
MOZZARELLA STICKS   |  14
fresh herbs,  parmesan, marinara 

CHICKEN QUESADILLA |  17
gri l led chicken, onion, bel l  pepper, 
monterey jack,  chipotle crema
add guac +4

BURRATA  |  19
prosciutto,  heir loom tomato, pesto, 
balsamic,  evoo, crushed pistachio, 
garl ic  crost ini

BONELESS WINGS  |  18
celery,  choice of:
plain + honey mustard
tavern fever  + cajun ranch
sweet chi l i  + l ime crema
buffalo  + banana pepper + bleu cheese

FISH TACOS |  21
fr ied haddock, gr i l led pineapple +
mango salsa,  cabbage, taj in crema, 
coti ja,  f lour tort i l las

WHIPPED FETA + PITA    |  15
greek yogurt,  calabrian chi les, 
cucumber,  fresh di l l ,  tomato, pita

POPCORN SHRIMP |  19
buttermilk battered shrimp, cajun 
remoulade, lemon, scal l ion

TOTS
truff le  |  15
romano, fresh herbs,  garl ic  a iol i ,  sr iracha 
ketchup
spicy   |  13
zesty house spice,  cajun ranch drizzle

CAESAR SALAD   |  14
romaine, parmesan, cracked pepper,
garl ic croutons, caesar dressing 

BAJA BOWL    |  18
ci lantro- l ime r ice,  chopped romaine, 
cotija, street corn, bell pepper, cilantro, 
avocado, pico de gallo, black beans, 
jalapeño-ranch, spiced tortil la strips

ARUGULA SALAD    |  16
watermelon, feta, red onion, candied 
walnuts, poppy seed dressing

CHOPPED COBB SALAD   |  17
romaine, bacon, crumbled bleu cheese, 
tomato, gri l led corn, hard boiled egg, 
green goddess dressing 

add ons  gr i l led  ch icken +8 |  ch icken sa lad +8 |  s teak  t ips  +15
ca jun  shr imp +12 |  lobster  sa lad +mkt  |  sa lmon +13

FOUR CHEESE    |  17
san marzano tomato sauce, mozzarel la, 
provolone, parmesan, romano, evoo   
add pepperoni +2 

FENWAY   |  19
san marzano tomato sauce, i ta l ian 
sausage, onion, bel l  pepper,  four 
cheese blend

CAESAR  |  19
roasted chicken, shaved parmesan, 
romaine, caesar dressing, lemon 

HONEY BUFFALO    |  19
ranch, roasted chicken, buffalo sauce, 
bacon, banana pepper,  mozzarel la, 
hot honey drizzle

NINES BURGER  |  19
cheddar, bacon, onion jam, garl ic aiol i , 
brioche 

GRILLED CHICKEN   |  18
marinated chicken, cr ispy bacon, 
cheddar,  house bbq, br ioche

CHICKEN CAESAR WRAP  |  17
gri l led chicken, parmesan, romaine, 
caesar dressing, f lour tort i l la

LOBSTER ROLL   1/4 lb or 1/2 lb |  mkt 
fresh lobster meat,  mayo, celery, 
romaine, buttered brioche

SIGNATURE TURKEY WRAP  |  17 
turkey, bacon, cucumber, mixed greens, 
tomato, cranberry mayo, f lour tort i l la

BURRATA CIABATTA    |  19
fresh mozzarel la,  creamy burrata 
spread, tomato, arugula,  pesto, 
balsamic,  parmesan ciabatta      
add prosciutto +4

CHOPPED ITALIAN  |  19
prosciutto, salami, capicola, provolone, 
roasted red pepper, arugula, nut-free 
pesto, red wine vinaigrette, toasted 
baguette

served with  Cape Cod chips or s law substitute :  tots +3 |  gluten free bun +3

Many of our menu items are cooked to order. Consumption of raw or undercooked seafood, poultry, eggs or meat 
may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Please advise your server at the time of order if anyone in your party has a food allergy.

  Vegetar ian

  Can be  pre pare d glu te n-fr ie ndly. 
       Modifications and charges may apply.

  Spic y 

gluten free crust +4

B O N E L E S S  W I N G S  t o t s  |  1 0

C H E E S E  Q U E S A D I L L A  |  8
s o u r  c r e a m

H O T  D O G  c h i p s  |  8



BERRY LEMONADE  12 |  16 
deep eddy lemon, blueberry + strawberry 
puree, lemonade
SKY’S ON FIRE   13 |  17
ghost spicy tequi la,  orange l iqueur, 
blood orange cordial ,  agave, c itrus
GOLF BALL  13 |  17
prosecco, orange l iqueur,  orange juice, 
grey goose l ’orange
BLUEBERRY MOJITO 12 |  16
bacardi ,  mint,  blueberry,  l ime, soda
ISLAND MULE  12 |  16
corvus gri l led pineapple,  ginger beer,  l ime
STRAWBERRY GIN FIZZ  13 | 17
sipsmith strawberry smash, lemon, giffard 
pamplemousse, strawberry s imple,  soda 
JOHN DALY 12 |  16
deep eddy lemon, iced tea,  lemonade 
SIGNATURE SANGRIA  -  |  14
red or seasonal

 MUDSLIDE   |  16
pinnacle whipped, kahlua,  i r ish cream, 
ice cream, oreo crumb r im
STRAWBERRY MARGARITA   |  16
herradura blanco, strawberry,  lemon, l ime
PIÑA COLADA  |  15
bacardi  coconut,  pineapple,  coconut cream, 
l ime   add dark rum +4

BERRY LEMONADE  |  53
deep eddy lemon, blueberry + strawberry 
puree, lemonade
JOHN DALY |  53
deep eddy lemon, iced tea,  lemonade
SIGNATURE SANGRIA |  49
house red or seasonal

HUGO SPRITZ   |  15
elderf lower,  prosecco, mint,  lemon, 
soda
BERRY BOUJEE SPRITZ   |  18
grey goose berry rouge, strawberry, 
crema di  l imoncel lo,  prosecco, soda 
SPICY PALOMA SPRITZ   |  16
jalapeño-infused cazadores blanco, giffard 
pamplemousse, s imple,  prosecco, soda

BUD LIGHT  |  7.5                  		

 CASTLE ISLAND  ‘bucky’ l ight lager |  9
CISCO BREWERS  ipa |  9
GOLDEN ROAD ‘mango cart’  wheat |  9
KONA ‘big wave’ golden ale |  9
MICHELOB ULTRA  |  8 

*draft beer not avai lable at pract ice range bar*

HIBIS   K ISSED  |  10
waterme lon ,  h ib i scus ,  cucumber,  bas i l , 
l ime ,  soda
PEACH FAIRWAY F IZZ   |  12
red  bu l l  wh i te  peach ,  mango,  l ime
SWEET HEAT REFRESHER  |  10
lemonade,  iced tea,  s t rawberry,  hot  honey
AMALFI  SPRITZ   |  12
undone  no .5  b i t te r sweet  aper i t i f ,  soda , 
o range

ROSÉ ALL DAY rosé  13 | 50
CHATEAU SAINTE MARGUERITE rosé  16 | 61
WHISPERING ANGEL  rosé  18 | 68
JEIO sparkling rosé  14 | 53
CHLOE prosecco  12 | 46
VEUVE CLICQUOT  yellow label  - | 95
JACQUES DUMONT sancerre  26 | 98
CHLOE sauvignon blanc  12 | 46
KIM CRAWFORD sauvignon blanc  14 | 53
WHITEHAVEN sauvignon blanc  16 | 34 | 61
CHLOE pinot grigio  12 | 46
PLUS & MINUS ZERO ALCOHOL 
n/a pinot grigio  13 | 50
SANTA MARGHERITA pinot grigio  17 | 64 
LA CREMA chardonnay  15 | 57
MEIOMI pinot noir  15 | 57
ALEXANA  pinot noir  18 | 68
SILVER PALM cabernet sauvignon  14 |  53

VACATION  12 |  16
bacardi  coconut,  orange, pineapple, 
coconut cream, dark rum, nutmeg
BLACKBERRY SMASH  14 |  18
woodford reserve, mint,  s imple, 
blackberry,  lemon
JUNGLE BIRD  12 |  16
rumhaven, aperol, pineapple, l ime, simple
BUCKY’S BRAMBLE 13 | 17
malfy gin,  orange + blackberry l iqueur, 
s imple,  lemon, soda
GETTIN’ SPICY  12 | 16
jalapeño-infused cazadores blanco, 
giffard pineapple,  pineapple puree, 
l ime, ginger beer
NINES MARGARITA 14 | 18
patron s i lver,  orange l iqueur,  lemon, l ime, 
agave
WHISKEY COOLER  13 | 17
jameson, muddled lemon + l ime, ginger ale 

OUR CITY OUR BEER  rotat ing select ion |  9
SAM ADAMS seasonal  select ion |  9
SEA DOG ‘wi ld blueberry’  wheat ale  |  8.5 
SHOCKTOP belgian white |  8
TRILLIUM ‘congress street’  ipa |  13
WHALERS  ‘ r ise’  apa |  9

choice of  12 oz |  16 oz

16 oz

12 oz
ANGRY ORCHARD cider |  7
ATHLETIC BREWING  n/a |  6.5
CORONA  |  7.5
CORONA LIGHT  |  7.5
DOWNEAST ‘or iginal  blend’ c ider |  8
GUINNESS 0 N/A  |  7
HEINEKEN  |  7.5
HIGH NOON  varying f lavors |  11 
MICHELOB ULTRA  |  8
NUTRL VODKA SELTZER varying flavors | 10
RED BULL  | 6
classic,  sugarfree or white peach 

SAM ADAMS boston lager |  8
SAM ADAMS seasonal  select ion |  8
SHIPYARD seasonal  select ion |  8 
SUN CRUISER |  10
classic iced tea or blueberry lemonade
SURFSIDE  |  10
half  + half  or strawberry lemonade
VIVA TEQUILA SELTZER  |  11
huckleberry or ja lapeño  

16 oz
BUD LIGHT  |  8.5 
BUDWEISER  |  8.5 

 CASTLE ISLAND ‘bucky’ l ight lager |  9.5
CISCO ‘whales tale’  pale ale |  9.5
GOOSE ISLAND ipa |  9
LORD HOBO ’boom sauce’ neipa |  13
MICHELOB ULTRA  |  9

16 oz


