= FROM THE OYSTER ROOM =

EAST COAST OYSTERS 3 for13
Champagne mignonette, cocktail sauce, lemon

WEST COAST OYSTERS 3 for13
Champagne mignonette, cocktail sauce, lemon

CAJUN GRILLED OYSTERS 3 for 14
Herb tabasco butter, grilled lemon, scallion

OYSTERS ROCKEFELLER 3 for15
Broiled, spinach bechamel, garlic aioli, parmesan

= FROM THE KITCHEN =

“SMOKING” SHRIMP COCKTAIL 4 each

Jumbo gulf shrimp, lemon, cocktail sauce

BRUSSEL SPROUTS n

Flash fried, agave, sriracha, lime

BLACK TRUFFLE CROQUETTES 12

Truffle croquettes, aged white cheddar, soy vinaigrette, frisée

CRISPY POTATOES & CAVIAR 4

Whipped creme fraiche, caviar, smoked sea salt, chives

DOUBLE CHEESEBURGER 15

Our special brisket, short rib and chuck blend, American cheese, onion, garlic aioli, house chips

JUMBO LUMP CRAB CAKE 17

Corn salsa, horseradish remoulade, micro cilantro

LOBSTER DUMPLINGS 18

Maine lobster, green chili cream, scallions

SEARED SEA SCALLOPS 12 each

Foamed champagne cream, blood orange, dill

LOBSTER MAC AND CHEESE 24
Maine Lobster, cavatappi, sherry cream sauce, toasted panko (without lobster) 12
NEW ENGLAND LOBSTER ROLL 27

Maine lobster, toasted brioche, malt vinegar aioli, house chips

CHARCOAL GRILLED RIBEYE 34

8oz Flatiron, charcoal grilled oyster mushrooms, marsala reduction

= SWEET ENDING =

MOM’S FAMOUS CARROT CAKE 10

Served warm and frosted to order, available gluten free

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborn illness.




DANCING RASPBERRIES

COCKTAILS

BROWN BUTTER RUM OLD FASHIONED

V4

St. Germaine, Prosecco, Dry Ice, Raspberries 12 Fat Washed Plantation Dark Rum,
- Lucano Amaro, Rich Demerara Syrup 12
{Q GIVE NO F*@KS
Der KraUter Liqueur, Giffard Créme de Peche, TEQUILA COCKTAIL
Lemon, House Grenadine 13 Altos Tequila, Pink Pepper Agave,
Lime, Pineapple 13
PICKLE MARTINI
Belvedere Vodka, Dolin Dry Vermouth, THE FORTUNE TELLER
Pickle Brine, Picked Cornichon 12 Captain Morgan White Rum, Velvet Falernum,
Cachaca Brazilian Rum, Lime 12
I CUCUMBER GIMLET
> Bombay Sapphire Gin, Lime M CLARIFED MAI TAI
’ Bacardi Rum, Smith & Cross Jamaican Rum,
BERRY BERRY BUBBLY Pierre Ferrand Dry Curagao, House Orgeat, Lime 12
Valentine White Blossom Vodka, Prosecco,
Grand Marnier Marinated Blackberries, SOME LIKE IT HOT
Black Current Liqueur, Ultra Chilled 4 Altos Tequila, Hibiscus Puree, Lime,
Chipotle & Jalapefio Spiced Agave, Cointreau 15
THE PANTY SNATCHER
Valentine Vodka, Grapefruit, Saint Germain, F’} SMOKEY THE BEAR
Simple, Orange & Rose Water, Edible Orchid 13 =9 Elijah Craig Rye, Drambuie, Marsala Sweet Wine,
e Grand Marnier, Averna, Orange Bitters 14
\‘/ﬁ RYAN'S OLD FASHIONED )
£ Maker's Mark Bourbon, Luxardo Cherries 13 L4 YOU HAD ME AT ALOE
I Liberator Gin, Chareau Liqueur, Lillet Blanc 13
WINE =
BUBBLES BY THE GLASS RESERVE LIST
SPARKLING BRUT BUBBLES
Opera Prima, N.V.,, Murcia, Spain 8/28 Jacques Bardelot Brut (375), Champagne, France 32
PROSECCO Ferrari Brut (375 ml), N.V,, Trentino-Alto Adige, Italy 40
Ruggeri Argeo Prosecco Brut, N.V., Popup Sparkling, 2019, Washington, USA 50
Prosecco di Treviso, Veneto, Italy 10/38
Mawby Sex Brut Rosé, N.V,, Michigan, USA 55
SPARKLING BRUT T
) , Ruggeri Giustino B. Prosecco, 2017, Veneto, Italy 70
Simonnet-Febvre Crémant de Bourgogne
Brut Blanc, N.V., Burgundy, France 14/50 Drappier Signature Brut Rosé, N.V., Champagne, France 90
BRUT ROSE Ridgeview Bloomsbury Brut, N.V., Sussex, England 95
Amelia Crémant de Bordeaux Brut Rosé, N.V., Canard-Duchene Brut, N.V,, Champagne, France 100
Bordeaux, France 16/60 Laurent-Perrier Harmony Demi-Sec, N.V,,
Champagne, France 100
PINK & WHITE WINE BY THE GLASS Louis Roederer Collection 242, N.V., Champagne, France 15
SAUVIGNON BLANC Moét & Chandon Impérial Brut, N.V., Champagne, France 125
Babich, 2020, Marlborough, New Zealand 10/38 Veuve Clicquot Yellow Label Brut, N.V., Champagne, France 140
Billecart-Salmon Brut Rosé, N.V., Champagne, France 170
CHARDONNAY pag
Sun Sea by Caymus, 2020, California, USA w42 WHITE WINE
PINOT GRIGO Torre Rosazza Pinot Grigio, 2019, Friuli-Venezia Giulia, Italy 55
Zaccagnini, 2020, Abruzzo, Italy 12/45 Peyrassol Cotes de Provence Cuvée des Commandeurs
ROSE Rosé, 2020, Provence, France 55
Gérard Bertrand Cétes Des Roses Rosé. 2020 Nastl Gigant GrUner Veltliner, 2016, Niederdsterreich, Austria 60
Languedoc, France 14/50 Set in Stone Chardonnay, 2018, California, USA 60
Albert Bichot Chablis, 2019, Burgundy, France 65
RED WINE BY THE GLASS Celani Chardonnay, 2019, California, USA 75
MALBEC Lail Blueprint Sauvignon Blanc, 2019, California, USA 75
La Flor, 2019, Mendoza, Argentina 1/42 Chappellet Chenin Blanc, 2020, California, USA 80
PINOT NOIR Shafer Red Shoulder Ranch Chardonnay, 2019,
Elouan, 2018, Oregon, USA o  California, USA 105
Louis Jadot Chassagne-Montrachet, 2018, B dy, F 160
CABERNET SAUVIGNON o ¢ ' uroune, france
Decoy by Duckhorn, 2020, California, USA 15/58 RED WINE
CABERNET SAUVIGNON Maison Noir In Sheep’s Clothing Cabernet Sauvignon, 2019,
Edge, 2018, California, USA 17/65 ~ Oregon, USA 50
Maison Noir Horseshoes & Handgrenades Red Blend, N.V,,
Oregon, USA 52
Charles Woodson Intercept Red Blend, 2018, California, USA 55
PBR (16 oz. Can) 5 Crossbarn Paul Hobbs Pinot Noir, 2018, California, USA 65
Coors Light 5 Alto Moncayo Granacha, 2017, Campo de Borja, Spain 88
Bavik Pilsner 7 Hunter Glenn Red Blend, 2017, California, USA 90
Founder’s All-Day IPA 7 Opulence Cabernet Savignon, 2018, Michigan, USA 100
Old Nation M-43 IPA 7
ation Celani Tenacious Red Blend, 2018, California, USA 125
Bell’s Two-Hearted IPA 7 c Cab S ) 2019, California. USA 165
Dogfish Head 90-Minute IPA 7 aymus Cabernet Sauvignon, , California,
Brewery Vivant Tropical Fruit Saisson 7 Celani Cabernet Sauvignon, 2018, California, USA 180
Bell’s Oberon 7 O’Shaughnessy Cabernet Sauvignon, 2018, California, USA 185
Guinness 7 Brilliant Mistake Cabernet Sauvignon, 2018, California, USA 250




