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Ingheddar-Topped Parker House Dinner Rolls (6) | Basil Butter $15 :fEI

SOUPS
NE Clam Chowdah Oyster Crackers | 16

Lobster Bisque Oyster Crackers | 21
2
SALADS
Avocado ChoppedgS

Romaine Hearts/Bacon/Tomato/Hard-Boiled Egg/Sliced Avocado/
Gorgonzola Crumbles/Gorgonzola-Marsala Dressing | 28

” gs
“Et Tu” Caesar!
Romaine Hearts/Herbed Croutons/Shaved Parmesan/Creamy Caesar | 27

gs
Summer Buratta

Artisinal Greens/Tri-Color Tomatoes/Sweetie Peppers/

Pink Sea Salt/Balsamic Pearls/Micro Basil/Crostini | 28

. P 95
“Watermelon Carpaccio
Thinly Sliced Watermelon/Artichoke Hearts/Pickled Onions/Arugula/
Feta Cheese/Pistachio Crumble/Agave-Balsamic Vinaigrette | 29

{Add to any salad}
Grilled Chicken +12  Grilled Shrimp +é ea
Sliced Avocado +7  Fish +MKT

.

APPETIZERS

Crispy Calamairi Fritto
Blistered Shishito/Marinara/Lemon-Pepper Aioli | 31

Maryland-Style Jumbo Lump Crab Cake

Charred Corn-Red Pepper Elote/Sauce Remoulade | 36

Lobster Mac & Cheese

Mascarpone-Vermouth Béchamel/Cheddar/Parmesan Bread Crumbs | 32

. Qs
Duo of Dips
Chef’s Smoked Fish Dips
Seasonal Crudités/Fried Saltines {sub rice crackers} | 28

Buttermilk Fried Oysters
Street Corn/Red Pepper Coulis/Cajun Aioli | 28

Grandma’s Meatball
Whipped Pesto Ricotta/Sunday Gravy/Shaved Parmesan/Herb Crostini | 19

Wagyu Steak Tqrtqre* &

Capers/Shallots/Cornichons/Champagne Dijonnaise/Rice Crackers | 31

L

f

* This menu item is cooked to order or is served raw. ? Denotes the item may contain peanuts or nuts.

9 Denotes gluten sensitive items with gluten elements removed from dish. **¢ Denotes Vegan/Vegetarian. " May contain honey. " Nut Free.
Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions or take

certain medications. Please inform your server if you have a food allergy.
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Iltems & Prices Subject to
Market (MKT) Conditions and Availability

ENTREES

. . p
Jumbo Shrimp Spring Pasta
Bucatini/Spring Peas/Pesto Alfredo/
Pistachio Gremolata 44

Everything Bagel Crusted Salmon’
Charred Scallion Cream Cheese/
Tomato-Caper Compote/Potato Latke 43

Lobster Tail Francaise
Smashed Potatoes/Summer Micro Veg/
Lemon-Caper Butter 59

Montauk Swordfish Provencale’
White Bean-Tomato-Arugula Ragout/
Caper-Olive Provencale 56

Togarashi Yellowfin Tuna’ (spicy)
Ginger Whipped Carrots/Stir-Fry Noodles/
Sriracha Aioli 56

Missy’s Mussels”

Prosecco Butter-Herb Broth/Gigante Beans/
Cured Tomatoes/Artichoke Hearts/Shallots/
Hunk of Bread 39

Pan-Seared Sea Scallopsgs

Purple Cauliflower Puree/Crispy Panchetta/
Sautéed Spinach/Pea Tendirils/

Lemon Tarragon Cream 59

Pesto-Crusted Butterflied Branzino
Warm Mediterranean Orzo/Roasted Red
Peppers/Pea Shoots/Charred Lemon 59

Chicken Milanese
Radicchio, Arugula & Tomato Salad/
Citrus-White Balsamic/Parmesan/ 42

14°* USDA Prime Strip Steak’
Smashed Yukon Gold Potatoes/
Crispy Onions/Malbec Demi 76

24 Bone-in Ribeye’
Smashed Yukon Gold Potatoes/Butter Jus/
Rosemary-Truffle Butter 110

Sautéed Zoodle Bowl ~

Zucchini, Squash & Carrot Noodles/
Artichokes/Cured Tomatoes/Parmesan 33
Add: Chicken +12 Fish +MP or 3 Shrimp +18

Classic Lobster Roll
NE Bun/Chips/Pickle/Coleslaw MKT

Larry’s “Footlong” Lobster Roll
Fries/Pickle/Lemon/Coleslaw MKT

Cadillac Lobster Roll

Truffle-Butter Toasted NE Bun/Chilled Lobster
Salad/1o0z Caviar/White Truffle-Parmesan Fries/
Coleslaw/Lemon/Pickle MKT

J
Z " 21b Whole Maine Lobster”

Smashed Yukon Gold Potatoes
Skillet Corn Off-The-Cob... MKT

Surf n’ Turf .
2lb Maine Lobster/140z NY Strip Steak
Smashed Yukon Gold Potatoes
Skillet Corn Off-The-Cob ... MKT

SIDES
Creamed Spinach 15 Lobster De-Shelling Charge +$7
Grilled Asparagus/Charred Lemon' “% 17
Off-the-Cob Skillet Corn™ 17
Lobster Mac & Cheese 32 Executive Chef | John Trzcinski
Hot-Honey Heirloom Carrots"® 17 Asst General Manager | Nicole Varela
Sidewinder French Fries 15 Head Dining Captain | Angela Tenaglia

White Truffle-Parmesan Fries 22



