
 

 I C E - C O L D  S H E L L F I S H  *  

 O Y S T E R S   ½ dozen bi-coastal oysters, mignonette.................. 21 

 L I T T L E N E C K  C L A M S  cocktail sauce, tabasco................................. 16 

 S H R I M P  C O C K T A I L  old bay, cocktail sauce................................. 18 

  A L A S K A N  K I N G  C R A B  meyer lemon aïoli, cocktail sauce....................... 16 

 S H E L L F I S H  P L A T T E R  all of the above including lobster.... small 39... large 65 

 

 

APPETIZERS * 

 O Y S T E R S  R O C K A F E L L E R  spinach, bacon, parmesan................................... 10  

 C R A B  C A K E  S L I D E R S  corn relish, tartar sauce ................................. 12 

 M A I T A K E  M U S H R O O M  T E M P U R A  yuzu dipping sauce ......................................... 10 

 B E E R  B A T T E R E D  F I S H  &  C H I P S  catch of the day, prawns, meyer lemon, tartar sauce ..... 16 

 M A I N E  L O B S T E R  C H O W D E R  applewood smoked bacon, thumbelina carrots ............. 15 

  B L U E C R A B  L O U I E  iceberg gems, blue crab, hass avocado ................... 16 

 B A B Y  R E D  B E E T S  pepito butter, cara cara orange, feta ..................... 9 

 C L A S S I C  C A E S A R  romaine, white anchovy, black pepper crouton .............. 9 

 C R I S P Y  P O R K  B E L L Y  white bean purée, pickled red onion, cilantro ........... 14 

 A H I  T U N A  T A R T A R E  ancho chile, asian pear, pine nuts, seasame oil ......... 16 

  

 

  

 

E N T R É E S  *  

 S H R I M P  S C A M P I  fennel, oven-dried tomato, castelvetrano olives ......... 28 

 P A N  R O A S T E D  T R O U T  butternut squash, walnut streusel, brown butter ......... 34 

 C H E F  M I N A ’ S  L O B S T E R  P O T  P I E  seasonal vegetables ..................................... MP 

 D U R O C  P O R K  C H O P S  apple butter, creamed cipollinis, tellicherry jus ..... 30 

 H E R B  R O A S T E D  C H I C K E N  fingerling potatoes, forest mushrooms, mustard jus ...... 28 

 S A L T  W A T E R ’ S  S U R F  &  T U R F  filet mignon, lobster tail, potato shallot cake ......... 65 

 

 
FISH & ME AT F ROM T HE G RIL L * 

 

              FISH                            STEAKS                           ACCOMPANIMENTS 

DIVER SCALLOPS ........ 30  8OZ KOBE STRIP .... 62 LOBSTER ........... 28 

SWORDFISH.............. 26                                                 PRAWNS14 

WRECKFISH.............. 29       8OZ FILET ....... 42  

ATLANTIC SALMON ....... 28   

U-10 PRAWNS............ 28 

 

 

 

C L A S S I C  A M E R I C A N  S I D E  D I S H E S  
 

SEA SALT & VINEGAR FRIES .......................... 6 MOLASSES BAKED BEANS ........................... 6 

MUSHROOM SHEPARD’S PIE ............................ 8 CARAMELIZED BRUSSEL SPROUTS, APPLE ............. .8 

CREAMED SPINACH, APPLEWOOD SMOKED BACON ........... 8 HARICOT “FRITES”, SAFFRON AïOLI ................. 8 
 
 
 
 
 
 

A S K  Y O U R  S E R V E R  A B O U T  I T E M S  S E R V E D  R A W  O R  U N D E R C O O K E D .   
C O N S U M I N G  R A W  O R  U N D E R C O O K E D  E G G S ,  S E A F O O D ,   

M E A T S  O R  P O U L T R Y   M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S  
2 0 %  G R A T U I T Y  W I L L  B E  A D D E D  T O  A L L  P A R T I E S  O F  6  O R  M O R E  


