starters

BASKET OF HOMEMADE POTATO CHIPS....................$4
ONION RINGS.....................................HALF $5....FULL $8
BONELESS BUFFALO TENDERS....................................... $9
CHICKEN WINGS.......................................................... $10
STEAK & CHEESE EGG ROLLS.................................... $11
NACHO SUPREME......................................................... $12
(Chili, Chicken or Buffalo Chicken)

Baked tortilla chips topped with jalapenos and monterey jack cheese
served with sour cream and salsa.

SCALLOPS AND BACON.............................................. $15

appetizers
STUFFED QUAHOGS

pizzettas
RUSTIC PIZZETTA

Grilled flatbread, prosciutto, goat cheese, fig spread,
caramelized apples, mozzarella cheese, arugula greens, olive oil.

$13

CAPRESE PIZZETTA

Grilled flatbread, marinara sauce, Buffalo mozzarella,
red and yellow roasted tomatoes.

$14

MEAT LOVERS PIZZETTA

Grilled flatbread with marinara sauce, sausage,
pepperoni, bacon, green peppers, mozzarella cheese.

$14

SCALLOP AND BACON PIZZETTA

Grilled flat bread brushed with olive oil and garlic, bacon,
scallops, tomato and mozzarella cheese.

Baked Quahog shells, chorizo, Portuguese sweet bread, drawn butter.

$17

DUCK FLATBREAD

salads

$10

Duck confit, peaches, gorgonzola cheese, arugula, olive oil.

$11

POINT JUDITH CALAMARI

Lightly dusted fried calamari, banana peppers,
side of cajun remoulade sauce.

$11

PORK CARNITAS

Braised pork, corn tortillas, shredded Monterey jack cheese,
sweet corn salsa, sriracha aioli.

$12

EAST BAY GRILLE MUSSELS
Sautéed mussels, hot cherry peppers,
tomatoes, sherry butter, grilled crostini.

$13

SHORT RIB SLIDERS

Braised beef short rib, white cheddar, sriracha slaw, brioche roll.

$13

DUCK POUTINE

Hand cut french fries, buffalo mozzarella,
duck confit, scallions, house gravy.

$13

CHICKEN TENDER PLATTER

A large platter of crispy chicken tenders served with
three dipping sauces (to be shared with friends).

$14

THE PAR 3

Chicken tenders, onion rings, calamari,
served with proper accompaniments (to be shared with golfers).

$15

soups

cup
bowl
SOUP DU JOUR............................................. $4......... $6
TOMATO BISQUE........................................... $4......... $6
NEW ENGLAND CLAM CHOWDER........... $5......... $7
FRENCH ONION............................................ $5......... $7
CHILI w/ melted Monterey Jack cheese...... $6......... $8

CAESAR SALAD

Hearts of romaine lettuce tossed with croutons, shaved
parmesan cheese and a classic creamy caesar dressing.

$10

SPINACH SALAD

Chopped bacon, roasted red peppers, diced apple, hardboiled egg, candied
walnuts, blue cheese crumbles, fresh baby spinach, warm bacon vinaigrette.

$11

GREEK SALAD

Romaine lettuce, kalamata olives, feta cheese, tomatoes,
cucumbers, pepperoncinis, greek dressing.

$12

PEAR SALAD

Arugula Greens, julienned bartlett pear, prosciutto, goat cheese, toasted
pistachios, julienned bermuda onion, Grand Marnier vinaigrette.

$13

ORIENTAL COBB SALAD

Romaine lettuce, marinated asian noodles, mandarin oranges,
cucumbers, tomatoes, crispy wontons, teriyaki chicken.

$14

EBG SIRLOIN TIP SALAD

Mesclun greens, sirloin steak tips, sliced tomatoes,
fresh buffalo mozzarella cheese, bermuda onion,
olive oil, aged balsamic glaze.

$18

GRILLED SALMON SALAD

Grilled seasoned fillet of salmon, bed of mixed greens,
sautéed mushrooms, caramelized onions, cran raisins,
candied pecans, goat cheese, lemon poppy seed dressing.

$19

HOUSE SALAD

Seasonal field greens topped with fresh garden favorites.

$7

SIDE SALAD OR CAESAR SALAD
$5

SALAD SIDE KICKS
(TO BE ADDED TO ANY SALAD)
Grilled Chicken Breast $4 • Pan Seared Sea Scallops $10
Grilled Shrimp $7 • Grilled Salmon $8
Char-Grilled Steak Tips $8 • Lobster Salad MKT PRICE

*Consuming raw or undercooked foods of animal origin such as meats, eggs or shellfish, may increase your risk of foodborne illness, especially if you have certain medical conditions.
Peanut product may be used in some of our Daily Specials.

entrees
THE PINEHILLS BURGER

East Bays classic burger served on a bulkie roll with lettuce, tomato and onion...........................................................................................$12
Add .75 per additional item: American / Cheddar / Swiss / Gorgonzola / Mushrooms / Bacon / Caramelized Onion

KOBE BURGER

Char-grilled hand packed kobe ground beef, boursin cheese, toasted brioche roll, choice of side...........................................................$16

LOBSTER SALAD ROLL - “A SUMMER TRADITION”

Sweet chunks of lobster, grilled roll, cole slaw, house fries.......................................................................................................................... $MKT
The above sandwiches are served with a choice of house fries, rice or cole slaw. Substitute Sweet Potato Fries with any sandwich. Add $2.00

CHAR-BROILED STEAK TIPS / TERIYAKI STEAK TIPS
Hand-cut lightly seasoned (or marinated in our own teriyaki sauce) sirloin tips char-broiled,
vegetable du jour, choice of potato or rice........................................................................................................................................................$19

FISH AND CHIPS

Fresh flaky scrod battered and fried golden brown, house fries, cole slaw....................................................................................................$19

BEEF SHORT RIB

Braised beef short rib, root vegetable, demi glace, whipped potatoes, sautéed spinach............................................................................$20

CHICKEN SALTIMBOCCA

Pan seared chicken tenderloins, fire roasted tomatoes, spinach, prosciutto, fresh fusilli pasta, sherry cream sauce................................$20

COD BRUSCHETTA

Oven roasted cod, roasted tomatoes, basil, balsamic reduction, rice pilaf, grilled asparagus...................................................................$21

TERIYAKI SALMON

Pan roasted teriyaki salmon, sesame rice, grilled broccolini, cilantro lime mignonette................................................................................$21

PASTA BOLOGNESE
Slow braised beef short rib and veal rendered in red wine and marinara sauce,
fresh pappardelle pasta, shaved parmesan cheese............................................................................................................................................$22

SPRING SCALLOPS

Pan seared sea scallops, caramelized shallot risotto, tempura asparagus, honey truffle cream sauce.......................................................$24

RIBEYE CAPRESE

Char-grilled aged ribeye steak, herbed butter, caprese salad, balsamic reduction, toasted focaccia points...........................................$24

Sides: Parmesan Risotto $4.95, Grilled Asparagus $3.95,
Grilled Broccolini $3.95, Sautéed Spinach $3.95

Gluten Free pasta, pizza and bread are available.

SO WE MAY IMPROVE SERVICE, PLEASE INFORM WAITSTAFF IF YOU DESIRE SEPARATE CHECKS.
• Please inform your server before you order if anyone in your party has a food allergy.
• Consuming raw or under cooked foods of animal origin such as meats, eggs or shellfish,
may increase your risk of foodborne illness, especially if you have certain medical conditions.
• Peanut product may be used in some of our Daily Specials.
• Parties 8 or more 20% Gratuity is suggested.

