
STARTERS

ENTRÉES

SIDES

KIDS MENU

 SOUPS & SALADS

HANDHELDS

SOUTH SHORE BAR PIZZA

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

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

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  |  pulled chicken 5  |  pulled pork 6  |  steak* 8

Steak Tips* gf – 28
bourbon marinated, served with garlic mashed potatoes & 

asparagus

Surf & Turf* gf – 29
12oz ribeye topped with sautéed garlic butter rock shrimp, served 

over garlic mashed potatoes & a side of broccoli

Hideaway Mac N’ Cheese – 20
three cheese blend with ziti, topped with ritz cracker crumb & 

served with garlic bread
broccoli 3  |  chicken 6  |  buffalo chicken 7  |  brisket 8  |  steak tips* 11

Chicken Parmesan – 24
hand-breaded panko crusted chicken breast, topped with 

homemade tomato sauce, blended mozzarella cheese & fresh 
basil, served over angel hair pasta with a side of garlic bread

Chicken Broccoli Alfredo – 24
seasoned chicken & broccoli, tossed in our house alfredo sauce, 

served over ziti with a side of garlic bread

Angel Hair & Meatballs – 22
traditional spaghetti & meatballs with The Hideaway twist, topped 

with grated parmesan, fresh basil & a side of garlic bread

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 – 21
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 – 21
hand-breaded locally caught fresh haddock, served with coleslaw, 

french fries & tartar sauce

Fried Seafood Platter – 27
generous portion of haddock, scallops & bay shrimp, served with 

french fries, coleslaw & tartar sauce

French Fries – 5
Parmesan Truffle Fries – 7

Fried Sweet Potato Wedges – 6
Asparagus gf – 6
Broccoli gf – 5

Seasoned Rice gf – 4

Kids Pasta – 7
angel hair with red sauce, 

alfredo or butter

Kids Grilled Cheese – 8
served with fries

Kids Cheese Burger* – 8
served with fries

Kids Hot Dog – 8
served with fresh

New England Clam Chowder – 8
New England style, topped with crispy 

fried onions

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

blend of cheeses

Caesar Salad gf – 13
crisp romaine, classic caesar dressing, shaved 
parmesan cheese, crispy seasoned croutons & 

fresh baked pita bread

Bone-In Chicken Wings gf – 16
seasoned chicken wings tossed in your 

favorite sauce or dry rub
sauces: bbq, carolina, buffalo, garlic parm, sweet chili
dry rub: 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

sauces: bbq, carolina, buffalo, garlic parm, sweet chili
dry rub: 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

all handhelds served with a side of french fries  |  gluten free bun available 2.00

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

Chili – 8
chef ’s all beef & bean southwest chili recipe, 

topped with cornbread crumble

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

fresh baked pita bread

Greek Salad gf – 14
mixed greens, feta, kalamata olives, 

pepperoncini, cherry tomatoes, red onion, 
cucumbers & fresh baked pita bread

Garlic Mashed Potatoes gf – 5
Baked Sweet Potato gf – 5

Coleslaw gf – 4
Baked Beans gf – 5 
Cornbread (1pc) – 4

Kids Pizza – 8
served with fries

Kids Chicken Fingers – 8
served with fries

Kids Ribs – 8
served with fries

Milk  |  Soda  |  Juice – 3

Kids Ice Cream – 5

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

Steak & Cheese Dip – 17 
shaved prime rib, american cheese, sautéed 

onions & peppers, garlic aioli, served on focaccia 
bread with a side of au jus

Haddock BLT – 16
fried local haddock, hickory smoked bacon, 
lettuce, tomato & chipotle aioli on grilled 

rosemary focaccia bread

Meatball Panini – 15
homemade cast iron meatballs, blended 

mozzarella cheese, fresh basil, served on fresh 
italian bread

Fried Chicken Cutlet Sandwich – 15
served in your style choice

Traditional: lettuce, pickles, garlic mayo

Buffalo: lettuce, tomato, buffalo sauce, bleu 
cheese crumbles

Chicken Parmesan: house tomato sauce, 
shredded mozzarella, fresh basil

Carolina Gold BBQ: lettuce, tomato, sweet tangy 
bbq sauce

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

Twisted Pastrami – 14
shaved black pastrami, house honey mustard & 

swiss cheese, piled high on a pretzel bun

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

brioche bun

Black & Blue Burger* – 15
cajun seasoned ½ pound patty, bleu cheese 
crumbles, sautéed onions, bacon, lettuce & 
tomato, served on a grilled brioche bun

Coney Island Burger* – 19
½ pound patty topped with shaved black 

pastrami, swiss cheese & house honey mustard 
piled high on a pretzel bun

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

smash sauce

BBQ Chicken – 14
fried chicken, red onion, bbq drizzle

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

Angry Hawaiian – 14
pineapple chunks, sliced ham & jalapeños, 

topped with our kick ‘n’ bayou sauce

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

gluten free pasta available 2.00

* 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. 



ALL SOFT DRINKS SPONSORED BY PEPSI

RED WINE

WHITE WINE

DRAFT  BEER

ISLAND DISTRICT 
CANNED SELTZERS

BOTTLE/CANS

SPECIALTY DRINKS

DESSERTS

BY THE GLASS

Imagery, Cabernet Sauvignon – 9 | 31
California

Joel Gott, Cabernet Sauvignon – 12 | 43
California

Tribute, Pinot Noir – 9 | 31
California

Boen, Pinot Noir – 12 | 43
California

Lodi, Red Blend – 10 | 35
California

Velvet Devil, Merlot – 9 | 31
Washington

Norton, Malbec – 10 | 35
Argentina

BY THE GLASS

Chloe, Pinot Grigio – 9 | 31
Italy

Cupcake, Pinot Grigio – 11 | 39
California

The Crossings, Sauvignon Blanc – 10 | 35
New Zealand

Emmolo, Sauvignon Blanc – 12 | 43
California

Twenty Acres, Chardonnay – 9 | 31
California

Wente, Chardonnay – 12 | 43
California

BY THE BOTTLE

Louis M. Martini, Cabernet Sauvignon – 50
California

Hess Alomi, Cabernet Sauvignon – 80
California

Caymus, Cabernet Sauvignon – 170
California

Innocent Bystander, Pinot Noir – 50
Australia

La Crema Sonoma, Pinot Noir – 65
California

The Prisoner, Red Blend – 105
California

Band of Roses, Rosé – 9 | 31
California

Chateau St. Michelle, Riesling – 10 | 35
Washington

Chloe, Prosecco – 9 | 31
Italy

BY THE BOTTLE

Whispering Angel, Rosé – 60
France

Louis Latour Les Genievres,
Chardonnay – 65

France

Hideaway IPA – 8
(by Smuttynose)

Hampton, NH • ABV 6.9%

Allagash White – 8.50
Portland, ME • ABV 5.2%

Guinness – 9.50 (20oz)
Dublin, IE • ABV 4.2%

Harper Lane Knuckle Buster IPA – 9
Middleborough, MA • ABV 5.1%

Miller Lite – 5 (22oz) 
Milwaulkee, WI • ABV 4.2%

Sam Adams Seasonal – 7.50
Boston, MA • ABV 5.2%

Fort Hill Fresh Pick IPA – 9
East Hampton, MA • ABV 7%

Wachusett Blueberry Ale – 8
Westminister, MA • ABV 4.5%

Vodka, Blueberry & Pomegranate – 9
with sparkling coconut water

Vodka, Guava & Lime – 9
with sparkling coconut water

Vodka, Cranberry & Mango – 9
with sparkling coconut water

Tequila & Honey – 9
with sparkling aloe water

Bud Light – 5.50

Budweiser – 5.50

Mich Ultra – 5.50

Corona – 6.50

Corona Premier – 6.50

Coors Light – 5.50 

Amstel Light – 7

Blue Moon – 6

Heineken – 7

Sam Adams – 7

Stella Artois – 7

Downeast Cider – 8.50

Blueberry Lemon Bar Sour – 9.50

Miller High Life – 5

Twisted Tea – 6.50

Magners – 8.50

Modelo – 8

Heineken Zero – 5.50 (N/A)

Blueberry Basil Lemonade – 13
stoli blueberry vodka, lemonade, splash of cranberry juice, 

muddled with lemon and basil

Spring Fling – 12
rumhaven coconut rum, cranberry and pineapple juice 

with a splash of pear purée

Spiked Palmer – 12
jack daniels tennessee honey, equal parts of lemonade and 

unsweetened iced tea, with freshly squeezed lemon

Snoop Mule – 12
ford’s gin, pineapple purée, topped with ginger beer and 

freshly squeezed lime

Sangrita – 12
cabernet, peach schnapps, triple sec, el jimador tequila, orange 

and pineapple juice with a splash of grenadine

Blackberry Old Fashioned – 13
slane irish whiskey and blackberry purée, muddled with lemon, 

bitters, simple syrup and topped with ginger ale

Limoncello Spritzer – 13
chloe prosecco, caravella limoncello, splash of sour and soda 

water, muddled with mint and lemon

Pineapple Paloma – 12
el jimador tequila, ruby red grapefruit juice and jarritos 

pineapple soda

Build Your Own Mojito – 11
rum, muddled mint and lime, topped with soda water

+1 per purée: coconut, blackberry, watermelon, pineapple, strawberry, 
banana, or raspberry

Watermelon Martini – 13
ketel one vodka, watermelon pucker, watermelon purée, muddled 
watermelon, topped with a splash of chloe prosecco and lime

Hideaway Silver Agave Margarita – 10
served traditional style or add your choice of purée

+1 per purée: blackberry, watermelon, pineapple, strawberry, banana, 
pear or raspberry

Espresso Martini – 13
homemade cold brew infused vodka recipe served on draft

Warm Carrot Cake – 9
cream cheese frosting, rum pineapple compote

Chocolate Fudge Cake – 9
vanilla bean ice cream, salted caramel, whipped cream

Country Fresh Ice Cream – 8
ask your server for our daily selection


