DA| L\/ JUMBO SHRIMP COCKTAIL, 6 pieces: 22

g W

R TUNA TARTARE, sungold tomato agrodolce, sesame crackers 22

) PEARL PLATTER, 6 oysters, 6 littlenecks, 4 jumbo shrimp 45
W /M HIGH TIDE TOWER, 12 oysters, 6 littlenecks, 6 jumbo shrimp cocktail,

tuna tartare, bang l)ang shrimp 95

,: D E S H A\ R OYSTERS, each:3.50 LITTLENECK CLAMS, each: 250

served with prosecco mignonette, calabrian chili cocktail sauce & lemon

HAMACHI CRUDO, tomato mole, bacon 20

ETHRWERE KALE CAESAR SALAD 13

S parmesan, popcorn
LOBSTER BISCUITS 16 f_\ BANG BANG SHRIMP SALAD 20
housemade with cheddar cheese, chives & lobster butter . .
A romaine, cucumbers, tomato, radishes, house ranch
SHRIMP & CORN CHOWDER 18 D CHOPPED SALAD 16
old bay, potatoes & bacon . . R . . .
S radicchio, frisee, dried limes, pched peppers,
CLAM DIP 20 salumi, provo|one, red wine vinegar

clams, crabmeat, cheddar bechamel, old bay flatbread

MOULES FRITES 21
mussels, saffron espuma, chives, french fries MAINS

SPICY SHRIMP FRITES 18

thai chile, french fries

LOBSTER ALL'AMATRICIANA 37
rigatoni with tomatoes, guancia|e & chili pepper
GLAZED PORK BELLY 18

citrus, crispy rice, sca”ions, sesame seeds

RICOTTA CAVATELLI 32
with braised beef, carrots

SEARED OCTOPUS 22

potatoes, local tomatoes, prosciutto

SCALLOP & SHRIMP AQUA PAZZA 3¢

with peppers, tomatoes & gri”ed semolina bread
CRAB CAKE ARANCINI 18

juml:)o lump crab, dill tartar sauce

WHOLE BLACK BASS 60

|OC6| peach sa|sa

FRITTO MISTO 19
white Fis|'1, ca|amari, shrimp & mussels with SEARED HALIBUT 28

fennel, ja|apeﬁo and basil aioli summer succotash with corn, tomato, zucchini, green beans

BRAISED PORK SHOULDER 27

S/des & Shdl’es pork carnitas, radish salad

GRILLED HANGER STEAK 35

ltalian |ong hots, fried potatoes

TRUFFLE FRIES 14

truffle cheese, truffle mayo

LOBSTER ROLL BLT 30

on brioche; choice of fries or side salad

TOMATO & CUCUMBER 10
fresh herb vinaigrette

CHEESEBURGER 20

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

ROASTED BROCCOLI 38
black pepper mayo

SAUTEED LOCAL CORN 18 FRIED CATFISH SANDWICH 2¢

black summer truffles hot |'10ney s|aw, b&b picHes, tomato;

choice of fries or side salad

JOIN US FOR OUR WEEKLY SPECIALS! ®
HAPPY HOUR ‘ Tuesc]ays, All Nigl‘](! Wednesdayflzriday, 4-6pm O.
$1 OYSTER TUESDAYS | from 4-6pm

WA

MARTINI NIGHT THURSDAYS | $10 Martinis, All Night!
LATE NIGHT HAPPY HOUR | Friday & Saturday, 10pm-12am

/2

*Consummg raw or undercooked meats, pou‘tr\/, SeaFood, S}"le‘H‘IS% or eggs ma\/
increase your risk of foodborne illness

Please inform your server of any a”ergies or dietary restrictions

SEAFOOD & RAW BAR

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



