
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Gem Lettuce Salad                                      21
green goddess, ricotta salata, grilled peaches, pickled Fresno chilies,
pumpernickel crisp

maine lobster arancini                     22
spicy tomato-cayenne butter, peppercress

brooklyn burrata 19
balsamic & basil marinated strawberries, arugula, pistachio, sourdough

kampachi crudo* 24
hon shimeji mushrooms, spring onions, truffled soy, crispy rice paper

peekytoe crab toast                  26
meyer lemon aioli, aleppo, red ribbon sorrel

new england clam chowder  18
celery, onion, yukon gold potatoes, oyster crackers

parker house rolls 5ea
vermont creamery butter

za’atar Roasted Carrots    14
spicy yogurt, toasted pistachio

jersey corn esquites            13
chipotle aioli, cotija, cilantro, lime 

sautéed Snow Peas 14
soy, ginger, sesame, pickled chilies

old bay fries                12
cocktail sauce

oysters*                    5ea
selection of east & west coast oysters,
chili-lime mignonette

jumbo gulf shrimp 5ea
creamy dijonnaise, cocktail sauce

six littleneck clams* 18
cocktail sauce

the clam dip                 19
zesty potato chips 

raw bar plateau                     125 
8 oysters (4 east coast, 4 west coast), 
4 littleneck clams , 4 jumbo shrimp, 
Daily ceviche, Whole Maine lobster tail spicy 
louie style

Seafood Specialties

mike price
chef/partner

joaquin garcia
chef de cuisine

spaghetti & clams                                                  36
spicy tomato, arugula salad on top

cast iron baked cod fish provencal                  38
escarole, olives, oven roasted tomato, cannellini beans, charred lemon 

grilled block island swordfish                   38
snow peas, shiitake, aleppo pepper, miso emulsion                         

pan roasted nova scotia halibut  46
spring vegetable au pistou, carrot puree, shaved radish

crispy montauk skate wing 36
la ratte fingerlings, gulf shrimp, spinach, whole grain mustard emulsion

grilled faroe island salmon*              39
corn & scallion risotto, burst cherry tomatoes, crispy onions  

pan crisped half chicken*                                                 34
pancetta, radicchio, balsamic, polenta croutons

fried clam & lobster sliders                                                           18ea       
griddled bun
combo two sliders, old bay fries, coleslaw                                                             44

d i n n e r



lisa komara
beverage director

cans
Free Spirited... 

  Spritz  12                       
 pineapple, cucumber, ginger, 

lemon, seltzer
(add tequila or mezcal... 17)

   Jamble  12
seasonal marmalade, simple, 

lime, seltzer
(add gin or vodka... 17)

wines by the glass    organic          biodynamic

s park l ing 
Crémant d’Alsace Brut Rosé, Domaine Allimant-Laugner, NV, Alsace, France

Prosecco ‘Cuvée Beatrice’, Ca’ Furlan, NV, Veneto, Italy

Brut, Lassalle et Filles, NV, Champagne, France 

whi t e
Grillo, Di Giovanna, 2023, Sicily, Italy   on tap   

Riesling, Stadlmann, 2021, Thermenregion, Austria

Sancerre ‘Terroirs’ Sylvain Bailly, 2023, Loire Valley, France

The Clam Bianco - Vernaccia di San Gimignano , Cesani, 2023, Tuscany, Italy    

Chablis, Gilbert Picq et ses Fils, 2023, Burgundy, France                             

s k in  con tac t
Grillo ‘Camurria’ Di Giovanna, 2024, Sicily, Italy                                   

ro s é
Nero d’Avola Rosato ‘Cinque V.5’, Di Giovanna, 2024, Sicily, Italy   on tap        

Coteaux d’Aix-en-Provence Rosé ‘Pomponette’, Domaine de Sulauze, 2024, Provence, France

red
Baga ‘Nat’Cool’ Niepoort, 2023, Bairrada, Portugal  

The Mary Lane Pinot Noir, Intermission Cellars, 2023, Anderson Valley, California        

Niellucciu ‘Cru des Agriate’, Domaine Giacometti, 2020, Patrimonio, Corsica  

Nebbiolo Blend  ‘Dellamesola’, Noah, 2022, Coste della Sesia, Italy   

Little Owl Rosso - Nero D’Avola & Syrah, Di Giovanna, 2022, Sicily, Italy                       
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draugh t  (14oz) 
Narragansett Lager, Rhode Island    8
Allagash White, Maine       9
Lagunitas IPA, California      9

Sixpoint Brewing ‘Lil’ Shucker’ Kolsch, 16oz, NY   12

Athletic Brewing Co. ‘Run Wild’ N/A IPA                                                                                    7
Sloop ‘Pixie Dust’ NEIPA, 16oz, NY                                                                                     14

Greenport Harbor ‘Black Duck’ Porter, 16oz, NY                                                                10         
KCBC ‘Invasion of the Berry Snatchers’ Sour, 16oz, NY                                                      15

Downeast Cider ‘Original Recipe’, 12oz, MA                                                                      10

cocktails 
 Frizant Fifteen 18                                    
ketel one, pink peppercorn, 
raspberry, lemon, prosecco

  Salers Delight  19                                                     
hayman’s london gin, salers aperitif, 

lillet rosé, lavender, lemon, egg white

  and the sea  18                               
 rum, strawberry, basil, maraschino, 

lime, grapefruit

 take on water 19                                                 
cilantro & jalapeño infused tequila, 

watermelon, amaro montenegro, lemon, tajin

 Sea Smoke  20
(smoked) scotch, january spirits genepy, 

rosemary, black walnut bitters

  Harbour Haze  18
jalapeño infused vodka, pineapple, ginger,

 lime, sea salt

  The Pipeline  19                                    
apricot infused mezcal, strega, 

cappelletti, lime

 Cucumber Cooler 17                               
gin or vodka, cucumber, 

lime, mint


