
APPETIZERS

FRIED POLENTA   crispy anson mills polenta, lemon, sea salt                      

KALE CAESAR  grana padano, fried garlic bread               

CRAB TOAST  comeback sauce, old bay, celery       

GRILLED LAMB SKEWERS  wild onion ranch, bibb lettuce                          

SPOON SALAD  butterbeans, celery, cucumber, shishito, parsley,  charred tomato vin     

RAW

EAST COAST OYSTERS  classic accompaniments               MKT      

PEEL & EAT SHRIMP horseradish mustard        MKT

ABUNDANT CRUDO  grapefruit, champagne vinegar,
citrus kosho     16

DINNER

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

PLATES

SPAGHETTI & CLAMS  lemon, parsley, guanciale,  pecorino    

MARKET FISH piquillo pepper sauce, burgundy sweet potato, 
chorizo, padron  

FISH CURRY chickpeas, John’s veggies, lime, steamed short 
grain rice  

HALF FRIED CHICKEN house hot-sauce, grilled & dressed cabbage

BAR STEAK grilled broccolini, peppercorn sauce, charred onion 
 

b&b pickles, special sauce, fries 

CRISPY BUTTERBEAN BURGER comeback sauce,  spicy carrot
slaw, american cheese, fries

EGGPLANT PARM  fairytale eggplant, pomodoro, provolone,                            
pickled peppers  

   

SWEETS

POST HOUSE CHEESECAKE amarena cherry   
      
KEY LIME PIGNOLIS grandma style  
   
DARK CHOCOLATE SEMIFREDDO john’s island strawberries,  
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SIDES

HARICOT VERT  hotel butter          9  

GREEN SALAD  golden raisins, walnuts           9  

GRILLED BROCCOLINI  lemon and chili          9 

CRISPY POTATOES  provolone fonduta          9    
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