
t h e  d u n e s
SOUTH BEACH         EDGARTOWN

s u r f  +  o p e n  w a t e r

lobster tacos smashed avocado | sweet chili sauce | cilantro | lime   

octopus tostada spanish octopus | pineapple+poblano | salsa verde crudo | avocado crema | hot sauce   

*ceviche [local catch] | avocado | wasabi | green apple | celery root | wonton | mint+lime    

*signature oysters katama bay | half dozen on the half shell | sea wash | gochujang cocktail | citrus 

chowder vineyard quahogs | bacon lardons | celery+leeks | new potatoes

roasted oysters bone marrow | herb gremolada | brown butter+garlic breadcrumb

local squid | mussels+native littlenecks | saffron+tomato broth | fennel | focaccia vineyard cioppino

f a r m  +  p a s t u r e

pork belly bao buns adobo style | yam+cabbage | vietnamese green curry | coriander yogurt  

V feta | sugar snap peas+edamame | green harissa | stone fruit | torn focaccia  feta panzanella

corn+black beans | butternut | pepitas+guajillo pepper | tomatillo vinaigrette | cotija  V three sisters

[lg] caesar whole [little gem] lettuce | shaved parmesan | white anchovy | crouton crumble V

duck confit confit rilllete croquette | beet+rhubarb tourine | wild leeks | mustard seed   

crispy brussels | bang bang sauce | kewpie | furikake | toasted sesame  brussels sproutsV

h a n d m a d e  p a s t a

we invite our guests to share any allergies, 
dietary restrictions & ingredient preferences with us 

so that we can tailor the menu to each individual order
Executive Chef Richard Doucette + Team

pastry by chef sofia tejeda

d e s s e r t

gf  

gf ice cream+sorbets house made | rotating flavors 

white chocolate+coconut | glass of milk coco macadamia cookies

handmade chocolates | for now or later   bonbons

valrhona chocolate on chocolate | crémeux | dulce de leche   chocolate flAN

chocolate mousse | graham crumble | tableside torched meringuesmoked camp fire s’mores globe

textures of our winnetu honey | a twist on a new zealand treat   hokey pokey

NANTUCKET MARTHA’S VINEYARD ST. JOHN, USVI

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illnesses, especially if you have certain medical conditions.
Before placing your order, please inform your server if a guest in your party has a food allergy

Dinner Menu

e n t r é e s
ancho tomatillo bbq | sweet potato | broccoli rabe | pearl onion | crispy garlic  1/2 heritage chicken

proscuitto | cornbread lava cake | sofrito verde |  corn 2 many ways |  chanterelles day boat halibut

*ny striploin steak confit potatoes | oyster mushroom | charred onion | black garlic | horseradish  

*wagyu burger nueske's bacon | vermont cheddar | crispy shallots | aioli | bbq | fries  

bok choy+daikon | shiitake mushroom | fragrant rice | shiro dashi  miso black cod

menemsha lobster | curried bisque velouté | turnip | flakey crust lobster pot pie

usda prime 30oz bone-in cowboy ribeye | ny striploin sides   ribeye for two

add black truffle carpaccio to your pasta 

cacio e pepeV black truffle | fresh spaghetti | cracked pepper | watercress | pecorino sardo   

campanelleV basil pesto | asparagus | farmer’s cheese | crushed pistachio

mushroom raguV locally grown shiitakes | rigatoni | tuscan kale | parmesan reggiano

dandan sichuan street noodles | berkshire pork | guajillo chile | Tatsoi | peanuts   

6/1

dessert bento box chef sofia’s whim | assorted mini desserts+confections | to share  



L I B A T I O N S

NANTUCKET MARTHA’S VINEYARD ST. JOHN, USVI

little gem cocktails 

winnetu steamship lemonade

lovango painkiller

nantucket heartbreaker

blueberry vodka | muddled blueberries | simple syrup | lemon juice 

pussers rum | coco lopez | pineapple+orange juices | nutmeg

titos vodka | muddled strawberries | champagne+ginger

specialty cocktails from our sister properties 

winnetu sangrita red wine | tequila | pineapple+orange juice | lime

summer on the vineyard little gem vodka | orange blossom | st. germain | apple

the dunes empress 1908 gin | cointreau | lime

SBP machetazo mezcal | pineapple infused rum | orgeat | lime|  bitters

the winnetu blossom empress 1908 gin | st. germain | watermelon | lime

the 44 bulleit bourbon | tea | lemon | seltzer | mint

pineapple rum old fashioned pineapple-infused cruzan & goslings rum | bitters | pineapple

the club cruzan dark rum | pineapple | vanilla | amaro melleti liqueur | lime 

winnetu signatures 
greatest hits

spicy passion passion fruit | lime | jalapeno infused tequila 

2 eye pirate ginger ale | guava+orange | simple syrup | basil

cucumber mint mojito cucumber | mint | lime 

phony agua fresca melon | pineapple | lime | vanilla | pineapple garnish

[non] frisky sour lemon | simple syrup | sprite 

zero proof

domestic+imported beverages 

maya mae | wash ashore | mv | IPA   

winnebrew | bad martha | apa|  mv  

allagash white | belgian wheat   

[on draft]

miller light | light lager [beer]

voodoo ranger | IPA 

corona extra | pale lager 

nite lite | nightshift | light beer

stella artois | belgium lager 

heineken | holland | [zero available] 

substance | bissle brew | ipa

boom sauce | lord hobo | double india pale ale 

boy meets girl love ale | wash ashore wheat ale 

island boy | wash ashore | ipa 

508 IPA | bad martha mv | IPA 

guinness | stout 

modelo | mexican pilsner 

narragansett | crush it like quint from jaws

[seltzers+spikes] long drink | finland | sparkling citrus 

high noon | vodka+soda | rotating flavors 

31 DUNES RD  |  EDGARTOWN

gluten-free options available upon request
18% gratuity will be added to parties 6 or more


