
cellar cellar

RAW BAR

VIOLET SKY OYSTERS Barnegat, NJ   4.5 ea

TUNA TARTARE benne, chili, coriander   12

SCALLOP CRUDO  ajo blanco, apple, lemongrass   14

SHRIMP COCKTAIL  peanut, shiso, horseradish   18 

CHILLED LOBSTER SALAD  rice cracker, chili oil, remoulade   28

LITTLE PLATTER
65

1/2 dozen oysters

1 lobster

2 tuna tartare

3 shrimp cocktail

SNACKS

CHEESE PLATE  jam, honey 14

MEAT PLATE  fennel mostarda, colorado butter 16

RADICCHIO SALAD  pear, benne, tarragon 14

BAKED OYSTERS  the devil’s butter 21

TUNA MELT SPRING ROLL  smoked oyster mayo  16

CLAMS CASINO  bacon, brioche  18

OYSTERS CHARENTAISE  hot sausage, cold oyster  22

PIG IN A BLANKET  morcilla, brandied apple, five spice jus 28

CRAB DIP  seven onions, club cracker  32

BIG PLATTER
175

1 & 1/2 dozen oysters

1 scallop crudo

2 lobster

4 tuna tartare

6 shrimp cocktail
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