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Clam Chowder

“Boneless Buffies”
Choice of sauces - buffalo or teriyaki served with blue cheese
or ranch dressing

Grilled Chicken Quesadilla
Grilled chicken with cheddar Jack cheese served
with chipotle sauce, pico, guacamole

DPort Nachos
Tri-color tortilla chips, Queso sauce, guacamole,
jalapenos & salsa

Tavern Wings
Lightly battered and deep fried to a crispy golden brown,
served with honey mustard sauce

Jumbo Shrimp Cocktail GF

(minimum order of three)

Baked Stuffed Quahog

With chorizo and linguica - spicy & made in-house
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Seared Ahi Tuna Sashimi 19

With seaweed salad, wasabi and teriyaki sauce

Fried Calamari 18

With linguica & banana pepper rings

Bang Bang Shrimp 17

Seven lightly fried Cajun shrimp served with spicy aiolo sauce.

Grilled Artichoke Bruschetta 16

Fresh tomato-basil, Artichoke spread, toasted focaccia,
balsamic and olive oil

Fried Mozzarella Sticks
Seasoned crumb coating served with marinara sauce

14

Onion Rings 13

Hand sliced and made to order

Chicken Fingers
Chicken tenderloins fried in our special batter,
served with honey mustard sauce

Gourmet Twisted Pretzel
All natural hand twisted Bavarian pretzel served
with honey mustard or Queso sauce for dipping

FRESH & LOCAL
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Served with native corn on the
cob and a choice of side.

*A percentage of every Chapin'’s fish and chips sold will be donated to
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Served with cole slaw and your choice of Chapin’s fries, rice pilaf,
baked potato (after 4PM) or add truffle fries for an additional $4

Chapin’s Fish & Chips” 26
Fried Clam Strips Plate 26
Fried Calamari 23
Fried Shrimp - 12 large 29
Fried Scallop Plate MKT
Fisherman'’s Platter MKT

Fried fresh cod, clams, scallops and shrimp

Fried Clam Plate MKT

Fried Cod

3 soft shell tortillas, slaw, chipotle sauce

acos & lime. Add side of guacamole 4.99
25

Chapin’s Greek Salad Gr 16
Feta, olives, banana peppers, romaine lettuce and

Greek dressing

Caprese Salad GF 14

Vine ripened tomato, fresh mozzarella and basil drizzled
with balsamic glaze and olive oil

Chapin’s Cobb Salad Gr 24

Topped with 3 jumbo shrimp, grilled chicken breast, bacon,
hard-boiled egg & crumble blue cheese

Wedge Salad GF 16
Iceberg lettuce topped with tomato, red onion, bacon,
crumble blue cheese, and blue cheese dressing

Caesar Salad Gr 14

“The Big"” House Salad GF 13

DRESSINGS: Chianti Italian, Blue Cheese, Balsamic Vinaigrette,
Oil & Vinegar, Creamy Ranch, Honey Mustard

Lobster salad MKT
Local sea scallop saute MKT
Jumbo shrimp cocktail 3.75ea
Grilled marinated chicken breast 10
Steak tip topper 7 ea
Albacore tuna salad 9
Homemade chicken salad 9
Boneless buffalo chicken 8
Seared tuna 16

Grilled salmon - 60z 18

Served with a choice of Chapin's fries, rice pilaf, cole slaw, baked
potato (after 4PM) or add truffle fries for an additional $4

“Chapin’s Famous"” Lobster Salad Roll MKT

Fresh lobster salad served on our Brioche bun

Sautéed Hot Buttered Lobster Roll MKT

Sauteed in salted butter served on our Brioche bun

Grilled Chicken Caesar Wrap 17

Marinated chicken,romaine lettuce and our Caesar dressing

Tuna Salad Roll or Wrap 14
Solid white albacore tuna salad served on a choice
of our French roll or tortilla wrap

Chicken Parmesan Sandwich 16
Breaded chicken with marinara and mozzarella cheese.
Served on our French roll

Boston Cheese Steak 20
Marinated teriyaki steak tips chargrilled, topped with American
cheese. Served on our French roll. Add onions & peppers for .50

Boneless Buffalo Chicken Wrap 17

Served with lettuce and blue cheese dressing

Chicken Salad Roll or Wrap 16
Homemade chicken salad served on a choice
of our French roll or tortilla wrap

Cape Codder 20
Fresh Cape caught cod deep fried and served
on a bulkie roll with cheddar cheese and tartar sauce

Grilled Marinated Chicken Sandwich 16

Served with lettuce & tomato on a bulkie roll

“Burnt End Brisket Sausage” Sandwich 14
with sauteed peppers, onions, and BBQ sauce drizzle
Broccoli

Cole Slaw

Rice Pilaf

Baked Potato (after 4pm)
Chapin'’s Fries
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AVAILABLE AFTER 4PM
Pan Seared Ginger Crusted Salmon 30

with teriyaki sauce, seaweed salad, served over rice pilaf

"The" Sauté Chicken Kari-Anne 26
Chicken tenderloins sautéed with broccoli, garlic, white wine
and romano cheese, served over penne.

Chicken Parmesan 19
Breaded chicken breast topped with mozzarella cheese
and marinara sauce, served over linguini.

Lobsta Pie MKT
Lobster meat and lobster sauce baked in a flaky pie crust.
Finished with a seasoned Ritz cracker topping.

Pan Seared Chapin’s Cod 30

Topped with tomato-basil sauce, mozzarella cheese,
seasoned ritz cracker topping served over linguini

Broiled Cod 29

Fresh Atlantic cod with sherry wine seasoned ritz cracker
topping. Served with coleslaw and choice of Chapin’s fries,
rice pilaf or baked potato. Top with lobster sauce for 3.99

Shrimp Scampi 29
12 large shrimp, grape tomatoes, spinach, white wine,
garlic, grated romano cheese and tossed with linguini.
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Served with a choice of Chapin'’s fries, rice pilaf, cole slaw, baked
potato (after 4PM) or add truffle fries for an additional $4

Grilled Fish Taco of the Day 28

3 soft shell tortillas, slaw, chipotle sauce & lime
Add side of guacamole 4.99

Chapin’s Famous Angus Steak Tips 29

Choice of teriyaki marinated or house seasoned

Grilled “Sassy” Swordfish 32

Cajuned and topped with provolone cheese and lemon butter

Irish Mixed Grille 28

A medley of burnt end brisket sausage sausage, sirloin tips
and grilled chicken breast charred on an open flame

Create Your Own Angus Burger 18
Served on a bulkie roll
Lettuce, tomato & onions 2.00
Crumble blue cheese 3.00
Smoked bacon 2.00
American or Cheddar cheese 1.00

Burgers are hand-pressed daily at Dennis Public Market

Consuming raw or uncooked foods of animal origin, such as meats, eggs or shellfish, may
increase your risk of foodborne illness, especially if you have certain medical conditions.
Before placing your order, please inform your server if a person in your party has a food
allergy.

Prices do not include Massachusetts meals tax. 18% gratuity will be added to parties of
eight or more.

GF - Item may be requested to be prepared gluten friendly



