
   

 
 

 

E X E C U T I V E  C H E F  Mat the w Dickey      F O O D  &  B E V E R A G E  M A N A G E R  Je f f  F ig htma s ter      C U L I N A R Y  D I R E C T O R  Cai t  Mor r i s   
   

*CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

 F O R  T H E  T A B L E  
 
 
 
 
 
 
 
 
 
 

F L A T B R E A D   
Stone Fruit, Prosciutto, Mascarpone, Arugula 

 
 

S E A F O O D  
 
 
 

     
S O U P S  &  S A L A D S  

 
 
 
 
 
 
 
 
 
 
 
 

 

 

A D D  T O  A N Y  S A L A D  

Seared Tofu • Shrimp • Chicken Breast  • Salmon*  • Steak*  

NEW ENGLAND CLAM CHOWDER 
Allium, Bacon, Cream, Oyster Crackers 

 
 SUMMER SALAD G F   

Watermelon, Arugula, Frisee, Feta, Hazelnuts,  
White Balsamic 

 
BP I  HOUSE SALAD G F  

Baby  Le t tuce s ,  B l uebe rr ie s ,  C and ied  
P i s tac h ios ,  He rbe d  G oat  Che e se ,   

Maple  Cha mpagne  Vina igre t t e  

CHIPS  & DIP G F  
House Tortilla Chips, Charred Salsa Aguacate 

 
TUNA TARTAR G F  

B l o o d  O r a n g e  P o n z u ,  B l a c k  S e s a m e ,  
A v o c a d o  

 
BANGS ISLAND MUSSELS*  G F  

White Wine, Fines Herbs, Butter, Grilled Bread 

   
CALARMARI FRITTA G F  

Zucchini, Banana Peppers, Sauce Arrabiata 
 

GRILLED OCTOPUS G F ,  D F  
Watercress, Grapefruit, Shawarma Spice 

 
SHRIMP COCKTAIL G F ,  D F  

Cocktail Sauce, Lemon 

 

OYSTERS*  G F ,  D F  
Nuoc Cham Mignonette, Cocktail Sauce, Lemon 

 
 

SCALLOP AGUACHILE   
Lime, Cilantro, Serrano, Avocado 

 
 

SOUP DU JOUR 
Chefs  Da i ly  Se lec t i on  

 
CAPRESE 

Tomato, Sherry Vinegar, Burrata, Basil,  
Grilled Bread 

 
CAESAR SALAD G F   

Polen t a  C rou tons ,  Pa rme san  Chee se ,   
House  Cae sa r  Dre s s ing   
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M A I N S  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 
 
 
 

 
 
 
 
 

 
 

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS. 
 

GF BUNS AVAILABLE UPON REQUEST 

 
SEAFOOD TAGLIATELLE   

Shrimp, Crab, Vermouth, 
Tarragon Breadcrumbs 

 
*SALMON 

Crispy Potato, Heirloom Tomato, Olive, Romesco 
 

COD   
Shiitake, Cherry Tomato, Corn Soubise,  

Sunchoke Chili Crisp 
 

 PORK CHOP 
Caper, Garlic, Braised Cabbage, Polenta 

 

TORCHIO PASTA 
Nduja, Summer Squash, Pistachio Gremolata 

   GF upon request 

 
TUNA NICOISE 

Fingerlings, Tomato, Haricot Verts,  
Egg Yolk Dressing, Tangerine,  

Olive Tapenade 
 

  
 

 

*10oz NY STRIP   
 Chimichurri, Fries 

 
FISH & CHIPS   

Lightly Battered Local Filet, Cole Slaw, Lemon, 
Herbed Tartar Sauce, Fries 

 
MAINE LOBSTER ROLL  

Maine Lobster, Brown Butter, Lettuce,  
Toasted Roll, Fries 

 
JACKFRUIT 

Jasmine Rice, Curry Broth 
Vegan 

 
AIRLINE CHICKEN  

Poblano, Elote, Salsa Verde 
 

*BLACK POINT BURG ER 
Onion Jam, Cooper Sharp Cheese, LTOP, 

Dijonnaise, Fries 
Bacon 

Avocado 
  

T O D A Y ’ S  F R E S H  C A T C H  

Ask our team about what the fishermen brought home and  
how the chef is preparing it today!   

 

MARKET PRICE 


