
S TA R T E R S S O U P S  &  S A L A D S

S O U T H  S H O R E  B A R  P I Z Z A S

Jumbo Stuffed Quahog – 6 (one)  |  10 (two)
chouriço, diced peppers & clam stuffed 
quahog, topped with a buttered ritz 
cracker crumb

Buffalo Chicken Dip gf – 14
homemade buffalo chicken dip topped 
with bleu cheese crumbles, served with 
fresh baked pita bread, tortilla chips & 
fresh veggies
extra veggies or pita 1

Brussels Sprouts – 13
tossed with red onions, bacon and hot 
honey, topped with a balsamic glaze

Whipped Feta gf – 12
fresh whipped feta with chili oil & oregano, 
served with fresh baked pita bread, tortilla 
chips & fresh veggies
extra veggies or pita 1

Fried Pickles – 9
served with kick ‘n’ bayou sauce

Mozzarella Sticks – 13
handmade fresh mozzarella tossed in 
italian panko breadcrumbs, deep fried and 
served with marinara sauce

Fried Bay Shrimp – 13
local bay shrimp, topped with our 
kick ‘n’ bayou sauce

Hideaway Nachos gf – 12
topped with queso, jack cheddar cheese 
& pico de gallo, served with salsa & sour 
cream
chili 5  |  chicken 6  |  pulled pork 6  |  steak* 8

Bone-In Chicken Wings gf – 17
seasoned chicken wings tossed in your 
favorite sauce, dry rub, or twice baked
available sauces: bbq, carolina, buffalo, 
garlic parm, sweet chili
available dry rubs: cajun, lemon pepper, 
sweetened old bay, house rub

Crispy Marinated Chicken Tenders – 16
hand-breaded chicken strips deep fried 
to perfection and served with one side of 
dipping sauce, celery and carrots
available sauces: bbq, carolina, buffalo, 
garlic parm, sweet chili
available dry rubs: cajun, lemon pepper, 
sweetened old bay, house rub

Spinach & Artichoke Dip gf – 14
chef ’s three cheese blend fresh artichoke 
dip, served with fresh baked pita bread, 
tortilla chips & fresh veggies
extra veggies or pita 1

Cast Iron Meatballs – 13
three handmade meatballs, topped with 
our homemade tomato sauce, blended 
mozzarella cheese, grated parmesan & 
fresh basil

dressings: house italian, house balsamic, house 
honey mustard, ranch, caesar, greek, bleu cheese, 
thousand island, oil & vinegar

salad additions: 
chicken 6  |  shrimp 10  |  salmon* 11  | steak tips* 12

Soup Du Jour – MKT
chefs seasonal soup, ask your server!

Chili – 8
chefs all beef & bean southwest chili recipe

French Onion – 8
caramelized onions slow cooked in a stout 
au jus, topped with a garlic bread crouton 
& blend of cheeses

Caesar Salad gf – 14
crisp romaine, classic caesar dressing, 
shaved parmesan cheese, crispy seasoned 
croutons & fresh baked pita bread

Garden Salad gf – 13
mixed greens, cucumbers, cherry 
tomatoes, red onions, served with your 
choice of dressing & fresh baked pita 
bread

Butternut Apple Salad gf – 15
seasoned cubed squash, roasted 
chickpeas, goat cheese, sliced apples, 
cucumber, red onions & tomatoes with our 
house-made apple cider vinaigrette

Greek Salad gf – 15
mixed greens, feta, kalamata olives, 
pepperoncini, cherry tomatoes, red onion, 
cucumbers & fresh baked pita bread

Hideaway Cheese – 10
signature cheese blend

Buffalo Chicken – 14 
fried chicken, bleu cheese crumbles, 
buffalo drizzle

Hideaway Big Mac – 14
ground beef, onion, lettuce, pickles, 
smash sauce

Meatball & Whipped Ricotta – 14
homemade cast iron meatballs topped 
with whipped ricotta & fresh basil

Carolina – 14
fried chicken, bacon, golden bbq drizzle

Ghost Pepper Hot Honey – 14
sliced pepperoni, shredded ghost pepper 
cheese with a drizzle of hot honey

homemade dough 10” pizzas  |  gluten free crust available 2.00 
toppings 1.00 each: onion, mushroom, jalepeño, tomato, diced pepper, pineapple, banana pepper, pickles, garlic, olives, feta cheese, extra cheese
toppings 2.00 each: pepperoni, bacon, linguiça, ground beef, sausage, ham, chicken

Angry Hawaiian – 14
pineapple chunks, sliced ham & jalapeños, 
topped with our kick ‘n’ bayou sauce

BBQ Brisket Pizza – 16
sweet bbq sauce base, slow cooked 
brisket, crispy onions, bacon and carolina 
sauce

* These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food- borne illness, especially if you 

have certain medical conditions. Please inform your server if you or anyone in your party has any allergies. 

gf can be made gluten friendly, please ask your server for specifications  

CHECK OUT OUR SPECIALTY COCKTAILS



H A N D H E L D S

E N T R E E S

K I D S  M E N U S I D E S D E S S E R T S

Kick ‘n’ Fish Tacos – 22 
crispy fried haddock in flour tortillas with 
cheddar jack cheese, shredded lettuce, 
fresh pico, topped with our Kick ‘n’ Bayou 
sauce and served with sour cream and a 
side of rice

Haddock BLT – 17
fried local haddock, hickory smoked 
bacon, lettuce, tomato & chipotle aioli on 
grilled rosemary focaccia bread

Thanksgiving Wrap – 15
sliced tender turkey, cornbread stuffing 
and cranberry aioli in a flour wrap with a 
side of turkey gravy

Fried Chicken Cutlet Sandwich – 16
served in your style choice
Traditional: lettuce, pickles, garlic mayo
Chicken Parmesan: house tomato sauce, 
shredded mozzarella, fresh basil

Turkey Dinner – 22
roasted turkey breast over cornbread 
stuffing, topped with turkey gravy and 
served with mashed potatoes, corn and 
cranberry sauce

Chicken Parmesan – 26
hand-breaded panko crusted chicken 
breast, topped with homemade tomato 
sauce, blended mozzarella cheese & fresh 
basil, served over fresh pasta with a side of 
garlic bread

Seasonal Ravioli – 24
chefs recipe incorporating fresh seasonal 
ingredients
ask your server for details

Chicken Broccoli Alfredo – 24
seasoned chicken & broccoli, tossed in 
our house alfredo sauce, served over ziti 
with a side of garlic bread

Reuben – 15
served in your style choice
Turkey: sliced turkey, sauerkraut, swiss 
cheese and thousand island dressing on 
marble rye
Pastrami: tender pastrami, sauerkraut, 
swiss cheese and thousand island 
dressing on marble rye
Haddock (+3): fried haddock, coleslaw, 
swiss cheese and thousand island 
dressing on marble rye
Brisket (+4): smoked brisket, jack cheddar 
cheese, coleslaw and BBQ sauce on 
marble rye

Twisted Pastrami – 15
shaved black pastrami, house honey 
mustard & swiss cheese, piled high on a 
pretzel bun 

Honey Glazed Salmon* gf – 27
8oz salmon filet grilled to perfection, 
topped with honey mustard glaze & ritz 
cracker crumb, served with your choice of 
two sides
available with blackened salmon*

Baked Haddock gf – 23
locally caught fresh haddock, baked in 
a lemon pepper butter, topped with ritz 
cracker crumb & served with your choice 
of two sides

Fish N’ Chips – 23
hand-breaded locally caught fresh 
haddock, served with coleslaw, french fries 
& tartar sauce

Steak Tips* gf – 28
bourbon marinated, served with garlic 
mashed potatoes & asparagus
add: sautéed mushrooms, onions, or peppers +1 (each)

all handhelds served with a side of french fries  |  gluten free bun available 2.00  |  add ons: sautéed mushrooms, onions, or peppers +1 (each)  •  pastrami +4

gluten free pasta available 2.00

Steak & Cheese Dip – 17 
shaved prime rib, american cheese, 
sautéed onions & peppers, garlic aioli, 
served on focaccia bread with a side of au jus

Meatball Panini – 15
homemade cast iron meatballs, blended 
mozzarella cheese, fresh basil, served on 
thick cut sourdough

All-American Cheese Burger* – 17
½ pound patty, lettuce, tomato, onion, 
pickles & Hideaway burger sauce, served 
on a grilled brioche bun

Black & Blue Burger* – 19
cajun seasoned ½ pound patty, bleu 
cheese crumbles, sautéed onions, bacon, 
lettuce & tomato, served on a grilled 
brioche bun

Hideaway Smash Burger – 17
two smash patties piled high on a grilled 
brioche bun with american cheese, lettuce, 
red onion & smash sauce

Surf & Turf* gf – 29
12oz ribeye topped with sautéed garlic 
butter rock shrimp, served over garlic 
mashed potatoes & a side of broccoli

Garlic Encrusted Prime Rib* gf 
choose your cut: 12oz $25 | 18oz $35 | 24oz $45
prime rib encrusted with a garlic base, 
cooked to perfection with a garlic au jus 
and served with your choice of two sides
available friday, saturday, sunday after 4pm

Angus Beef Brisket Dinner* - 26
slow smoked tender beef brisket topped 
with sweet bbq sauce, served with corn, 
coleslaw and corn bread
available friday, saturday, sunday after 4pm

Kids Pasta – 7
with red sauce, alfredo or butter

Kids Grilled Cheese – 8
served with french fries

Kids Cheese Burger* – 8
served with french fries

Kids Hot Dog – 8
served with french fries

Kids Pizza – 8
served with french fries

Kids Chicken Fingers – 8
served with french fries

Milk  |  Soda  |  Juice – 3

Kids Ice Cream – 5

Fresh Baked Cookie Skillet – 9
served with one scoop of vanilla ice cream, 
whipped cream and chocolate syrup

Seasonal Crisp – 8
chefs homemade recipe, topped with a 
scoop of vanilla ice cream
ask your server for availability

Blueberry Cake – 9
light and fluffy blueberry cake drizzled 
with caramel sauce and topped with 
whipped cream

Tower Fudge Cake Sundae – 10
warm fudge brownie with vanilla ice 
cream, whipped cream, hot fudge & oreo 
crumbles

French Fries – 5

Parmesan Truffle Fries – 7

Fried Sweet Potato Wedges – 6

Asparagus gf – 6

Broccoli gf – 5

Seasoned Rice gf – 4

Garlic Mashed Potatoes gf – 5

1/2 Mac n’ Cheese – 8

Baked Sweet Potato gf – 5

Coleslaw gf – 4

Baked Beans gf – 5 

Cornbread (1pc) – 4

gf can be made gluten friendly, please ask your server for specifications  

* These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food- borne illness, especially if you 

have certain medical conditions. Please inform your server if you or anyone in your party has any allergies. CHECK OUT OUR SPECIALTY COCKTAILS


