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OYSTERS* 4ea BUTTERNUT SQUASH & APPLE SALAD 19
selection of east coast oysters, market finds, aged cheddar, pumpernickel, green goddess
chili-lime mignonette

MAINE LOBSTER ARANCINI 17
JUMBO GULF SHRIMP S5ea spicy tomato-cayenne butter, peppercress
creamy dijonnaise, cocktail sauce

BROOKLYN BURRATA 19
SIX LITTLENECK CLAMS+* 14 pine nut salsa verde, sweet potato agrodolce, aleppo, charred bread
cocktail sauce

HAMACHI CRUDO* 24
THE CLAM DIP 15 hon shimeji mushrooms, truffle-soy vinaigrette, crispy rice paper
zesty potato chips

PEEKYTOE CRAB TOAST 26

meyer lemon aioli, aleppo, red ribbon sorrel

PARKER HOUSE ROLLS 4ea NEW ENGLAND CLAM CHOWDER 16
vermont creamery butter celery, onion, yukon gold potatoes, oyster crackers

ROASTED BRUSSELS SPROUTS 13 SPAGHETTI & CLAMS 29
peanuts, sriracha, herbs spicy tomato, arugula salad on top
FALL SQUASH 13 CRISPY MONTAUK SKATE WING 35

hot honey, ricotta salata, fried sage la ratte fingerlings, gulf shrimp, spinach, whole grain mustard emulsion

ATLANTIC CODFISH 38
OLD BAY FRIES 10 cannellini beans, nueske’s bacon, tuscan kale, fall squash,
cocktail sauce garlic bread crumbs
SAUTEED CAULIFLOWER 13 GRILLED BRANZINO 37
vadouvan curry spiced yogurt, butternut squash risotto, charred scallions, lemon brown butter

pickled currants
PAN ROASTED NOVA SCOTIA HALIBUT 44
vidalia onion “florentine,” garlic cream, tokyo turnips, hen of the woods

GRILLED FAROE ISLAND SALMON®* 38
i celery root, radicchio, pomegranate vinaigrette, horseradish
Ayt SJeir
CHEF DE CUISINE BLACK ANGUS HANGER STEAK:* 39

blistered shishito peppers, brussels leaves, miso butter, garlic jus,
crispy sunchokes

W%W FRIED CLAM & LOBSTER SLIDERS 14ea
griddled bun

COMBO two sliders, old bay fries, coleslaw 35

SOUS CHEF

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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prosecco, arancello & mirto liqueur, Prosecco ‘Cuvée Beatrice, Ca’ Furlan, NV, Veneto, Italy 14
lime
Brut, R.Dumont & Fils, NV, Champagne, France 28
. Brut Rosé, Victorine de Chastenay, NV, Burgundy, France 16
ly CUCUMBER COOLER 17
gin or vodka, cucumber, lime, mint ////, vle
: Grillo, Di Giovanna, 2020, Sicily, Italy on tap 14
ﬁ PRECIOUS GEM 18 s . .
hibiscus & star anise-infused vodka, Riesling ‘Vom Loss’, Seckinger, 2021, Pfaltz, Germany ¢ 16
cranberry, lime Chenin Blanc ‘LEchappée;, Le Fief Noir, 2022, Anjou, Loire Valley, France 18
Chabilis, Gilbert Picq & ses Fils, 2022, Burgundy, France 21
Y .THYME .AND SPACE. 17 Malvasia Castellana ‘Lafont’, La Comarcal, 2021, Valencia, Spain 18
gin, thyme liquor, orgeat, lime,
prosecco Chardonnay, Sandhi, 2021, Central Coast, California 17
Shin contact
“ PINA PINA 17 Vital ‘COZs POP’, Da Cruz e Teles, 2022, Lisboa, Portugal 17
jalapeno-infused tequila, y
pineapple, lime rese
Nero d’Avola Rosato ‘Cinque V.5, Di Giovanna, 2022, Sicily, Italy ontap 14
Tj BLUE EMPIRE 18 Patrimonio Rosé, Clos Alivu, 2022, Corsica, France 16
pisco, ginger, lemon, rosemary,
blue coracao Touriga Nacional Blend, Arnot-Roberts, 2022, North Coast, California 17
/’(’(/
= APHRODITE & THE WARRIOR 18 Frappato & Nero D’Avola ‘Cala Niuru’, Mortellito, 2021, Sicily, Italy 18
mezcal, blood orange, pomegranate,
chipotle, lime Hautes Cotes de Beaune ‘En Cré) David Trousselle 2021, Burgundy, France 21
Niellucciu ‘Cru des Agriate’, Giacometti, 2020, Patrimonio, Corsica 16
= THE NIGHTSHADE 20 Red Blend ‘Sincronia Negre, Mesquida Mora, 2021, Mallorca, Spain ¢ 17
scotch whiskey, swedish rum punch,
cherry liqueur, pecan bitters Cabernet Sauvignon, Land of Saints, 2022, Santa Ynez Valley, California 19
cCand
ASK ABOUT OUR Oskar Blues ‘Mama’s Little Yella Pils’ Pilsner, 120z, CO 8
Sloop “Juice Bomb' Hazy IPA, 120z, NY 8
ESPRESSO MARTINIS! Athletic Brewing Co. ‘Run Wild’ N/A IPA 7
CHOOSE YOUR BASE SPIRIT: Greenport Harbor ‘Black Duck’ Porter, 160z, NY 10
Brooklyn Cider House ‘Bone Dry’ Cider, 120z, NY 10
VODKA, MEZCAL, OR RUM / / .
drawght (/4’0 ,N)
ght (14c;
20ea Narragansett Lager, Rhode Island 8
Allagash White, Maine 9
Lagunitas IPA, California 9
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BEVERAGE DIRECTOR



