Brunch Cocktails

Peach Bellini | Cucumber Vodka Bloody Mary | Frose' | Mimosa

Raw Bar & Appetizers
Maryland-Style Crab Cake | Charred Comn-Roasted Red Pepper, Avocado Relish/Remoulade ... 30

Lobster Mac & Cheese | Vermouth Béchamel/Maine Lobster/Toasted Brioche Crumbs ... 29
. * Gs )
Littleneck Clams on the Half Shell | Fresh Lemon/Tabasco/Cocktail Sauce ... 20
Chilled Oysters on the Half Shell | Cocktail Sauce/Mignonette/Fresh Lemon ... MP
. GS . .
Seafood Ceviche | Charred Corn/Pickled Onions/Tomato/Avocado/Blood Orange Vinaigrette ... 36
. 2GS . .
Shrimp Cocktail | 5 Jumbo Shrimp/Cocktail Sauce/Lemon ... 29
Tuna Tartare “Wonton” Tacos | Cucumber-Pickled Daikon Salsa/Wakame/Avocado Hummus ... 28

Crispy Fried Calamari | Remoulade & Cajun Aioli Sauces/Fresh Lemon ... 29

Soups & Salads
Lobster Bisque | Chopped Lobster/Classic Oyster Crackers ... 19

NE Clam Chowdal! | Cream/Classic Oyster Crackers ... 15

P GS
Burrata Pomodoro | Tomatoes/Cucumber/Sweetie Drop Peppers/Toasted Pine Nuts/Basil Oil/
Fig-Balsamic Gastrique/Foccia ... 27

GS i .
Avocado Chopped Salad | Romaine Hearts/Bacon/Tomato/Gorgonzola-Marsala Dressing/
Hard-Boiled Egg/Sliced Avocado ... 26

. PV GS . . . .
Watermelon Carpaccio Salad | Grilled Hearts of Palm/Artichoke Hearts/Pickled Onions/Arugula/
Feta Cheese/Pistachio Crumble/Agave-Balsamic Vinaigrette ... 26

[add to any salad]
Grilled Chicken +$11 | Shrimp +$4 ea | Fish+ MP | Grilled Lobster Tail + MP

Sandwiches
Lobster Roll | Buttered NE Roll/Chips/Pickle/Cole Slaw ... MP
“Just” Lobster Salad® | Fresh Lobster Salad/Romaine Spear/Cole Slaw ... MP
Tuna Avocado B/L/T | Yellowfin Tuna/Bacon/Avocado/Teriyaki Glaze/Sliced Cucumber/Wasabi Aioli ... 32
Blackened Mahi”’ | Fresh Mahi/Cole Slaw/Pineapple-Mango Salsa/Spicy Sauce/Hawaiian Roll ... 28
Southern Fried Chicken | Buttermilk Chicken/Cole Slaw/Dill Pickles/Spicy Sauce ... 23
Wagyu Bacon Cheeseburger* | Handcrafted Blended Burger/Cheese/Bacon/Chips/Pickle ... 31

Side of Sidewinder Fries ... $13

Brunch Specialties

Avocado Foccia” | Honey-Whipped Ricotta/Pickled Onions/Sliced Fresh Avocado ... 24
Add: 2 Eggs Any Style* +5

Chef’'s Omelet of the D(:IyGS | 4-Egg Omelet/Toast/Home Fries ... 24

GS
Beet-Cured Salmon & Latke | Potatoe Latke/Charred Scallion Cream Cheese/Capers/
Pickled Onions/Hard-Boiled Egg/Charred Lemon ... 27

Crab Cake Oscar | 2 Poached Eggs/English Muffins/Hollandaise/Chilled Asparagus Salad ... 37

Smoked Salmon Benedict | 2 Poached Eggs/English Muffins/Scratch Hollandaise/Home Fries ... 28

Classic Eggs Benedict | English Muffins/2 Poached Eggs/Canadian Bacon/
Scratch Hollandaise Sauce/Home Fries ... 28

Cinnamon Babka French Toast | Vanilla Egg Custard/Maple Syrup ... 25

Chicken & Waffles | Belgian Waffles/Buttermilk Fried Chicken/Apple-Whiskey Maple Syrup/
Cinnamon Butter ... 27

. . * GS
Caviar Service for 2 | 1oz Royal Ossetra Caviar/Capers/Sliced Eggs/
Pickled Red Onions/Créme Fraiche/Toasted Naan ... MP

* This menu item is cooked to order or is served raw. " Denotes the item may contain peanuts or nuts.
S5 Denotes gluten sensitive items with gluten elements removed from dish. V'€ Denotes Vegan/Vegetarian " May contain honey. N Nut Free.
The Suffolk County Department of Health requires us to inform you that consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-borne iliness, especially if you have certain
medical conditions or take certain medications. Please inform your server if you have a food allergy. Warning: Fish and seafood may contain mercury, which can cause health problems if not consumed in moderation. If
you would like information on the mercury content of fish and seafood, please ask your server for more information.
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