHAM COD     $33
Topped with seasoned breadcrumbs 

BROILED NATIVE SCALLOPS     $38 
Topped with seasoned breadcrumbs

BROILED SEAFOOD PLATTER     $40
Scallops, Shrimp, and Cod topped with breadcrumbs

SERVED WITH FRIES, CHIPS, OR COLESLAW

FRIED SEAFOOD ROLLS

FRIED WHOLE BELLY CLAM ROLL   MKT

FRIED SCALLOP ROLL      $37

FRIED CLAM STRIP ROLL     $28

FRIED SHRIMP ROLL      $30

FRIED OYSTER ROLL      $33

LOBSTER ENTRÉES

LAZY MAN’S LOBSTER      $43
Topped with cracker crumbs

2 LB STEAMED LOBSTER     $70
Served with an ear of corn and drawn butter

FRIED SIDES

WHOLE CLAMS…MKT    CLAM STRIPS…$27 

SCALLOPS…$36                HADDOCK…$25 

SHRIMP…$29                OYSTERS…$34

ENJOY THE SAME PORTION OF SEAFOOD AS THE 
ENTRÉE, WITHOUT THE FRIES AND COLESLAW  

BURGERS & CHICKEN

BOATHOUSE BURGER                                    $19
Black Angus beef with cheese on a brioche roll           
with lettuce, tomato, and onion.  Add Bacon -$2  

HAWAIIAN BURGER                                       $26
Our Boathouse cheeseburger topped with                
three grilled shrimp, pineapple, and BBQ sauce 

GRILLED CHICKEN SANDWICH                     $19
Grilled chicken breast with American cheese                 
on a brioche roll served with lettuce, tomato,               
and onion.  Add Bacon -$2

CHICKEN CAESAR WRAP                 $23
Grilled chicken tossed with romaine lettuce,     
Parmesan cheese, croutons, and Caesar dressing 

Substitute: Chicken Tenders, Cajun Chicken         
Tenders, or Spicy Grilled Chicken for $2

CRISPY CHICKEN SANDWICH                       $19
Fried chicken breast topped with ranch dressing,          
and sliced pickles. Please no substitutions!

HAWAIIAN CHICKEN SANDWICH    $26
Our grilled chicken sandwich topped with               
three grilled shrimp, pineapple, and BBQ sauce 

SERVED WITH COLESLAW AND CHOICE OF 
BAKED POTATO, RICE PILAF, OR FRIES

PLEASE VISIT OUR GIFT 

SHOP

SERVED WITH FRIES, CHIPS, OR COLESLAW

SERVED WITH FRIES, CHIPS, OR COLESLAW



BINNACLE BLOODY              $16

Vodka, Capt. Baxter’s Binnacle Bloody Cocktail Mix
       add shrimp $4        add bacon $2

BINNACLE MOJITO              $16
Silver rum, mint, lime, simple syrup, soda water 
Flavors: Strawberry, Mango, Watermelon add $2

WAREHAMMER               $15
Tito’s Vodka, soda water, splash cranberry

DEEP DALY SWEET TEA              $15

Deep Eddy’s Sweet Tea Vodka, pink lemonade

TRANSFUSION               $15

Oysterville Vodka, ginger ale, grape juice, lime

SUMMER LEMONADE              $15

Tito’s Vodka, pink lemonade

ACK ‘N BACK               $15

Stoli Orange Vodka, soda water, splash cranberry

DARK N’ STORMY               $16
Gosling’s Rum, Gosling’s Ginger Beer, lime

CAPTAIN BAXTER’S PUNCH           $16
Spiced and Coconut Rum, fruit juices

      MYERS’S RUM FLOATER ADD $4

BAXTER’S PAINKILLER              $16

Coconut Rum, Myers’s Rum, coconut cream, 
pineapple juice, nutmeg

ISLAND GIRL                           $15

Coconut Rum, pineapple, OJ, splash Sprite 

APEROL SPRITZ               $15

Aperol, Prosecco, soda water
       TRY A HUGO SPRITZ

1967 OLD FASHIONED                       $18

Maker’s Mark, simple syrup, orange, cherry, bitters

SPECIALTIES DRAUGHTS

CAPE COD BLONDE $9

CAPE COD RED $9

CAPE COD SUMMER ALE $9

DEVIL’S PURSE KOLSCH $9

CISCO SHARK TRACKER $9

CISCO WHALE'S TALE $9

CISCO GRIPAH $9 

FIDDLEHEAD IPA $9

HOG ISLAND IPA $9

HARPOON IPA $9

         BOTTLED BEERS ON BACK OF THIS MENU

FROZENS

BAXTER’S MUDSLIDE                     $17
Vodka, Coffee Liqueur, Irish Cream
Flavors: Oreo or Banana add $1 

Top Shelf add $2            Floater add $4

STRAWBERRY DAIQUIRI               $16

Mount Gay Rum, Island Oasis Strawberry mix
          MYERS’S RUM FLOATER ADD $4

PIÑA COLADA                                    $16

Silver & Coconut Rum, Island Oasis Piña Colada mix 
Flavors: Strawberry or Banana Colada add $2 
         MYERS’S RUM FLOATER ADD $4

FROZEN MARGARITA                    $16 

Tequila, Triple Sec, and a hint of fresh lime

Flavors: Strawberry, Mango, Watermelon add $2

MARGARITAS

BINNACLE MARGARITA                $15

Blanco Tequila, Triple Sec, house sours, lime
Flavors: Strawberry, Mango, Watermelon add $2

TOP MARGARITA              $22
Casamigos, Cointreau, house sours, fresh lime

Flavors: Strawberry, Mango, Watermelon add $2

SPICY MARGARITA                         $17 
Ghost Tequila, Triple Sec, house sours, lime

SKINNY MARGARITA             $22
Espolòn Tequila, Cointreau, fresh citrus, seltzer
       TRY A SPICY SKINNY MARGARITA

MOCKTAILS

SHAKES & MOCKTAILS $9

Vanilla, Chocolate, Fun Slide, Strawberry, Oreo
Frozen Lemonade, Virgin Strawberry Daiquiri, 
Virgin Piña Colada

COVE COOLER ginger beer, strawberry, lime

SAMPSON SHIRLEY pomegranate, Sprite, lime

PINE ISLAND BREEZE coconut, watermelon, 
lemon, mint, soda water

LIME RICKEY soda water, lime, simple syrup
Flavors: Strawberry, Pomegranate, Mango add $2

VIRGIN BLOODY MARY Capt. Baxter’s mix

VIRGIN MOJITO lime, mint, soda water, Sprite 

Flavors: Strawberry, Mango, Watermelon add $2

MARTINIS

SODAS & JUICES

BOATHOUSE COSMO                         $16

Citron Vodka, Cointreau, lime, cranberry
Top Shelf  add $2

STARBOARD ESPRESSO $16
Vanilla Vodka, Kahlúa, Espresso, Irish Cream

LEMON DROP $16
Citron Vodka, lemoncello, sugar rim

HARBOR SUNSET $16
Citron Vodka, Peach Schnapps, pineapple, 
pomegranate

SODAS & JUICES             $3.50

Coke, Diet Coke, Sprite, Ginger Ale, Root Beer       
Dr Pepper, Pink Lemonade, Soda Water, Iced Tea 
Arnold Palmer, Shirley Temple

JUICES & MILK             $3.50

Apple, Cranberry, Orange, Pineapple

Milk, Chocolate Milk

BOTTLED WATER

Poland Springs  $3, Saratoga Sparkling $4,      
Acqua Panna  $5

STELLA $9

BLUE MOON $9

BUDWEISER $7

BUD LIGHT $7



   GLASS BTL
CHARDONNAY
Mezzacorona, Italy  $13
Kendall Jackson, CA  $14 $52
Rodney Strong, CA  $15 $56
Cakebread, CA   $26 $100
Rombauer, CA       $27 $104

PINOT GRIGIO
Ruffino, Italy   $13
Santa Margherita, Italy  $18 $68

SAUVIGNON BLANC
Lobster Reef, NZ  $13 $48
Kim Crawford, NZ  $14 $52
Cakebread, CA   $20 $76

MOSCATO
Cupcake, Italy   $13 $48

WHITE WINE

RED WINE

   GLASS BTL
CABERNET
Josh, CA   $13 $48
Rodney Strong, CA  $16 $60

PINOT NOIR
Mark West, CA   $13 $48   
La Crema, CA   $14 $52

MALBEC
Portillo, Argentina  $13 $48

Budweiser, Bud Light, Miller Lite  $7
Coors Light, Michelob Ultra   $7
Corona, Corona Light, Heineken                 $7
Guinness (Can)                   $9

VODKA SELTZERS

High Noon: Pineapple, Watermelon   $9
Nantucket Blueberry     $9
Surfside Lemonade     $9
Surfside Iced Tea     $9
Sun Cruiser Iced Tea     $9
Sun Cruiser Arnold Palmer    $9
Sun Cruiser Blueberry Lemonade    $9

NON-ALCOHOLIC BEER

House Martini/"On the Rocks"  $15
Call Martini/Manhattan/"On the Rocks” $17
Top Martini/Manhattan/"On the Rocks" $18

VODKA

Tito’s, Stoli, Oysterville, Absolut  $15
Ketel One, Deep Eddy’s                  $15
Grey Goose, Belvedere                    $17

RUM

Don Q     $14
Bacardi, Captain Morgan, Myers’s $14 
Malibu, Mount Gay, Limon  $14 
Goslings          $15

GIN

Beefeater, Tanqueray         $15
Bombay Sapphire   $16
Hendricks    $16

TEQUILA

Espolòn, Ghost    $15
G4: Blanco or Reposado, Don Julio $17
Casamigos: Blanco, Reposado, Mezcal      $17 
Lalo Blanco    $22 
Fortaleza Blanco    $20
Fortaleza Reposado   $30
Fortaleza Añejo    $40
Clase Azul Plata $30, Clase Azul Reposado $35

WHISKEY/BOURBON

Seagram's 7, VO, Southern Comfort, CC $14
Jim Beam, Jack Daniel’s, Honey Jack $14
Jameson, Crown Royal, Maker’s Mark       $15
Bulleit, Bulleit Rye, Knob Creek  $16
WhistlePig    $17

SCOTCH
Dewars                  $14
JW Red, JW Black                $15
Glenlivet, Glenfiddich, Oban               $17

BUBBLES

Martini & Rossi Prosecco  $11 
Mimosa     $12 
Bellini     $13
Veuve Clicquot    $95
Dom Perignon ‘09               $220

ROSÉ

   GLASS BTL
Chateau Campuget, France $13 $48
AIX, France   $15 $56
Whispering Angel, France $16 $60

BOTTLES & CANS

SANGRIA

Red Sangria                                   $15 
White Sangria                                   $15 

MARTINI/MANHATTAN

Michelob Ultra Zero    $6
Heineken Zero, Corona Zero   $6
Athletic IPA (Can)    $6 
Guinness Zero (Can)    $7

FLAVORED VODKA

Stoli: Blueberry, Orange, Raspberry          $15
Deep Eddy’s: Lemon, Ruby Red               $15
Deep Eddy’s: Sweet Tea                $15
Absolut: Citron, Vanilla                $15
Grey Goose: Citron                $17
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