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OYSTERS, each:3.50 LITTLENECK CLAMS, each: 250

JUMBO SHRIMP COCKTAIL, 6 pieces: 22

served with prosecco mignonette, calabrian chili cocktail sauce & lemon

HAMACHI CRUDO, almond, garlic sauce, pickles 20

R TUNA TARTARE, lt)|ueberry, sesame crackers, sweet mayo 22

TARTERG
GTARTER
LOBSTER BISCUITS 14
housemade with cheddar cheese, chives & lobster butter

MANHATTAN CLAM CHOWDER 12
DOP tomatoes, bacon, gri“ec] bread

CLAM DIP 20
c|ams, crabmeat, cheddar bechame|, old bay flatbread

BUTTERMILK FRIED CATFISH 18

dill, ranch spice, garlic sweet mayo

MOULES FRITES 21

musse|s, sa”ron espuma, chives, {rencl‘\ Fries

SPICY SHRIMP FRITES 18
thai chi|e, french fries

GLAZED PORK BELLY 18

citrus, crispy rice, sca”ions, sesame seeds

SEARED OCTOPUS 22

potatoes, local tomatoes, prosciutto

CRAB CAKE ARANCINI 18

juml:)o lump crab, dill tartar sauce

FRITTO MISTO 19
white Hsh, ca|amari, shrimp & mussels with

I[enne|, ja|apeﬁo and basil aioli

Sides & Shares

TRUFFLE FRIES 14

truffle c|’1eese, truffle mayo

TOMATO & CUCUMBER 10
fresh herb vinaigrette

ROASTED BROCCOLI 38
black pepper mayo

SAUTEED LOCAL CORN 18

black summer truffles

*Consummg raw or undercooked meats, pou‘try, seafood, shellfish or eggs may
increase your risk of foodborne illness

Please inform your server of any a”erg\'es or d\'etary restrictions.

PEARL PLATTER, 6 oysters, 6 littlenecks, 4 jumbo shrimp 45

HIGH TIDE TOWER, 12 oysters, 6 littlenecks, 6 jumbo shrimp cocktail,

tuna tartare, bang l)ang shrimp 95

KALE CAESAR SALAD 13

parmesan, popcorn

BANG BANG SHRIMP SALAD 20

romaine, cucumbers, tomato, radishes, house ranch

CHOPPED SALAD 16
raclicc|'1io, I[risee, dried |imes, picl(|ec| peppers,

Vnorr>wn

sa|umi, provo|one, red wine vinegar

MAINS

LOBSTER ALL'AMATRICIANA 37

rigatoni with tomatoes, guancia|e & chili pepper

RICOTTA CAVATELLI 32

with braised beef, carrots

SCALLOP & SHRIMP AQUA PAZZA 3¢

with Fenne|, tomatoes & gri”ed semolina bread

WHOLE BLACK BASS 60

basil salsa, chives

SEARED HALIBUT 28

summer succotash with corn, tomato, zucchini, green beans

BRAISED PORK SHOULDER 27

porI( carnitas, radish salad

GRILLED HANGER STEAK 35

[talian |ong hots, fried potatoes

LOBSTER ROLL BLT 30

on brioche; choice of fries or side salad

CHEESEBURGER 20

cheddar cheese, housemade bun; choice of fries or side salad

SWORDFISH REUBEN 2¢

shaved calt)bage, mustard; choice of fries or side salad
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SEAFOOD & RAW BAR

An automatic gratuity of 20% will be included for all parties of 6 or more. A 3%
fee will be app‘\ed to all checks paid by credit card. Thank you for understanding.‘



