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C tails
MIMOSA 14
BELLINI 14
BLOODY MARY 15

Seafood, Seafood and MORE

ESPRESSO MARTINI 18
stoli vanilla vodka,
espresso, chocolate bitters,
hazelnut dust

SAL ADS & BOWLS

grilled Teriyaki SALMON BOWL*

BRUNCH SPECIALS

							
sautéed spinach, roasted peppers, mushrooms, bok choy, brown rice

Jumbo Lump crab cake eggs benedict

28

jumbo lump crab and avocado salad* yuzu dressing					37
Whole lobster Cobb Salad* avocado, blue cheese, bacon, egg, tomato			
MP
CHICKEN Cobb Salad* avocado, blue cheese, bacon, egg, tomato					28
best vegetarian teriyaki bowl								
24

Steak & Eggs

32

SEA

eggs are served with potato hash

3 EGGS ANY STYLE			
		15
add half avocado			
4
applewood smoked bacon	
6

CLASSIC eggs benedict			 21

gooey cheese omelette			

sautéed spinach, served on an english muffin

cheddar cheese, gruyère cheese

17

vegetable omelette				19
spinach, peppers, onions, cheddar & gruyère cheese

avocado toast with fried eggs*

19

multigrain bread

baked ham, served on a english muffin

				

flat iron steak, fried eggs

Waffles & fresh fruit				 19

strawberries & bananas, whipped cream, pure maple syrup

buttermilk pancake

			
18
fresh strawberries, fresh whipped cream, pure maple syrup

APPETIZERS

Home of the Dancing Shrimp

Coconut Battered Colossal Shrimp
Best in New York!

Roasted Tomato & pesto flatbread

12 pc 68

7.50

shrimp cocktail paradise U12

6 ea

Fried calamari, yuzu aïoli

18

spicy popcorn shrimp, spicy aïoli

18

22

new England clam chowder		
17
CAESAR SALAD 					17
parmesan, croutons, anchovies from portugal
red gem SALAD
			
watercress, orange, aged cheddar, bread crumbs,
dijon vinaigrette

redeye CheeseBurger

17

Guacamole

					18
vegetable crudite, housemade potato chips

SANDWICHES

lemon aioli, french fries				

salmon & Wild Mushrooms grilled asparagus, cauliflower purée					36
Grilled Branzino lemon, capers, thyme, sautéed spinach			 			42
House Specialty scallops in a skillet 								
43
swiss chard, bacon lardon, shiitake mushrooms, sweet potato cream

miso glazed black cod sautéed spinach, mushrooms
					45
roasted halibut spicy 'nduja sausage, tomatoes
`
					45
dover sole lemon beurre blanc, grilled asparagus		 		
petit 38 | regular 56
jumbo lump crab cake & shrimp sweet corn, shrimp reduction					44
seafood frutti di mare spaghetti lobster, shrimp, calamari 					36
NY-strip steak frites 14 OZ										58
filet mignon 8 OZ french fries		
								54
Spaghetti POmodoro burrata mozzarella, basil							22

SIDES *

House Specialty fried BUTTERMILK ONION RINGS							14

hand-cut french fries										14
roasted fingerling potatoes									14
lemon SPINACH												14

*

tillamook cheddar, special sauce, pickles, tomato, lettuce french fries			

chicken, Avocado & bacon club

seasonal mushrooms, sautéed spinach, roasted peppers, bok choy, brown rice

L AND *

6 pc 35

pineapple sauce, ponzu sauce, spicy mayo

garlic bread				

34

		

24
22

cashew Brussels sprouts thai peanut sauce							14
Charred ASPARAGUS											14
lobster mac & cheese (to share)

aged cheddar, gruyère, cavatappi pasta		

We look forward to accommodating you! Feel free to make any special requests, and please inform us of any allergies. Straws are available upon request.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. The Fireman Hospitality Group is family owned. Artwork by Shelly Fireman, Mark Kostabi and Ron Mehlman
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