hpecilty Cocktuls § Jecr

[ D 1]

Brandy, Cointreau, Lemon juice,
Limoncello

“1€ HacLchaé'e *”

Bourbon, I.uxardo Amaro, Amaretto,
Aperol, Orange bitters

mar;l:ln [Ila.|€-tini 1l

Belvedere Vodka, Apple Liqueut, Sour

Drunken Cherry

|9 —]

Gin, Maraschino Liqueut, Lemon Juice,

Juengling [ager .

[mstel [te *1.

Lone [J] 1T,
Hlagash [Ihite 1.
CL;ma1 led 4.

(umwess Cnbes [l M,

moscow mule i,

Vodka, lime juice, Canton Ginger
Liqueur, Ginger Beer

[he Vesrer i}

Vodka, Gin, Lillet Blanc

Corlosc ﬂcv;vcr #! $I]

Gin, Cointreau, Lillet Blanc, Lemon
Juice, Absinthe

IHal'Icne |];€{I‘;C|'I $q

Canadian Club, Cointreau, Lemon,
Orange muddle

Pilsner lI.-(1U€II il.
Miller [ite 4.
bards [P 1.
Captan [surence folsh 1.5
Jlvd Tank feven #].0



"FF€{;Z€I'S

Un';mr Coc“ail $18.

Black tiger shrimp, house made cocktail sauce, sherry mayonnaise, lemon

CraL Coclqla;l $22.

Colossal lump blue crabmeat, house made cocktail sauce, sherry mayonnaise, lemon

HI& Islanc] l]oLc $18.

Sushi grade tuna or salmon, sweet soy syrup, scallions, sesame seeds, dashi, cacumber

“\a; Curr;ecj mussels $14.

PEI mussels, Thai red curry sauce, kaffir lime, cilantro, Thai bird chili

El:eamccl Clams $13.

Littlenecks, craft beer, gatlic, onions, fresh hetbs, grilled French bread

ﬂ€€[ ]ar{arc $16
Black angus beef, chives, garlic-ginger ketchup, toasted brioche, red onion, quail egg

uaLcJ mac anJ CLeese $13.

Elbow macaroni, aged Vermont cheddar, applewood bacon, panko, fresh herbs

"oaslccj ﬂec{ marrow $18.

Canoe-cut bones, shallot-caper salsa, toasted baguette, cold pressed olive oil



Eou 5
[reaeh O )sion J $8.

3 onions, gruyere, crouton, fresh herbs

“u: "“n{e ﬂ;s<1ue $9.

Blue swimmer crab, lobster, spinach, sherry

balads

I]anzanella $12
Arugula, tomato, red onion, cucumber, French bread, aged balsamic, Parmigiano

]omalo ancj mouare”a $14.

Heirloom, cerignola olives, aged balsamic, extra virgin olive oil

l-lo”nltuoocl m«:cjé'c $12.

Iceberg, Applewood bacon, radish, egg, blue cheese or buttermilk ranch

CraL ancl “vocaJo I_;alacJ $18.

Jumbo lump blue, red onion, cilantro, lemon-thyme vinaigrette

pas{a
ngr;n;;n ] $19.

Gatlic, red pepper flakes, white wine clam broth, fresh hetbs

“ga{on; ancj gausaé'e $21.

Spicy Italian sausage, broccoli rabe, gatlic, Parmigiano, marinara

parrarc]clle Holo&'nese $20.

Ragout of veal, beef, pork, vegetables and red wine, marinara



gﬂ{|'€€5

C;n”aJ Ealmon $24.

Fried parmesan, polenta, olive butter, candied garlic tomato coulis

I]errer CrusleJ luna $27.

Baby bok choy, sticky rice, red curry sauce

!:,ea gca”ors $28.

Diver scallops, truffled Yukon gold smashed potatoes, creamed yellow corn

CL;cLen m;lanese $22.

Panko crusted, baby arugula, tomato, parmesan, olive oil, aged balsamic vinegar

Elmrl ﬂlLs $25.

Rioja braised, roasted vegetables, Yukon gold smashed potatoes

";L€1c $49.

Grilled 160z. Angus, gatlic roast potatoes, broccollini, chimichurri

LI& m'5"°" 6oz - $28. /907 -$38.

Grilled, asparagus-mushroom, peppercotn béarnaise

1] E*“r 1207 - $29. /1602 -$39.
Grilled, truffled fingetlings, hetb-gatlic port reduction



]€55€I'|:5

(etiie Bre

€€

Tahitian vanilla, berries

lerroles

Italian doughnuts, ricotta

Jrohibition Hoat

Chetry, Not Your Father’s Root beer

H€1 I_;me CLccsccaLe

Whipped cream, raspberty coulis

CLOCOIB{'GZ

ffr

Daily assortment

fpple Crs

Streusel, vanilla bean ice cream

p ]

C°H€€ $3.5

Jlot

]“ $3.5

erresso 35
Carrucc;no $5

$8.

$9.

$8.

$12.

$12.
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