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

butternut squash & apple salad                             19
market finds, aged cheddar, pumpernickel, green goddess

maine lobster arancini		        	             17
spicy tomato-cayenne butter, peppercress

brooklyn burrata	 19
pine nut salsa verde, sweet potato agrodolce, aleppo, charred bread

hamachi crudo*	 24
hon shimeji mushrooms, truffle-soy vinaigrette, crispy rice paper

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

new england clam chowder		  16
celery, onion, yukon gold potatoes, oyster crackers

parker house rolls	 4ea
vermont creamery butter

roasted brussels sprouts  13
peanuts, sriracha, herbs

fall squash                          13
hot honey, ricotta salata, fried sage

old bay fries	 	               10
cocktail sauce

sautéed cauliflower	 13
vadouvan curry spiced yogurt, 
pickled currants 
 

oysters*	   	                 4ea
selection of east coast oysters,
chili-lime mignonette

jumbo gulf shrimp	 5ea
creamy dijonnaise, cocktail sauce

six littleneck clams*	 14
cocktail sauce

the clam dip	                 15
zesty potato chips  

Seafood Specialties

aaron stein
chef de cuisine

joaquin garcia
sous chef

spaghetti & clams                                                  29
spicy tomato, arugula salad on top

crispy montauk skate wing	 35
la ratte fingerlings, gulf shrimp, spinach, whole grain mustard emulsion 

atlantic codfish  	 38
cannellini beans, nueske’s bacon, tuscan kale, fall squash, 
garlic bread crumbs

grilled branzino        		                37
butternut squash risotto, charred scallions, lemon brown butter 

pan roasted nova scotia halibut 	 44
vidalia onion “florentine,” garlic cream, tokyo turnips, hen of the woods

grilled faroe island salmon*			              38
celery root, radicchio, pomegranate vinaigrette, horseradish

black angus hanger steak*                                                 39
blistered shishito peppers, brussels leaves, miso butter, garlic jus,
crispy sunchokes

fried clam & lobster sliders                                                           14ea       
griddled bun
combo two sliders, old bay fries, coleslaw                                                             35

d i n n e r



lisa komara
beverage director

cocktails 

winter sol-spritz 17                                    
prosecco, arancello & mirto liqueur,

lime

  cucumber cooler 17                                
gin or vodka, cucumber, lime, mint

precious gem  18
hibiscus & star anise-infused vodka,

cranberry, lime

 thyme and space  17                                                      

gin, thyme liquor, orgeat, lime,
prosecco

piña piña 17                                      
jalapeño-infused tequila, 

pineapple, lime 

 blue empire 18                               
pisco, ginger, lemon, rosemary,

blue coracao

  aphrodite & the warrior 18                                                 
mezcal, blood orange, pomegranate, 

chipotle, lime

 the nightshade 20                                          
scotch whiskey, swedish rum punch, 

cherry liqueur, pecan bitters

draugh t  (14oz) 
Narragansett Lager, Rhode Island			      8

Allagash White, Maine				       9

Lagunitas IPA, California				      9

wines by the glass    organic          biodynamic

s park l ing 
Prosecco ‘Cuvée Beatrice’, Ca’ Furlan, NV, Veneto, Italy	 14

Brut, R.Dumont & Fils, NV, Champagne, France                                                            28 

Brut Rosé, Victorine de Chastenay, NV, Burgundy, France   	 16

whi t e
Grillo, Di Giovanna, 2020, Sicily, Italy   on tap 			   14

Riesling ‘Vom Löss’, Seckinger, 2021, Pfaltz, Germany  			   16              

Chenin Blanc ‘L’Échappée’, Le Fief Noir, 2022, Anjou, Loire Valley, France                          18

Chablis, Gilbert Picq & ses Fils, 2022, Burgundy, France                                            21

Malvasia Castellana ‘Lafont’, La Comarcal, 2021, Valencia, Spain 	 	 18

Chardonnay, Sandhi, 2021, Central Coast, California                                                    17 

s k in  con tac t
Vital ‘COZs POP’, Da Cruz e Teles, 2022, Lisboa, Portugal                                                     17

ro s é
Nero d’Avola Rosato ‘Cinque V.5’, Di Giovanna, 2022, Sicily, Italy   on tap	             14 

Patrimonio Rosé, Clos Alivu, 2022, Corsica, France 			   16 

Touriga Nacional Blend, Arnot-Roberts, 2022, North Coast, California                        17

red
Frappato & Nero D’Avola ‘Cala Niuru’, Mortellito, 2021, Sicily, Italy                        18

Hautes Côtes de Beaune ‘En Cré’, David Trousselle 2021, Burgundy, France               21

Niellucciu ‘Cru des Agriate’, Giacometti, 2020, Patrimonio, Corsica                         16

Red Blend ‘Sincronia Negre’, Mesquida Mora, 2021, Mallorca, Spain                            17

Cabernet Sauvignon, Land of Saints, 2022, Santa Ynez Valley, California                     19

cans
Oskar Blues ‘Mama’s Little Yella Pils’ Pilsner, 12oz, CO	   8

Sloop ‘Juice Bomb’ Hazy IPA, 12oz, NY 	   8

Athletic Brewing Co. ‘Run Wild’ N/A IPA                                                                                     7

Greenport Harbor ‘Black Duck’ Porter, 16oz, NY                                                                                               10         

Brooklyn Cider House ‘Bone Dry’ Cider, 12oz, NY                                                                                            10

Ask about our 

Espresso Martinis!

choose your base spirit: 

vodka, mezcal, or rum

20ea


