
cellar cellar
RAW BAR

RAW OYSTERS - Violet Sky - Barnegat Bay, NJ  4.5 ea

SHRIMP COCKTAIL  horseradish 22

MAINE LOBSTER  crispy potato   15 ea

TUNA TARTARE heirloom tomato, sour cream & onion crab chip  14

CLAMS  sauce vierge  13

SNACKS

GRILLED FIGS country ham, blue cheese, sorghum 9

ZUCCHINI & PECORINO SALAD black walnuts, mint 14

GRILLED ATLANTIC SQUID cucumber, nduja, parsley 18

SHRIMP TOASTY  cocktail sauce, pickles  15

BAKED OYSTERS  devil’s butter  20

CHEESE PLATE jam, honey 16

MEAT PLATE dijonnaise, colorado butter, salt pickle 17

LITTLE PLATTER
70

1/2 dozen oysters

1 lobster

2 tuna tartare

4 shrimp cocktail

2 clams

RAW BAR

RAW OYSTERS - Violet Sky - Barnegat Bay, NJ  4.5 ea

SHRIMP COCKTAIL  horseradish 22

MAINE LOBSTER  crispy potato   15 ea

TUNA TARTARE heirloom tomato, sour cream & onion crab chip  14

CLAMS  sauce vierge  13

SNACKS

GRILLED FIGS country ham, blue cheese, sorghum 9

ZUCCHINI & PECORINO SALAD black walnuts, mint 14

GRILLED ATLANTIC SQUID cucumber, nduja, parsley 18

SHRIMP TOASTY  cocktail sauce, pickles  15

BAKED OYSTERS  devil’s butter  20

CHEESE PLATE jam, honey 16

MEAT PLATE dijonnaise, colorado butter, salt pickle 17

LITTLE PLATTER
70

1/2 dozen oysters

1 lobster

2 tuna tartare

4 shrimp cocktail

2 clams

BIG PLATTER
165

1 & 1/2 dozen oysters

2 lobster

4 tuna tartare

8 shrimp cocktail

4 clams

BIG PLATTER
165

1 & 1/2 dozen oysters

2 lobster

4 tuna tartare

8 shrimp cocktail

4 clams

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