OYSTERS, cach:3.50 LITTLENECK CLAMS, each:2.50

FRESH A\ R JUMBO SHRIMP COCKTAIL, 6 pieces: 28
DAILY B}
)

served with prosecco mignonette, calabrian chili cocktail sauce & lemon

W/ RAW BAR HAPPY HOUR
- TUESDAYS - WEDNESDAY-FRIDAY

R 1/2 OFF RAW BAR ALL NIGHT 1/2 OFF RAW BAR, 4-6PM
$1 OYSTERS, 4-6PM § (INCLUDES OYSTERS, CLAMS & SHRIMP)

PEARL PLATTER, 6oysters, 6 littlenecks, 4 jumbo shrimp 50

W /M HIGH TIDE TOWER, 12 oysters, 6 littlenecks, 6 jumbo shrimp cocktail,

tuna tartare, crab & lobster salad 110

CTARTERS ~ HOUSE MADE PASTA

LOBSTER BISCUITS 16 LOBSTER ALL'AMATRICIANA 38
housemade with cheddar cheese, chives & lobster butter rigatoni with tomatoes, guancia|e & chili pepper
TUNA TARTARE 22 SQUID INK SPAGHETTI 34
spring rolls, basil, scallions, cilantro sca”ops, fried shrimp, lemon, chili, breadcrumbs
WHIPPED RICOTTA 18 PACCHERI ALLA GENOVESE 32
squash, carrots, sumac, chili oi|, gri”ed semolina bread braised beef & caramelized onion sauce
GLAZED PORK BELLY 18 CHILI CRAB SPAGHETTI 34
crispy rice, scallions crab, calabrian chi|i, gar|ic, |emon, l)ottarga
SEARED OCTOPUS 22 SQUASH FETTUCCINE 30
romesco sauce, rao|is|1, black gar|ic aioli squash {onduta, pancetta, pigno|i nuts

SHRIMP SCAMPI 18

plcl('ed Fresno peppers, |emon, semo|ina breadcrumb MAle

STEAK TARTARE 24
caramelized onion mayo, castelvetrano olives, SEARED HALIBUT 34

I'\ousemade c|’1ips romseco, mus|’1rooms, carrots, spinach

GRILLED BRANZINO 34

SA |.A DS ZUCCl’]ini, Carrots, |eel( crema

PORK CHOP MILANESE 36
KALE CAESAR SALAD 14 baby lettuce, ham, provo|one, salami, pepperoncini

parmesan, popcorn

HANGER STEAK 42
BANG BANG SHRIMP SALAD 20 |ta|ian|ong hots, fried potatoes

romaine, cucumbers, tomato, radishes, house ranch

LOBSTER ROLL BLT 32
CHICORY SALAD 16 on housemade milk bun; fries or side salad

radicchio, arugu|a, little gem lettuce, lr'ig c]ressing

Sides & Shares

OVEN ROASTED MUSHROOMS 15
gar'ic butter

CHEESEBURGER 20

cheddar cheese, housemade milk bun; fries or side salad

SEARED BROCCOLI s

szechuan mayo \"//
BRUSSEL SPROUTS 10

bacon jam

TRUFFLE FRIES 14 SEAFOOD & RAW BAR
truffle Cheese’ truffle mayo e FALL 2026 —----oooeee

JOIN US FOR OUR WEEKLY SPECIALS!
HAPPY HOUR | Tuesdays, All Night! Wednesday-Friday, 4-6pm ... WEEKEND LUNCH | Saturday-Sunday at 12pm
$1 OYSTER TUESDAYS | from 4-6pm ... MARTINI THURSDAYS | $10 Martinis, All Night!

*Consum\ng raw or undercooked meats, pou“r\/, SeaFOOd, shellfish or eggs may increase risk of foodborne illness. Please inform your server of any aHergleS or d\etary restrictions.

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 pa\d by credit card. Thank you for understandmg.‘



