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OYSTERS 3.00 EA

CLASSIC ESCARGOT 16
WHITE WINE, GARLIC, HERBS, BUTTER

PEEL AND EAT SHRIMP 18
REMOULADE SAUCE

OYSTERS, LITTLE NEGCK 38
CLAMS, CRAB MEAT CEVICHE,
PEEL AND EAT SHRIMP

SPOONBILL CAVIAR 28.4 ¢ 40
LEEK BLINI & CREME FRAICHE
OR POTATO SKINS & CREME FRAICHE

NEw ENGLAND STEAMERS 14
DRAWN BUTTER & STEAMER BROTH

SHRIMP & CHINESE 14
MUSHROOM DUMPLINGS

MAINE LOBSTER & CRAB ROLL 22
BAJA STYLE FISH TACOS 18
MAINE LOBSTER QUESADILLA 21

MONTEREY JACK CHEESE, SOUR
CREAM, AVOCADO SALSA

SMOKED SALMON, CORN LEEK 16
PANCAKE, CREME FRAICHE

FRISEE & HARICOT VERT SALAD 13

BACON LARDON, POACHED EGG, SHERRY
SHALLOT VINAIGRETTE

CURRIED DEVILED EGGS 11
RAW VEGETABLES & HUMMUS 13

KALE & BEET SALAD 13
GOAT CHEESE, PISTACHIOS, SHERRY
WINE VINAIGRETTE

CoORN ON THE CcOB 4
BUTTER

OYSTERS 3.00 EaA

CLASsIC ESCARGOT 16
WHITE WINE, GARLIC, HERBS, BUTTER

PEEL AND EAT SHRIMP 18
REMOULADE SAUCE

OYSTERS, LITTLE NECK 38
CLAMS, CRAB MEAT CEVICHE,
PEEL AND EAT SHRIMP

SPOONBILL CAVIAR 28.4 g 40
LEEK BLINI & CREME FRAICHE
OR POTATO SKINS & CREME FRAICHE

NEwW ENGLAND STEAMERS 14
DRAWN BUTTER & STEAMER BROTH

SHRIMP & CHINESE 14
MUSHROOM DUMPLINGS

MAINE LOBSTER & CRAB ROLL 22
BAJA STYLE FISH TACOS 18
MAINE LOBSTER QUESADILLA 21

MONTEREY JACK CHEESE, SOUR
CREAM, AVOCADO SALSA

SMOKED SALMON, CORN LEEK 16
PANCAKE, CREME FRAICHE

FRISEE & HARICOT VERT SALAD 13
BACON LARDON, POACHED EGG, SHERRY

SHALLOT VINAIGRETTE
CURRIED DEVILED EGGS 11
RAW VEGETABLES & HUMMUS 13

KALE & BEET SALAD 13

GOAT CHEESE, PISTACHIOS, SHERRY
WINE VINAIGRETTE

CoORN ON THE cOB 4
BUTTER



