
C H A R - G R I L L E D  S P A N I S H  O C T O P U S
BRAISED CORONA BEANS,  BAS IL  P ISTOU

14

16

31

A R C T I C  C H A R

34

34

9 o z  P A S T U R E  R A I S E D  F I L E T  M I G N O N
SLOW ROASTED RED PEPPER,  BEARNAISE

45

42

D I V I D E

E A S T  C O A S T  F L O U N D E R

32 

SLOW ROASTED RED PEPPER,  BEARNAISE

C O N Q U E RC O N Q U E RC O N Q U E R

L E E K  A N D  K A L E  G R A T I N
10

S W E E T  P O T A T O E S  W I T H  B R O W N  B U T T E R  A N D  S A G E
9

F O R  T H E  T A B L E

P . E . I  M U S S E L S
CHIPOTLE  SALSA,  MEXICAN BEER,  ORANGE,  SOURDOUGH

18

SLOW ROASTED RED PEPPER,  SALSA VERDE

SOURDOUGH BREAD,  CREME FRAICHE
12

O C E A N  C H O W D E R

L I T T L E  N E C K  C L A M S  W I T H  S P A N I S H  C H O R I Z O

16
WHITE  WINE,  CREAM,  HERBS ,  GARL IC

SWISS  CHARD-ONION PANADE,  C ITRUS-PERNOD SAUCE

SAUTÉED GREEN BEANS,  HERB SALSA

À LA MEUNIÈRE ,  ROASTED CARROTS

16

TURK ISH APRICOT COCKTAIL  SAUCE
18

12

16

CARAMEL IZED GRAPES ,  RYE  CRISPS
14

W H I T E  C H E D D A R  A N D  B A C O N  S P R E A D

R O M A I N E  W E D G E

C L A S S I C  B E E F  T A R T A R
PASTURE RAISED F I LET ,  MUSTARD-CRÈME FRAÎCHE,  CROST IN I

RED ONION,  AVOCADO,  SERRANO,  TOSTADAS
L I M E  C U R E D  P O R G Y  C E V I C H E

J U M B O  S H R I M P  C O C K T A I L

BLUE CHEESE ,  TOMATOES,  BACON-GARL IC CRUMBLE

R U B Y  T R O U T  S T U F F E D  W I T H  S H R I M P  B U T T E R

G R E E N  H A R I S S A  S H R I M P
WHITE  WINE,  CREAM,  CILANTRO 

P A S T R A M I  C R U S T E D  I B E R I C O  P O R K  L O I N

1 4 o z  G R I L L E D  R I B E Y E

P R I M E  S E A F O O D

T H I C K  C U T S

C O L D H O T

12

B O S T O N  B I B B  S A L A D
SHAVED RADISHES ,  AVOCADO,  HAZELNUTS ,  ORANGE V INAIGRETTE

E A S T  C O A S T

EXCELLENT  ACCOMPANIMENTS

C H A R - B R O I L E D

GARL IC CONFIT  BUTTER

O Y S T E R S

S IX  |  18
BAKERS  DOZEN | 36

S IX  |  15
BAKERS  DOZEN | 30

G U L F  O Y S T E R S

T H A I  S T Y L E  C R A B  C A K E S
SP ICY D IPP ING SAUCE

18

P O T A T O  P U R E E  W I T H  W H I T E  C H E D D A R  A N D  G R U Y È R E
9

C O R O N A  B E A N S  W I T H  H E R B E D  B U T T E R
8

S P I N A C H  P U D D I N G  W I T H  T R U F F L E ’ D  B E S C H A M E L
10

H E R B E D  P A R I S I A N  G N O C C H I  W I T H  M A R I N A R A
12

G E O R G E S  B A N K  S E A  S C A L L O P S

38

R E D  S N A P P E R  C I O P P I N O

32
SEARED IN  ROMESCO SAUCE,  BUTTERED SP INACH

SHRIMP,  SCALLOP,  MUSSELS ,  CLAMS,  TOMATO BROTH

29
SAUCE P IQUANTE
B L A C K E N E D  R E D F I S H

1/2- 28
CRISPY GARL IC,  HERB BUTTER ,  LOBSTER CLAW STUFF ING
C H A R - B R O I L E D  L O B S T E R

18
FONT INA,  S IDES ,  COTTAGE FR IES

R E B E L L E  B U R G E R

T U R F  W A R S

14
S A U T É E D  S H R I M P ( 3 )

14
S E A R E D  S C A L L O P S ( 2 )

FULL- 56

R O A S T E D  L O B S T E R  T A I L

15
C R A B  O S C A R

34
DRAWN BUTTER

*CONSUMING RAW OR UNDERCOOKED MEATS ,  POULTRY,  SEAFOOD,  
 SHELLF ISH ,  OR EGGS MAY INCREASE YOUR R ISK  OF FOODBORNE I LLNESS*


