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From the outside, it’s an-
other quiet Duxbury night. 
Walk through the door of 
Duxbury’s newest restaurant, 
the Oysterman, however, and 
you’ll feel as though you just 
traveled the 40 miles north to 
Boston. Located on Railroad 
Avenue, the Oysterman has all 
the makings of a hip new es-
tablishment you’d find in the 
city with one major perk – it’s 
located in your backyard.  

Owner and Duxbury resi-
dent Dermot Loftus moved to 
Duxbury two years ago from 
West Roxbury and immediate-
ly saw a business opportunity. 
Loftus recognized the limited 
dining options in and around 
Duxbury, as well as the lack 
restaurants consistently serv-
ing the town’s own delicacy 
– oysters.

“These truly are the best 
oysters in the country,” said 
Loftus. “We have all these 
fisherman working so hard and 
shipping the oysters all over 
the country, and yet there was 
no raw bar anywhere in town 
to sit down and eat them.” 

Originally from Bray, Ire-
land, Loftus moved to the US 
in 2003. While living in West 
Roxbury, Loftus and his wife, 
Brianna, decided they wanted 
a quieter place to raise their 
two children, Chloe and Cian. 

A harbor town much like Lof-
tus’ hometown in Ireland, 
Duxbury captured the couple’s 
hearts immediately. 

Loftus renovated the for-
mer Yo Taco building, which 
was originally the Duxbury 
train station, and he included 
many local touches. Dur-
ing construction, the original 
train tracks were discovered 
beneath the floor. That old 
track is now the foot rail at the 
base of the bar. The bar itself 
is framed with original barn 
board from an old barn next 
door. Its menu offers a full raw 
bar along with a mixed variety 
of dishes to accommodate all 
palates. Adding to its appeal 
are its hours – its kitchen stays 
open until 11 p.m. on Fridays 
and Saturdays.  

Loftus brought on Chris 
Schweiger as restaurant gen-
eral manager, Brian McElhin-
ey as kitchen lead, and many 
South Shore locals including 
Duxbury resident Chris Col-
lins to complete the Oyster-
man team. Said Loftus, “Our 
team is very passionate about 
food, and it comes through in 
our dishes.”

The Oysterman opened at 

the end of October, with its 
first night an open house for 
all of the fishermen and wom-
en who work hard harvesting 
the local oysters. Since then, 
business has been booming. 

“We are so humbled by 
the response of the town,” said 
Loftus. “We want the Oyster-
man to be a warm, comfort-
able atmosphere where people, 
local or visiting, can come in 
and enjoy and celebrate these 
local oysters.” 

35 Depot St. Duxbury, MA 02332

Open Monday, December 19th

C o u n t r y  S t o r e
Svedka Vodka ................................................ 1.75L ..................$19.99

Cielo Pinot Grigio ..........................................1.5L .................. $11.99

Clos Du Bois Pinot Grigio .................. 750ml ..................$10.99

Apothic Red Blend ................................... 750ml ..................$10.99

Lagunitas ......................................................12 packs ...........$14.99+dep

prices good through  12/20/16

The Oysterman brings  
city dining to Duxbury

New Business 
Profile

Located on Railroad Avenue, the restaurant has a raw bar that cel-
ebrates local oysters. 

The building now housing the new restaurant used to be a train sta-
tion. 


