
The Gri l led Cheese                                            16
Spicy Meatbal ls ,  Bl istered Tomato, 
Country Loaf ,  Cheddar,  Arugula
 
PHR Lobster Rol l                                                29
Toasted Bun,  Lemon & Di l l  Aiol i
 
Fish & Chips                                                       18
Local ly Caught Haddock,  House Tartar ,  
Cole Slaw
 
14 Sea Street Burger                                         17
Feather Brook Farms Ground Beef,  
Onion Brioche Rol l ,  PHR Pickles,  
Truff le Mayo,  Cabot Cheddar
 
Spicy Fried Chicken Sandwich                           15
Buttermilk Fr ied Chicken Breast ,  Onion Rol l ,  
PHR Pickles,  Special  Sauce
 
Carrot & Buckwheat Vegetarian Burger           16
Onion Brioche Rol l ,  Tzatziki ,  Red Cabbage Slaw
 
Steak & Cheese on Ciabatta                              19 
Marinated Str iploin,  Caramel ized Purple Onion,
Cabot Pepper Jack Cheese,  Seasonal  Greens,
Herb Chimichurr i
 
Fried Cape Cod Scal lop Rol l                              20
Brioche Rol l ,  House Tartar ,  Cole Slaw
 
Roasted Caulif lower Sandwich                         16
Ciabatta,  Sunflower & Roasted Red Pepper
Romesco,  Arugula

Pelham House Clam Chowder                             8
(Quarts avai lable for pre order 30)
 
Pelham Halibut Cake                                          17
Pickled Jalapeño Di jonaise 
 
Fried Tostones                                                   17
Cajun Shrimp,  Avocado Rel ish
 
½ Dozen Local  Oysters                                      18
Makers Mark Mignonette 
*  only avai lable for onsite dining 
 
½ Dozen Chatham Litt lenecks                           15
Hot Sauce Rel ish
* only avai lable for onsite dining
 
Mixed Greens                                                    12
Seasonal  Shaved Vegetables,  Savory Granola,
Champagne Vinaigrette 
 
Kale Salad                                                          12 
Blue Ledge Farm Middlebury Blue Cheese,  
Pickled Blueberry,  Toasted Sunflower Seed,
Citrus Vinaigrette 
 
Maple Brook Farm Burrata                                17
Charred Asparagus,  Shaved Spring Radish,  
Tender Greens,  Pea & Marigold Kefir ,  
Gri l led Country Bread 
 
Cobb Salad                                                         15
Tender Greens,  Crisp Bacon,  Avocado, 
Cabot Private Stock Cheddar,  
Feather Brook Farms Egg,  House Ranch  
 

*Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked potentially hazardous foods may increase risk of
food borne illness.

Chocolate Chunk Cookie Dough 
(8 cookies to bake at home)  12

 
Rich Chocolate Cake 

White Chocolate Mousse, Coffee Ganache 8
 

Classic Cheesecake
Classic Graham Cracker Crust, Chocolate Drizzle 8

Pelham House Resort

French Fries    5
Side Salad   5
Russian Korean Carrot Salad   5

DESSERT

LARGE PLATES

SIDES 

SMALL PLATES
CHOICE OF ONE SIDE

14 SEA STREET | DENNIS PORT | CAPE COD



WHITE CAP MARGARITA 16
DON JULIO BLANCO, FRESH LIME, COINTREAU, AGAVE, GRAND MARNIER FLOATER 

 
SOUTHERN PEACH OLD FASHION 16

BULLEIT BOURBON, MUDDLED SUGAR/PEACH/BITTERS, FEVER TREE SODA
 

HEMINGWAYS MOJITO 15
BACARDI RUM, MINT, SIMPLE SYRUP, LIME, SODA

 
BASIL SMASH 14

HENDRICKS GIN, BASIL, LEMON, SIMPLE SYRUP
 

PEACH AND PEDAL 12
PLUME & PEDAL PEACH VODKA, FEVER TREE SODA WATER, FRESH FRUIT

 
PALOMA 13

TEQUILA OCHO PLATA, GRAPEFRUIT, LIME, SODA

BUBBLES
JOSH CELLARS PROSECCO 10 | 48

VEUVE CLICQUOT BRUT 16 | 65

VEUVE CLICQUOT ROSE BRUT 16 | 65

 

WHITE
SAUVIGNON BLANC, WHITEHAVEN 13 | 48

PINOT GRIGIO, MONTEFRESCO 10 | 36 

PINOT GRIGIO, SANTA MARGHERITA 17 | 76 

CHARDONNAY, JOSH CELLARS 10 | 36

CHARDONNAY, J VINEYARD 13 | 48

ALBARIÑO, MARTIN CODAX 11 | 40 

CHENIN BLANC + VIOGNIER, PINE RIDGE 13 | 48

 

ROSE
FLEUR DE MER 13 | 50

WHISPERING ANGEL 15 | 56

 

RED
PINOT NOIR, ANGELINE 10 | 36

PINOT NOIR, ELOUAN 14 | 52

MERLOT, J.  LOHR VINEYARDS 10 | 38

CABERNET SAUVIGNON, JOSH CELLARS 10 | 36

CABERNET SAUVIGNON, EDUCATED GUESS 17 |  64

MALBEC, ANTIGAL “UNO” 13 |  48

BLEND, CONUNDRUM 11 | 40

*Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked potentially hazardous foods may
increase risk of food borne illness.

Pelham House Resort
14 SEA STREET | DENNIS PORT | CAPE COD

DRAFT
POLLOCK RIP IPA, DEVIL’S PURSE BREWING,DENNIS 9
KOLSCH, DEVIL’S PURSE BREWING, DENNIS 8
GRIPAH GRAPEFRUIT IPA, CISCO BREWING, NANTUCKET 8 
BEACH BLONDE ALE, CAPE COD BEER, HYANNIS 8 
WHITE SHARK WHEAT, HOG ISLAND BREWING, ORLEANS 8
 
 

BEER 

CANS
STELLA ARTOIS 8

HEINEKEN 8

MODELO 8

HIGH NOON WATERMELON SELTZER 8

WHITE CLAW BLACK CHERRY OR MANGO SELTZER 7

MICHELOB ULTRA 7

BUD LIGHT 6

COORS LIGHT 6

MILLER LIGHT 6

BUDWEISER 6

DOWN EAST CIDER 8

 

 

COCKTAILS

PEACH MOJITO 9
PEACH MUDDLED WITH MINT, LIME, SODA 
 
TIKI PUNCH 9
PINEAPPLE, COCONUT, ORANGE, ORGEAT
 
 WATERMELON LEMONADE 9 
WATERMELON, LEMONADE, MINT, LIME

MOCKTAILS

WINE

ASK ABOUT OUR
INFUSION 

OF THE WEEK 



 

Peanut Butter & Jel ly
Fries or Side Salad 8

 
Turkey & Cheese 

Fries or Side Salad 8
 

Chicken Fingers 
Fries or Side Salad 11

 
Kids Cheeseburger 

 Fries or Side Salad 11
 

Vegetables & Ranch Dipping Sauce 5

Chocolate Chip Cookies (2)  4 

 

CHILDREN'S MENU 

Pelham House Resort
14 SEA STREET | DENNIS PORT | CAPE COD

*Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked potentially hazardous foods may
increase risk of food borne illness.


