
Best choice of America’s bar favorite!

Larry Birds
Garlic parmesan dry rub & lemon aioli $13

HP Old Skool Bone In 
Buffalo, Gold Finger, Thai Chili $13

Boneless Tenders 
Buffalo, Gold Finger, Thai Chili $13.99

D R E S S I N G S
Ranch
Blue Cheese
Balsamic Vinaigrette
Poppy Seed

Honey Mustard
Italian
Caesar

P A S T A  &  R I S O T T O

S A L A D S
Fresh salads, handmade dressing, served cold and delicious

Who’s Your Mac Daddy?
3 Cheese Blend, Penne Pasta,  Ritz
Crumbs, Onion strings-choose your
protein, Buffalo Chick, Pulled Pork,
Blackened Chicken, $22.99

Blackened Shrimp Risotto
Blackened Gulf Shrimp, Bacon, Corn, &
Tomato. $23.99

W I N G S

Mozambique Wings #7
Home Plate Specialty, Linguiça, Peppers,
Onions &Mozambique sauce $16.5

Hammerhead Wings
Brined, roasted, rubbed, grilled- Bay Street
exclusive! $14.5

Coconut Shrimp
Crunchy classic, Orange Marmalade $13.50

Queso Blanco Dip
Hot Cheese dip, Linguica, Pico de Gallo.$12.50

S T A R T E R S

Nonna’s Meatballs
4 house-made Meatballs, melted Mozzarella,
& Marinara. $12.99

New Bedford Stuffie
3 classic Stuffies, Chorizo, Panko/Ritz top
& Slaw. $12.99

Big Papi Potato Skins
4 Bacon, Jack and Cheddar Skins, Horseradish
Sour Cream Sauce. . $14.50

Get your meal started, or accompany a cold drink,
these appetizers are just right!

Pedro’s Quesadilla
Chicken, Cheese, Peppers & Onions, Sour
Cream & Salsa. $13.50 Add Guac +$2

Portuguese Mussels
PEI mussels, Linguica, Mozambique,
grilled Focaccia. $14.25

Pub Pretzel 
Served with warm Beer Cheese, or
Honey Mustard.  $13.99Macho Nachos

Chilli, White Queso, Jalapeno’s.
Cheddar and Jack, Pico de gallo and
GUAC!  $14.50 add Chicken +$3
Pulled Pork+$3 New England Clam Chowder

Cup $5.99 crock $8.5
Choose cup or crock, served with Oyster
Crackers.

Bay Street Chili
Chef Burt’s world champion chili,
melted cheese, chips. Crock $8.50

American Chop Suey
Bay Street Classic! Ground Beef,
Onion, Peppers, house-made
Pomodoro, Penne, baked Mozzarella.
$22.50

Chicken Parmesan
Award winning Chicken Parmesan, 
house-made Pomodoro & Linguine.
$23.50 

Tried and true recipes from our family to yours, real scratch cooking... Enjoy!

Crispy Chicken Broccoli & Ziti
The real deal! Crispy Chicken, rich Alfredo
& Broccoli. $22.50

Caesar Salad
Crisp cut Romaine, award winning Caesar
dressing, Focaccia croutons &shaved
Parmesan. $12.99

Classic Cobb 
Chicken, crisp Romaine, Jack and Cheddar
Cheese, Tomato, Bacon, hard-boiled Eggs,
Guacamole, Roasted Corn & Chives. $15.99

Crispy Fajita Salad
Crispy chicken fajita onion and pepper,
roasted Corn, Jack Cheddar cheese &Pico
De Gallo  $15.50

Greek Salad
Romaine, Red Onion, roasted Red Peppers,
Black Olives, Cucumbers, Tomato, Artichoke
Hearts, Feta, &classic Greek dressing.
$14.25

Down East Blueberry Salad 
Mixed greens, Maine Blueberries,
Cucumbers, candied Pecans, Scallions,
Gorgonzola, Poppy Seed dressing $12.99

Add protein: Salmon +$10,  Shrimp +$8, Steak Tips +$12, Grilled Chicken +$7, Chicken Cutlet +$8

MenuHome Plate Sports Bar
& Bay Street Grill

Monster size fried mozzarella, pomodoro
$12.99 toss in buffalo sauce +.75

Green Monster Mozzarella

Jumbo Cheese Ravioli
Large cheese Ravioli, house-made
Pomodoro, Parmesan Cheese. $20.99
add Meatball  +$2

Chili Cheese Tots
Crispy Tots, house-made Chili and
our White Cheese Sauce $12.99

Shrimp Scampi
Gulf Shrimp, Garlic Scampi, Tomatoes
&Linguine $24.99

Crispy Cutlet  Risotto
Panko Cutlet, creamy Risotto, Broccoli,
Mushrooms &Tomato $20.99

Classic Chef Salad
Turkey, Ham, Romaine, hard-boiled Egg,
Tomatoes, Cucumber,  Cheese &Red
Onion. $15.50



Warm Apple Crisp
Classic Apple Crisp. Heated and
served with Vanilla Ice Cream 
* Gluten Free. 

H O M E  P L A T E  B A R  P I Z Z A

Fall Roasted Chicken
Bone-in half Chicken, Sweet potato
Mash & garlicky Green Beans $24.50

The Big Z
Double smash Burger, pulled Pork,
Queso, Fried Pickles & Onion strings.
$18.50

Luis Tiant Burger
Double Smash Burger, Imported Ham, Swiss
Cheese, Brown Mustard & Pickles. $16.50

G.F

S M A S H  B U R G E R S

E N T R E E S
Choices from surf and turf!

Faroe Island Salmon

Roasted Turkey Dinner
Roasted white meat Turkey, Stuffing, Mash
Potatoes, Green Beans,  Gravy.  $21.99 

HP Fish Tacos
Flour Tortilla, crispy Haddock, Cole Slaw,
Chipotle Ranch & Pickled Onion. $15.50

Cajun Strip
12 oz NY Strip, Cajun Butter, Broccoli
&Mash.  $33.99

Chicken Pot Pie
Pulled Chicken, traditional Vegetables and
Gravy with whipped Potato base, flaky
Pie Crust, small Caesar salad. $21.99

Five-Oh
Imported Ham, Bacon, Pineapple, Red
Onion, Tomato Sauce. $14.99

 S A N D W I C H E S  

Bourbon Marinated Steak Tips
Sweet Bourbon Marinade, Rice Pilaf,
Broccoli $28.99

Baked Haddock 
Classic with buttery Ritz crumbs, Rice
Pilaf &Broccoli. $22.50

Jayson Tatum
Meatball, Ricotta, Siracha Ranch. $15.50

Eddie Sizzle Meat Lover
Bacon, Sausage, Roni &Meatball. $15.99

Buffalo Billy
Chicken Cutlet, Red Onion, Buffalo Sauce,
Ranch drizzle. $15.50

Azorean 
Mozambique base, Cheese, pulled
Chicken, Linguica, Banana Peppers,
roasted Red Peppers & Onion. $15.50

Classic Cheese 
 Home Plate original. $12.25

Rancho
Pulled Chicken, Bacon, Ranch base and
drizzle. Topped with Scallions. $15.50

Hot Honey Roni
Cheese pizza- Pepperoni, Hot Honey
drizzle. $15.25

Cheesecake of The Day
Hand Crafted at Josie’s daily.
Ask A server for details 

Chocolate Cake
Decadent and dangerous, a
Chocolate-Lovers dream!

Brownie Skillet Sundae
Josie’s warm Brownie, with scoop of
Vanilla Ice Cream.     

Tiramisu
Award winning Tiramisu,
Dark Rum &Coffee.

D E S S E R T S

Grilled Salmon, Sweet Potato Mash,
Broccoli & Orange Marmalade $23.99

South Shore Country Chicken
Crispy Chicken Breasts, Mash, garlicky
Green Beans, house-made Gravy $22.99

New England Fish & Chips
Crispy battered Haddock, HP Fries,
Cole Slaw $21.99

Big Jac
2 All Beef Patties, Special Sauce,
Lettuce, Cheese, Pickles &Onion. $16.25

Best Around!

Pedroia “The Destroya”
Double patty, American cheese, farmer-cut
Bacon, Onion Strings, BBQ sauce & LTO.
$16.25

Bob The Builder
Build your own, choose Patty, add
condiments.  Single $12 Double $15.99

Comes with your choice of a side, perfect companion to a cold draft beer!

Fried Haddock, American Cheese,
Tartar & LT. $15.25

Cape Cod
Side Chick
Grilled Chicken, Lettuce, farmer-cut Bacon,
American Cheese, Chipotle Mayo & LTO. $14.25

Nashville Hot Chicken
Crispy Chicken, Nashville Hot Sauce,
Cole Slaw &Pickles. $14.50

Rancho Melt
Crispy Chicken, American Cheese, house-
made Ranch, Bacon & LT. $15.25

Clubhouse
Roasted Turkey Breast, Bacon, Lettuce,
Tomato & Mayo. $15.25

Wrap it Up
Crispy Fried Chicken, Lettuce, Tomato, Jack and
Cheddar, White or Wheat Wrap & choice of sauce.
$15.25

S I D E S  $ 6
VEGETABLE OF THE DAY 
STEAMED BROCCOLI 
SWEET POTATO FRIES 
CRISPY FRIES 
COLE SLAW

Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of
food-borne illnesses. Alert your server if you have special dietary requirements.

We Proudly Serve Coke Products!

Handcrafted with love from Josie’s Bakery $10.5

Philly Cheese Steak
Thin sliced Beef Steak, melted Cheese,
toasted Roll. $16.25
Add Peppers and Onions.  +.75

Portuguese Chic Parm
Panko Chicken Cutlet, Mozambique
Sauce, Peppers, Onion, Rice and crispy
Fries. $22.99

Baja Fajitas
Onions, Peppers, Tortillas, Pico and
Sour Cream.  Chicken $20 Shrimp $21

Bay Street Margherita
Garlic, Olive Oil, fresh Mozzarella, Tomato,
Basil Pesto, aged Balsamic. $14.99

ONION RINGS 
TATER TOTS 
RED BLISS MASH 
SWEET POTATO MASH 
RICE PILAF 
HOUSE OR CAESAR SALAD


