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TABLE

Nice Small Salad 7
Mesclun, Hot House Cucumbers,
Cherry Tomato, Red Onions

Fire Roasted Salsa +
Warm Tortilla Chips 7
Add Fresh Guacamole &4

Crispy Point Judith Calamari 12
Rice Noodles, Sweet Chili Sauce,
Stir Fry Vegetahles

Wings + Things 13
Naked, Buffalo, Old Bay or BBQ
Bleu Cheese, Carrot & Celery Sticks

Truffle Skinny Fries 6
Smoked Jalapefio Aioli,
Parmesan Reggiano, Parsley

Aged Cheddar + Ale Fondue 15
Soft Pretzel Nuggets,
Granny Smith Apples, Broccoli,
Pork Sausage

Artisanal Cheese Board 18

Daily Selection, Fig-Pomegranate Jam,

Roasted Almonds, Honey Combs
Charcuterie Board 20
Prosciutto, Salami, Grain Mustard,
Maple Apple Butter, House Pickles

Cheese + Charcuterie Board 24
Combination of the above

SMALL PLATES

Fried Oysters (6) 14.5
Smoked Jalapefio Aioli, Micro Herbs

PE.l. Mussels 13

Chardonnay, Tomato, Gatlic, Thyme, Baguette

Clam Chowder Bowl 8
Oyster Crackers

Grilled Cheese + Roasted Tomato Soup 14
Aged Cheddar, Smoked Bacon, Tomato

Caesar Salad 11
Crispy Romaine, Brioche Croutons,
Parmigiano-Romano

Chop Chop Salad 12

Iceberg, Romaine, Tomato, Smoked Bacon,
Boiled Egg, Avocado, Blue Cheese Crumble

Salad Add-Ons:

Grilled Chicken 5, Grilled/Chilled Shrimp 9,
Seared Grouper 8, Grilled Hanger Steak 9,

Seared Crab Cake 9

Consuming raw or undercooked meats, seafood, shellfish,

bar

ICED SEAFOOD

Oysters on the Half Shell 14/28
Half or ‘Baketr’s’ Dozen
Mignonette, Horseradish Cocktail Sauce

Jumbo Shrimp Cocktail 17
Horseradish Cocktail Sauce

Jumbo Lump Crab Meat 15
Mustard Sauce

Combination Cocktail 24
Shrimp, Oysters, Crab Meat

LARGE PLATES
Gulf Black Grouper 29
Sweet Pea Risotto, Roasted Mushroom

Blend, Shallots, Lemon Beurre Blanc

“Mostly Crab” Crab Cakes 27
Loaded Potato, Red Pepper Rouille

Florida Bouillabaisse 28

Seafood, Fennel, Saffron Broth, Rouille, Baguette

Pan Seared Sea Scallops 32

Risotto, Vegetahle Sauté, Lemon Beurre Blanc

Pressed Chicken “Under A Brick” 21
Truffle Mac + Cheese, Pan Jus

Brooklyn Burger 17
Two Beef Patties, Applewood Bacon,

Shredded Lettuce, Tomato, American Cheese,

Crispy Onions, + Our Own Burger Sauce

Maine Lobster Roll 20

Cole Slaw, Shredded Lettuce, Griddled Brioche

Grilled Rib-Eye 35
Loaded Potato, Maitre d’Butter

Spinach Fettuccine 22

Garlic, Vegetables, Sun-dried Tomato,
Roasted Almonds

DESSERTS

Classic Creme Brilée 9
Biscotti

Key Lime Pie 9
Lemon Creme Anglaise

Chocolate Torte 9
Salted Caramel Ice Cream

Hazelnut Toffee Cake 9
Salted Caramel Ice Cream

Gelato & Sorbets 3 per scoop

or eggs may increase your risk of foodborne illness.



