
 

 
 

DINNER 
 

 
 

RAW BAR 
 

Wellfleet Oysters, Local Littlenecks and Jumbo Shrimp    mp 
 
 

SOUPS 
 
 

French Onion Gratinée    9       Soup du Jour     mp 
 
 

APPETIZERS 
 
 

        Chicken Liver & Pistachio Paté      10 
                                    
                                      Escargots in Puff Pastry     9 
                              

Local Littlenecks or Mussels in Garlic-leek Broth with Andouille Sausage 
  Clams 12 /  Mussels 10 

 
Calamari, Lightly Floured & Fried ... With a Spicy Soy Dipping Sauce   10 

 
Carpaccio of Beef Tenderloin    12 

 
Scallop, Andouille & Corn Fritters with Cajun Aioli   12 

 
Fresh Jumbo Soft Shell Crab with Lemon-scallion Butter   12 

 
Basket of Hand-cut Fries    7 

 
 

SALADS 
 
 

Classic Caesar   9    Add Grilled Chicken…4 
Add Fried Oysters or Grill-blackened Shrimp or Scallops…6 

 
Grilled Romaine with Apple-smoked Bacon, Tomatoes and Gorgonzola Dressing    

10 
 

Watercress, Oranges, Radishes & Goat Cheese 
tossed with a White Balsamic Vinaigrette   12 

 
House Salad of Mixed Greens, Honey-balsamic Dressing            8        

 
 
 
 



 
        

 
            

Entrees 
 
 

Caramelized Onion & Pork Belly Risotto with Fried Egg         25 
 

 
Steak Frites, 12oz CAB NY Strip, Hand-cut Fries, Maitre d’Hotel Butter                    34 
 
 
Cape Cod Seafood Stew             29 
 
 
Braised 16oz Lamb Shank with Polenta                                                  27 
     
 
Grilled Filet Mignon au Poivre                                                                               36  
 
 
Organic Free-Range Statler Chicken, Lemon-shallot Reduction, 
 Savory Bread Pudding                      26   
                                      
 
Grilled 12 oz Bone-in Center Cut Pork Chop           26 
 
                                   
Fresh Jumbo Soft Shell Crabs with Lemon-scallion Butter         25 
 
                                                                                                         
Pan-seared Gloucester Sea Scallops, Scallion Risotto cakes,  
 Caramelized Orange Reduction                      27                                                                                                      
 
 
Crispy Atlantic Cod, Lightly Floured, Over Baby Spinach & Cannellini beans                26    
 
 
Local Yellow Tail Flounder Meunière on Toasted Brioche                   27                                                                                       
             
Grilled Atlantic Salmon, Over Black Rice  
 with a Spicy Lemongrass Broth            29                                                             
 
Local Littlenecks & Andouille Tossed with Linguini          25 
 
Ross’ Grill Half Pound Black Angus Burger                                                              15  
      
       add Gorgonzola, Cheddar, Swiss  2                Apple-smoked bacon    2 
 
 
 
 

*The consumption of raw or undercooked foods may increase the likelihood of 
contracting food-borne illnesses. 

 Please inform your server of any food allergies prior to ordering 
 

237 Commercial Street, Provincetown, MA 02657 
Visa & MasterCard Accepted 

508-487-8878 



 
 

 
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Fish and Chips 
             Fresh Local Fish, Lightly Floured and Fried    18 

 
                      Half Pound Black Angus Burger    12 
                    Gorgonzola, Cheddar, Swiss…1.50 
                        Apple-smoked Bacon…2.00 

 
 
 

                   Our Coffee is Roasted and Ground by  
              Beanstock Coffee Roasters, Wellfleet, Mass. 
 

 
Visa & Mastercard   237 Commercial Street, Provincetown 

                                       508-487-8878 
 


