
85 Taunton Avenue  •  Dennis, MA  02638 
508-385-7000  •  www.chapinsrestaurant.com



o f f  t h e  b e a c h

f r o m  t h e  g a r d e n

 Clam Chowder 
Made from scratch with local clams. 
Bowl - 4.99    Cup - 3.99    Quart - 14.99 

Jumbo Shrimp Cocktail 
Served with cocktail sauce and a lemon - 1.99 each

 Baked Stuffed Quahog 
Made in house with spicy linguica - 3.99

Fried Mozzarella Sticks 
Served with marinara sauce - 7.99

Sautéed Lobster Crab Cakes 
Served with chipotle cocktail sauce - 9.99

Fried Calamari Pepperoncini 
Served with marinara sauce - 9.99

Chapin’s Chicken Wings 
Served with honey mustard sauce - 8.99

 Boneless Buffalo Wings 

Lightly battered fresh chicken tenderloins  
tossed with our spicy sauce. Served with  
blue cheese dressing and veggies - 8.99

Crunchy Chicken Fingers 
Breaded chicken tenderloins served with  
honey mustard sauce - 7.99

Lobster & Crab Stuffed Mushrooms 
Four mushrooms stuffed with shrimp,  
lobster and crab - 7.99

Fried Shrimp Basket 
Seven large fried shrimp served with  
cocktail sauce and lemon - 8.99

 Artichoke Bruschetta 

Grilled focaccia topped with fresh artichokes, vine 
ripe tomatoes, balsamic vinegar and olive oil - 8.99

Tri Colored Tortilla Chips Basket 
Served with black bean salsa, guacamole  
and chipotle sauce - 6.99

 Chicken Quesadilla 
Grilled chipotle tortilla with green chiles and  
Monterey Jack cheese. Served with black bean  
salsa, guacamole and chipotle mayo - 10.99

Fried Clam Appetizer 
Fresh, local whole belly clams served with  
Chapin’s tartar sauce and lemon - 15.99

 Lobster Quesadilla 
Grilled flour tortilla with green chiles and  
Monterey Jack cheese. Served with black bean  
salsa, guacamole and chipotle mayo - 13.99

Large Peel & Eat Shrimp 
1/3 lb. in the shell with lemon and cocktail sauce - 6.99

Fried Oyster Appetizer 
Fresh oysters lightly fried served with Chapin’s tarter 
sauce, cocktail sauce and lemon - 12.99

 Caprese Salad 

Vine ripened tomatoes, fresh mozzarella and basil 
drizzled with balsamic and olive oil - 7.99
Caesar Salad* 
Pure olive oil, fresh garlic, Romano and parmesan 
cheeses, lemon and anchovies tossed with crisp 
romaine lettuce and croutons. 
Large - 7.99    Small - 5.99
House Salad 
Our special blend of mixed greens, tomato, cucumber, 
carrots and Bermuda onion topped with croutons and 
your choice of dressing.  Large - 6.99    Small - 3.99
Chinese Chicken Salad 
Asian letttuce mixed, tossed with Thai peanut 
dressing, grilled chicken and crispy wontons - 13.99

Chapin’s Cobb Salad 
Jumbo shrimp, lobster meat and grilled chicken 
served on a bed of mixed greens with crisp bacon, 
egg, tomato and Great Hill blue cheese - 14.99

 Spicy Taco Salad 
Cajuned grilled chicken breast, black bean salsa, avocado 
and Jack cheese served in a crispy taco shell - 14.99

Meditteranean Bruschetta Caesar Salad 
A large Caesar salad served with focaccia bread, 
tomato-basil, artichokes, grilled eggplant, kalamata 
olives and feta cheese - 14.99

Dressing Selections 
Blue Cheese • Creamy Ranch 

Chianti Italian • Balsamic Vinaigrette 
Zinfandel Vinaigrette • Oil & Vinegar  

Parmesan Peppercorn

Food Allergies:  Please advise Chapin’s staff regarding any known dietary restrictions in advance.  
Some of our menu items may contain nuts, seeds and other allergens. It is the sole responsibility of the  

patron to inform Chapin’s staff of any dietary restrictions or allergies.

Salad Toppers:
Grilled Jumbo Shrimp - 1.99 ea. 

Grilled Breast of Chicken - 3.99 

Tuna Salad - 3.50 

Balsamic Steak Tips* - 2.99 each 

Sautéed Fresh Local Scallops - 9.99 

1/4 lb. of Chilled Lobster Meat - 10.99 

 House Favorites



o v e r  t h e  f i r e
Teriyaki Steak* 
10 oz. flat iron steak marinated in our teriyaki sauce 
and charbroiled to your specification - 15.99

 Cape Mixed Grill*  

A perfect medley of Steak Tips,  
Jumbo Shrimp and Salmon. Served with Tavern and 
wasabi cucumber sauce - 17.99

Marinated Balsamic Steak Tips*  

Topped with balsamic glaze and 
charbroiled to your specification - 14.99

Sirloin Steak Tips* 
Choice sirloin tips, hand cut and charbroiled to your 
liking. Served with Tavern sauce - 13.99

Bay Side Surf & Turf* 
Grilled 8 oz. “center cut” filet mignon and two baked 
stuffed jumbo shrimp - 29.99

Open Flame “One Pound” 
New York Sirloin Steak* 
U.S.D.A. choice aged center cut 16 oz. sirloin  
cut fresh daily topped with roasted garlic butter  
and charbroiled to your liking - 19.99 
Add Great Hill blue cheese and caramelized onions - 2.99 

Create Your Own  
Angus Chuck Burger* - 7.99 
1/2 lb. of Choice Angus beef served on a  
bulkie roll with a half sour pickle and  
your choice of the following: 
Lettuce, Tomato and Onion - 50¢ 
Sautéed Mushrooms - 50¢  •  Smoked Bacon - 50¢ 
Great Hill Blue Cheese - 1.99 
Choice of Cheese:  
American, Swiss or Pepperjack - 50¢

b r o i l e d  n a t i v e  s e a f o o d
Baked Cod 
Only the freshest local cod.  
Baked with seasoned crumbs - 14.99

Broiled Native Scallops 
Succulent scallops baked en casserole  
with seasoned crumbs - 18.99

Chapin’s Baked Stuffed Haddock 
Baked haddock with seafood stuffing, lobster sauce, 
Cheddar Jack cheese, chopped bacon and topped 
with seasoned breadcrumbs - 18.99

 Twin Fillets of Sole 
Two sole fillets wrapped around seafood stuffing  
and topped with lobster sauce - 16.99

Baked Seafood Combo 
Two jumbo Shrimp, broiled Scallops  
and Cod with seasoned crumbs - 17.99

 Baked Stuffed Jumbo Shrimp 
Four jumbo shrimp stuffed with seafood stuffing - 16.99

f r i e d  n a t i v e  s e a f o o d
Chapin’s Fish & Chips 
A generous portion of cod - 12.99

Fried Clam Plate 
Lightly breaded, fresh local whole belly clams  
fried to perfection.  - 19.99

 Fried Shrimp Plate 

Twelve large shrimp - 16.99

Fried Oysters 
Lightly breaded fresh oysters fried to perfection - 16.99

Fried Calamari 
Lightly breaded calamari rings - 13.99 

Fried Scallop Plate 
Lightly breaded fresh local sea scallops - 18.99

 Fisherman’s Platter 
All of your favorites; Cod, Sea Scallops,  
Shrimp and whole belly Clams deep fried  
to a golden brown and piled high. - 21.99

All of the above served with cole slaw and your choice of Chapin’s fries, potato salad or rice.  (Baked potato available after 5 pm.)  
Prefer our Vegetable of the Day instead of the potato or rice choices?  Just ask your server. (There is a small 1.50 charge.)

Served with fries and cole slaw, fresh lemon and Chapin’s tartar sauce. Prefer our Vegetable of the Day  
instead of fries? Just ask your server. (There is a small 1.50 charge.)

Chapin’s  house specialt ies
Lobster Pot Pie 
In house specialty made from scratch every day. 
Lobster meat and lobster sauce baked in a  
flaky pie crust finished with a crisp Ritz cracker 
topping. Served with cole slaw and your choice  
of one side - 22.99

Roast Rib* 
Available everynight. 
Served after 5 pm while it lasts!   
Slow roasted Angus rib roast served with  
au jus and your choice of one side - 19.99

Served with your choice of Chapin’s fries, rice, potato salad, cole slaw or baked potato.   
Prefer our Vegetable of the Day instead of the above side dishes?   

Just ask your server. (There is a small 1.50 charge.)

*Consuming raw or undercooked foods of animal origin such as meats, eggs or shellfish may increase your risk of 
foodborne illness, especially if you have certain medical conditions.

All of the above served with your choice of Chapin’s fries, potato salad or rice. (Baked potato available after 5 pm.)  
Prefer our Vegetable of the Day instead of the potato or rice choices? Just ask your server.  (There is a small 1.50 charge.) 



n o r t h s i d e  f a v o r i t e s
 Grilled Salmon Teriyaki 

Served with grilled Maui pineapple and  
teriyaki sauce - 18.99

Grilled Chicken Mediterranean 
A grilled chicken breast topped with spinach, 
kalamata olives, artichokes, feta cheese and a  
tomato basil blend. Served on grilled focaccia  
with balsamic vinegar and olive oil - 12.99

Chicken, Broccoli & Penne 
Sautéed chicken tenderloins tossed with garlic, 
broccoli, Romano cheese and penne pasta.  
Garnished with a fresh tomato basil blend - 15.99

Baked Eggplant Parmesan 
Breaded eggplant topped with an Italian cheese blend 
and marinara sauce. Served over linguine - 13.99

Chicken Parmesan 
Sautéed fresh breaded chicken breast topped with an 
Italian cheese blend and marinara sauce. Served atop 
a bed of linguine - 14.99

 Sautéed Seafood Cioppino 
Sautéed shrimp, scallops, lobster, littlenecks and 
mussels simmered in a tomato garlic herb sauce. 
Served over linguine - 25.99

Linguine With White Clam Sauce 
Sautéed Chatham little necks with  
fresh basil and garlic - 16.99

Chapin’s Lobster Alfredo 
Quarter pound of lobster meat sautéed in  
our alfredo sauce over fettuccine - 20.99

s a n d w i c h  b o a rd
Chapin’s “Hot” Lobster Roll  
Quarter pound of hot buttered lobster served on a 
gourmet hot dog roll - 17.99 

Chapin’s Lobster Salad Roll  
Classic lobster salad with mayonnaise- 16.99

The Cod Melt 
Deep fried cod topped with melted American cheese. 
Served on a cornmeal kaiser roll - 8.99

Grilled Marinated Chicken Sandwich 
Grilled chicken  breast topped with lettuce and 
tomato. Served on a bulkie roll - 7.99

 Grilled Wild Salmon Burger 

Topped with Pepper Jack cheese and served  
with wasabi sauce on a bulkie roll with a  
half sour pickle - 8.99

Sweet Italian Sausage Sub 
Grilled Italian sausage with sautéed  
peppers and onions - 6.99

Tuna Salad Melt 
Fresh white albacore tuna salad and American cheese 
served on grilled marble bread - 7.25

Tenderloin Steak Sandwich*   

Beef tenderloin blanketed with onions, mushrooms 
and melted provolone cheese. Served on a  
French roll - 11.99 

 Grilled Portabella Mushroom & 
Roasted Red Pepper Sandwich 

Topped with provolone cheese, balsamic and olive oil. 
Served on rustic focaccia - 8.99

Chicken Parmesan Sandwich 
Topped with Mozzarella and marinara sauce  
on focaccia bread - 7.99

Tuna or Chicken Salad Panini 
Fresh white albacore tuna or our white meat chicken 
salad served on a grilled whole wheat panini - 7.25

Sandwiches served with your choice of Chapin’s fries, homemade sea salted kettle chips, potato salad, rice or cole 
slaw. (Baked potato available after 5 pm.) Prefer our Vegetable of the Day instead of the potato or rice choices? 

Just ask your server. (There is a small 1.50 charge.)

Ch a p i n’s  e x t r a s
Baked Potato - 1.50

Rice or Potato Salad - 1.99

Lobster Sauce - 1.99

Chapin’s Fries - 1.99

Vegetable of the Day - 2.99

Cole Slaw - 1.99

Chapin’s Black Bean Salsa - 1.50

Lettuce, Tomato & 
Bermuda Onion - 50¢

1/4 lb. of Lobster Meat 
Served with drawn butter - 10.99

*Consuming raw or undercooked foods of animal origin such as meats, eggs or shellfish may increase your risk 
of foodborne illness, especially if you have certain medical conditions.

Visit Our Outdoor  
Raw Bar

Open during those beautiful Cape Cod  
summer months (July and August)!

Featuring local Oysters, Clams, Shrimp  
and Tequila Oyster Shots!

Ask About Chapin’s  
Gift Certificates.

Take Out Menu Available.

Please, no separate checks.

Prices do not include  
5% Mass. Meal Tax

An 18% gratuity will be added  
to parties of eight or more. 
Available for Private Parties
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