
raw  bar
Littleneck Clams* • 2.60 each

Cherrystone Clams* • 2.60 each
Baltimore Shrimp 1/2 Lb • 15.50

Shrimp Cocktail • 4.40 each
Chilled ½ Lobster • 16

Old Bay Crab Cocktail • 15.50 
Tuna Tartare Lettuce Cups • 10  
Scallop & Mango Ceviche • 10   

Hi-Rise of Raw Bar • 76
10 Oysters 

4 Littlenecks 
4 Shrimp Cocktail

 1/2 Lobster 
Old Bay Crab Cocktail

4 Tuna Tartare
Calamari Salad  

Scallop Ceviche 

Skyscraper of Raw Bar • 137.50
20 Oysters 

8 Littlenecks 
8 Shrimp Cocktail

  Whole Lobster 
Old Bay Crab Cocktail

6  Tuna Tartare
 Calamari Salad 

 Scallop Ceviche 

Valentine’ s  Day  Pre-Fixe  $ 99  p er  person

App eti zer
B e et  &  B u ra tta  Sa l a d  * g f

Ro aste d  b e ets ,  p ic kle d  onion ,  f r ise e ,  wa terc ress ,  p istac hios ,  q u i nce  vi na ig rette

G r i l l e d  Ch i l l i  L i m e  J u m b o  Sh r i m p  3  e ac h  * g f
D r u nken  toma ti l lo  sa lsa ,  tostones ,  Sa lsa  verde  a io l i  

Co co n u t  Cu r r i e d  Lo bste r Bisq u e  o r Cl assi c  Cl a m  Ch owd e r

Fr i e d  Ca l a m a r i
Wa terc ress ,  rad icc hio ,  miso  ta hi ni ,  k i mc he e  remou lade

Lu m p  C ra b  Ca ke
M eyer  lemon  a io l i ,  lemon  d resse d  g re ens ,  c r ispy ca p ers

Cl assi c  Ca esa r Sa l a d  * g f
Roma i ne ,  ga r l ic  c rou tons ,  p a r mesa n

 C r u d o  Tr i o  * g f
Sa l mon ,  sca l lop ,  u na ,  t rou t  ro e ,  tobi ko  cavia r,  avo cado ,  miso  ta hi ni ,  a j i  a ma r i lo 

Entree
Lo bste r Pa n  Ro ast  * g f

Porc i n i  a nd  lo ca l  m ushro om  r isotto ,  va ni l la  b ou r b on  c re a m  pi nk  p epp ercor ns 

Ku m q u a t  G l a ze d  Du c k  B re ast  * g f
Ki mc he e  f r ie d  r ice ,  d uc k  con f i t ,  b ok  c hoy,  g ra nde  ma r nier  d uc k  j us

G r i l l e d  Sa l m o n  o r Tu n a  * g f
Tr u ff le  soy bu tter,  pu r ple  swe et  p ota to ,  sw iss  c ha rd ,  her b  sa lad ,  c r ispy sha l lots

1 2  o z  N ew Yo r k  Ste a k  &  j u m b o  Sh r i m p  * g f
Cre a my mashe d  p ota to es ,  ro aste d  asp a rag us ,  re d  w i ne  demi - glace ,  sca mpi  sa uce 

Ch i l e a n  Se a  B ass  * g f
Hazelnut & roasted beet vinaigrette,  del icate & butternut squash,  grains,  pickled onion   

 
Sca l l o ps  A  l a  P l a n c h a

Musta rd  sp aet z le ,  g ra p es ,  ka le ,  ca u l i f lower  pu re e ,  p ic kle d  onion

Se a f o o d  Pa e l l a  * g f
Cla ms ,  ca la ma r i ,  c h ic ken ,  c hor i z o ,  sca l lop ,  shr i mp ,  m ussels  

D es sert
Key L i m e  Ta r t

G ra ha m  c rac ker  c r ust ,  w hi pp e d  c re a m ,  co con u t

Ch o co l a te  M ousse  Ca ke  * g f
Cho cola te  ga nac he ,  st ra w b er r y cou l is

A sso r te d  B ox  o f  Ch o co l a tes  * g f
Da r k  c ho cola te  covere d  st ra w b er r ies  &  c ho cola te  t r u ff les

 
C rè m e  B r u l e e  N a p o l e o n

St ra w b er r y,  c r ispy phyl lo  p ast r y,  p istac hio    

No  Substitutions
* g f  i tem  is  g l u ten  f re e  or  ca n  b e  g l u ten  f re e

Sampler • 40
4 Oysters 

2 Littlenecks 

2 Shrimp Cocktail

Old Bay Crab Cocktail

2 Tuna Tartare

Calamari Salad  

Scallop Ceviche 

*Thoroughly cooking meats, poultry, seafood, shellfish or 
eggs reduces the risk of food borne illness


