
FROZEN COCKTAILS

COCKTAILS
SHIPWRECK

hendricks, strawberries, basil, lime

                    EMMY JAMES                   
lavender infused vodka, cointreau, lillet, lemon,  butterfly pea , fee foam

STARBOARD SOUR
evan williams, lemon, pear turbinado puree, miles madeira, angostura bitters, malbec float

CHEF'S AIDE
el buho mezcal, campari, carpano antica, dashes tiki bitters, averna amaro ice cube, orange peel 

CAPE RICOT
cruzan rum, aperol, apricot jam, lime, yuzu, burnt lime, mint sprig

FROSÉ THIS WAY
vodka, rosé wine,  aperol, raspberry, lemon - 12

*ASK YOUR SERVER FOR THE FROZEN COCKTAIL OF THE DAY*

WATERMELON CHILI CRUISER (BOOZY POP) - 10
jose cuervo, ancho reyes, watermelon, lime, calabrian chili

DRAFT BEERS
DOGFISH 60  (Milton, DE)
STELLA ARTOIS  (Leuven, Belgium)
ALLAGASH WHITE  (Portland, ME)
GUINNESS  (Dublin, Ireland)
CARTON BOAT BEER  (Atlantic Highlands, NJ)
KANE HEAD HIGH  (Ocean, NJ)
DOWNEAST CIDER  (Boston, MA)
NESHAMINY CREEK CHURCHVILLE LAGER  (Croydon, PA)

$7 
$7 
$7 
$7 
$7 
$8 
$8
$8

BOTTLED BEERS
BUD LIGHT  (St. Louis, MO)
ROLLING ROCK  (Latrobe, PA)
CORONA EXTRA (Mexico)
SIX POINT CRISP  (Brooklyn, NY)
AUSTIN EAST CIDERS PINEAPPLE  (Austin, TX)
FOUNDERS RUBAEUS  (Grand Rapids, MI)
SLOOP JUICE BOMB IPA  (Hopewell Junction, NY)
BLUE POINT TOASTED LAGER (Patchogue, NY)

$6
$6 
$7
$7
$7 
$8 
$8
$8



BLACK SEA BASS CRUDO - 16
english peas, mint, & grapefruit gel

GRILLED OCTOPUS - 18
crispy potato, charred pineapple, chipotle aioli

TRICOLORE INSALATA - 15
local arugula, fennel, castelfranco radicchio, 
parmigiano italian vinaigrette, pangrattato

BURRATA & BEETS - 16
summer beets, sicilian blood oranges, sicilian pistachios

 
CRISPY TRUFFLE RISOTTO FRIES - 14

smoked garlic dip

JUMBO LUMP CRAB CAKE - 19
cucumber slaw, radishes, green goddess dressing, crispy mint garnish

WAGYU BEEF CARPACCIO - 17
local arugula, lemon dressing, ricotta salata

APPETIZERS

HOUSEMADE FOCCACIA  -  6
truffle-honey butter

SCHOONER - 75
6 oysters, 6 clams, 4 shrimp, crab salad, tuna tartare,  ½ lobster 

YACHT  - 110
10 oysters, 10 clams, 8 shrimp, crab salad, tuna tartare, 1 whole lobster

RAW BAR



 PIGNOLI CRUSTED HALIBUT - 39
summer vegetables, pancetta broth

BLACK SEA BASS - 38
crispy sticky rice, english pea puree, daikon-mint salad, sesame vinaigrette

SEARED SEA SCALLOPS - 39
toasted orzotto, roasted peppers, sweet corn crema

GRILLED ½ CHICKEN - 32
gold bar squash agrodolce, crispy pecorino potatoes

ROASTED PORK LOIN  - 32    
caraflex cabbage, leek spaetzle, calabrian chili-honey, oregano sea salt

 
DRY AGED BONE IN NY STRIP - 59
roasted broccoli rabe, beef fat torta, 

mushroom-cippolini ragu, summer savory jus

RD BURGER - 17
aged cheddar, onion compote, bacon
choice of side salad or parmigiano fries 

LOBSTER ROLL - 23
lobster salad, old bay mayo, red onion and celery

choice of side salad or parmigiano fries 

ENTREES

RICOTTA GNOCCHI - 16/26
sweet sausage bolognese, pecorino romano

 
SQUID INK TORCHIO - 18/28      

octopus & king crab gauzetto, spicy pomodoro, citrus pangrattato 

EGGPLANT & SMOKED PECORINO TRIANGOLI - 16/26
blistered cherry tomatoes

PAPRIKA CRESTE DI GALLO - 16/26
smoked pork, broccoli rabe pesto

CHARRED ASPARAGUS & MASCARPONE FRANCOBOLLI - 16/26
sweet onion-brown butter, pezzetti di pancetta

SPAGHETTI & CLAMS - 18/28
scallions, chili, & white wine garlic broth

PASTA



MIXED BERRY GELATO 

PISTACHIO CHEESECAKE GELATO 

MILK AND COOKIES GELATO 
vanilla gelato with chocolate chip cookie chunks

CHOCOLATE GELATO

CUCUMBER MOJITO SORBET

BLOOD ORANGE SORBET 

CHEFS SELECTION OF GELATOS AND SORBETTOS

ZEPPOLIS - 12

BLUEBERRY CROSTATA - 12

CHERRY ALMOND TART - 12

GF CHOCOLATE TORTA - 12

BATTELLO CHEESE PLATE – 16

DESSERT

selection of three  -  10

FRENCH FRIES - 6

SIDE SALAD - 6

MIXED VEGETABLES - 9

SIDES


