BRUNCH

SATURDAY & SUNDAY, 11AM-3PM

STARTERS

LOBSTER BISCUITS 16
homemade with old I:aay, cheddar cl‘meese, chives & lobster butter

PANCETTA BOMBOLONI 12

with pecorino & pistachio crema

AVOCADO TOAST 10
on semolina bread ... add lobster 8 | add bacon 3

SMOKED SALMON PLATTER 22
fresh smoked salmon with seeded flatbread & all the fixin's

YOGURT, GRANOLA & BERRIES 15

homemade ﬂaxseed granola, COCOnUt, sunﬂower seeds

FRIED CLAM PIZZA 20

with frisee & lemon vinaigrette on focaccia pizza

CAESAR SALAD 14
gem lettuce with anchovies, parmesan & picl(led onions

SHRIMP & CHORIZO SCRAMBLE 18

with fontina cl‘\eese, potatoes & onions

BUCKWHEAT-CHOCOLATE CHIP WAFFLES 16

served with whipped cream

SALAMI TOAST 15

smoked coppa, cheddar cheese, 7 minute egg & arugu|a on mu|tigrain

LOBSTER BENEDICT 26
on old bay-chec'dar biscuits with hollandaise espuma "SS/FF

"T.H.E.C." 16
‘(ay|or ham, egg & provo|one cheese on a biscuit *SS/FF

MAMMA MIA 18
mortadella, fried egg, pesto & fontina on a parker house roll “ss/Fr

LOBSTER BLT 24
with citrus mayo & picl(|ed green tomato on brioche *SS/FF

SHRIMP & TANGERINE SALAD 18
bib |et{uce, fried basi|—chicl<pea fritters & I::I:aq buttermilk clressing

SPAGHETTI CARBONARA 24

homemade pasta with pancetta, egg & pecorino

*SS/FF - served with your choice of side salad or french fries
*All of our bread and pastries are made in house & baked fresh c|ai|y!

(OFFEE & TEA

COFFEE (HOT OR ICED) -3
ESPRESSO-35/6 | CAPPUCCINO - 4.5
TEA - Harney&Sons 4

— RAW BAR & SHELLFISH —

OYSTERS - 3.50 EACH

ask your server for our daily selection!
LITTLENECK CLAMS - 2.50 EACH
JUMBO SHRIMP COCKTAIL (6 pieces) 22
KING CRAB LEGS (1/21b) 42

SEAFOOD TOWER so

6 oysters, 4 littleneck clams, 4 shrimp, l(ing crab

REVERAGES

COCKTAILS - 14

SANGRIA SPRITZ

white wine, cognac, peach, passion {ruit, club soda

GREEN MACHINE

ketel one cucumber, ce|ery socla, honey, mint

SPICY PALOMA

ja|apeﬁo tequi|a, e|derﬂower, grape{ruit soda

PIMM'S CUP

pimmys no. 1, loourbon, cucumber, |emon, mint

BELLINI

prosecco with choice of peac|’1, passion fruit or raspberry puree

BLOODY MARY

choice of voc“(a, gin, or tequi|a

BEER - 9
CONEY ISLAND mermaid pilsner
BOULEVARD tank 7 farmhouse saison
NARRAGANSETT american lager
LAGUNITAS american IPA
KANE BREWING party wave IPA
BROOKLYN winter IPA
GUINNESS irish dry stout

MOCKTAILS - 6

REFRESHING, SPICY, OR SWEET

*Please inform your server of any aHerg\es or &letary restrictions.
*Consummg raw or undercooked meats, pou‘try‘ seafood, shellfish or eggs may increase your risk of foodborne illness.
“An automatic gratuity of 209% will be included for all parties of 6 or more. A 3% fee will be applied to all credit card payments. Thank you for understanding!



