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CONSERVA

ACCOMPANIED BY PAN RUSTICO

GRILLED GUEYU MAR YELLOWFIN VENTRESCA PINHAIS SPICED
SARDINES - 18 TUNA BELLY - 23 MACKEREL - 21
peperonata, arugula, castelvetrano olives, cauliflower “barigoule,”
whipped butter capers, agrumato fresno chili, olive oil

THLEHTEEIEETE T nrrnpnr rnnn i i i i igieg g

CRUDO

BLUE FIN TUNA* @ - 21 HAMACHI* ®- 23
pistachio, caper, meyer lemon, aji amarillo, cucumber,
parsley sauce citrus, cilantro, pepita
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CAVIAR

30 GRAMS - SUSTAINABLY HARVESTED
ACCOMPANIED BY CRISPY KENNEBEC POTATOES, EGG “SALAD”, CHIVES

ADAMASITALIAN ADAMASITALIAN
“SIBERIAN STURGEON” @ - 98 WHITE STURGEON CAVIAR @ - 84
hints of umami & sea salt hints of green olive, luscious mouthfeel,
with a buttery finish refined salinity
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RAW BAR

OYSTERS ON THE HALF-SHELL ®
dive into today’s feature card for our oyster selection
single-4 / ‘2dozen-23 / dozen-42

CHILLED MAINE LOBSTER ®- 28 COLOSSAL SHRIMP COCKTAIL ® JUMBO LUMP CRAB - 22
horseradish creme fraiche each-4.50 / 3-13 / 6-25 sauce dijonnaise - 50z
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PLATTERS

THE SELKIE* ® - 65 OYSTERS ROYALE*®- 118
12 oysters, 6 colossal shrimp 12 oysters, adamas italian white sturgeon caviar
THE MERMAID* ®- 78 THE GILDED SEA*®- 175
12 oysters, 6 colossal shrimp, 24 oysters, 12 colossal shrimp, chilled lobster,
jumbo lump crab dijonnaise jumbo lump crab dijonnaise

RAW BAR



WE USE MIBRASA CHARCOALOVENS, CUSTOM-MADE IN GIRONA, SPAIN.
OUR CHARCOALIS A SIGNATURE BLEND OF SUSTAINABLY-SOURCED OAK, CHERRY,
AND APPLE WOODS FROM WOODWIRKSIN VIRGINIA.

SMALL PLATES

FRUIT & GRANOLA Z - 12
winter citrus, vanilla greek yogurt,
pistachio, clover blossom honey

GRAND CINNAMON ROLLZ -9
lots of icing

JUMBO LUMP CRAB TOAST - 22
avocado, sourdough

LITTLE GEM LETTUCE ®- 17
anchovy, winter radish,
lemon-pepper dressing

DAY BOAT RHODE ISLAND
CALAMARI®- 18
toasted fennel, aleppo oil

KOHLRABI & APPLES ®7 - 16
chicories, point reyes blue,
burnt walnuts, dill vinaigrette

COAL-ROASTED OYSTERS ® - 22
fermented pork butter, grana padano

EMBER-ROASTED BEETS ®7 - 17

goat cheese espuma, agrumato, dill

BRUNCH PLATES

DUTCHBABY Z-17
sage apples, west virginia maple syrup

ORA KING SALMON GRAVLAX* - 23
house-made everything bagel, assorted pickles,
dill cream cheese

MUSHROOM CASSOULET 7 - 21
coddled eggs, swiss chard, grana padano

FRIED GIANT PRAWNS & WAFFLES - 32
sofrito butter, west virginia maple syrup

BRUNCH BURGER* - 19
sunny side up egg, aged cheddar,
brava aioli, potato bun

WARM LOBSTER ROLL - 34
split-top roll, drawn butter

GRILLED FRENCH TOAST 7 - 17
roasted banana, candied walnuts,
west virginia maple syrup

CHARRED CAULIFLOWER FRITTATA Z - 18

arugula, lemon vinaigrette,
pecorino romano
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LARGE PLATES

WHOLE BLACK BASS ®- 22
flaky & mild, rhode island, 240z

DRY-AGED ORA KING SALMON* ® - 40
sumptuous & silky, new zealand, 100z

INCLUDES YOUR CHOICE OF SAUCE
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SAUCES

CHERMOULA ®®

cilantro, cumin, citrus & olive oil

BROWN BUTTER ®

chicken demi, parsley & shallot

BLACK GARLIC ®®
white wine, shallot & thyme

SIDES

CRISPY KENNEBEC POTATOES ® 7 - 11

peperonata, brava sauce, aioli

BURIED BRUSSELS @ - 12
pecorino, hazelnuts, ‘nduja honey

MAITAKE MUSHROOMS @ - 14
scallions, black garlic molasses

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

@ GLUTEN-FRIENDLY (V) VEGAN /7 VEGETARIAN



BOTTOMLESS TIKI DRINKS

29 PER PERSON
enjoy a bottomless selection of our tiki cocktails until 4pm

FOLLOW YOUR NOSE - 17
smith & cross jamaican rum, espresso infused campari,
buffalo trace bourbon cream, demerara syrup, pineapple,
grapefruit, lime

COLADA DREAMS - 16
hamilton 151 demerara rum, myers dark rum,
giffard bresil du banane, giffard coco de noix,
pineapple, lime

JET PILOT - 19
clement select rhum, smith & cross
jamaican rum, maggie’s farm falernum,
cinnamon, demerara, grapefruit, lime

MAITAI- 6
smith & cross jamaican rum, myer’s dark rum, clement
creole shrubb, giffard orgeat, lime
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COCKTAILS

BRUNCH CLASSICS

MIMOSA - 12 DISTRICT BLOODY MARY - 18 MORNING GLORY- 19
sparkling wine absolut peppar vodka, THE ‘BEST’ HAIR OF THE DOG
orange juice housemade bloody mary, old bay sagamore rye whiskey, pierre ferrand

rim, giant tiger prawn ‘1840’ cognac, demerara, grand

SANGRIA

SPICED APPLE SANGRIA - 15
four roses bourbon, cabernet sauvignon,
apple cider, orange-cinnamon-clove

LIGHT & BRIGHT

FOUNTAIN OF YOUTH - 15
kopke white port, st. george ‘botanivore’ gin,
blood orange, elderflower tonic

SHERRY COBBLER - 15
lustau ‘peninsula’ palo cortado sherry,
laird’s bottled-in-bond apple brandy,
apple cider, simple, lemon

SPICE OF LIFE - 15
stoli vodka, st. george spiced pear, basil,
lemon, q ginger beer

REFRESHING WITH A KICK

FALLING INTO PLACE - 15
corazon blanco tequila, don ciccio prickly pear,
grapefruit oleo sacchrum, lime,
rosemary, aleppo pepper-salt

TIGER’'S MILK - CLARIFIED MILK PUNCH - 19
chacho jalapeno aguardiente, smith & cross jamaican
rum, amontillado sherry, mt. defiance absinthe,
cinnamon, coconut, pineapple, lime

marnier, absinthe, Q soda

RICH & CREAMY

BYE, FELICIA - 22
don julio reposado tequila, espresso,
giffard cacao, licor 43, coconut milk

BOOTS WITH THE FUR (HOT) - 16

diplomatico ‘mantuano’ rum, apple butter, brown butter,

baking spices, dulce de leche whipped creme

STIRRED & B0O0OZY

THE OLMSTEAD - 15
peloton de la muerte mezcal, sorel hibiscus liqueur,
st. elizabeth all spice dram, quince,
bittermen’s hopped grapefruit bitters

THE DARK KNIGHT - 17
green river ‘full proof’ bourbon, nux alpina nocino,
cascara, fee brothers black walnut bitters,
cherry wood smoke

SALT OF THE EARTH - 24
sagamore ‘palo cortado’ rye whiskey,
clement creole shrubb, smoked maple,
bittermen’s ‘elemakule’ tiki bitters

SAZERAC - 21
willett 4 year rye whiskey, demerara,
peychaud bitters, mt. defiance absinthe

ZERO PROOF

APPLE OF MY EYE - 10
NON-ALCOHOLIC
apple cider, cranberry,
orange-cinnamon-clove,
lemon, q soda

SUNFISH - 12
NON-ALCOHOLIC
ritual tequila alternative,
giffard coco de noix, grapefruit,
cinnamon, lime, g ginger beer

PHONY NEGRONI - 12
NON-ALCOHOLIC
st. agrestis phony negroni

COCKTAILS



SPARKLING

BABBO ‘MUSARAGNO’ PROSECCO - 13/46
veneto, italy, nv

JANSZ BRUT ROSE - 18/66
tasmania, australia, nv

DRAPPIER BRUT - 28/108
champagne, france, nv

WHITE

MELON B/SAUVIGNON BLANC - 12/42
jeremie huchet ‘chapeau melon’
loire valley, france, 2023

ROBOLA - 13/46
orealios gaea ‘r’, cephalonia, greece, 2023

GRUNER VELTLINER - 14/50
steininger ‘classic’, kamptal, austria, 2023

RIESLING - 32/190
domaine trimbach ‘360th anniversary’
alsace, france, 2016

RIBOLLA GIALLA/FRIULANO - 18/66
massican ‘annia’, napa valley, ca, 2022

CHARDONNAY -19/72
au bon climat, santa barbara, california, 2022

CHARDONNAY -29/94
j & s dauvissat chablis 1er vaillons,
burgundy, france, 2018

CHARDONNAY - 45/144
jean-claude bachelet st. aubin ler,
burgundy, france, 2022

RIESLING (OFF-DRY) - 14/50
heinz eiffel kabinett, mosel, france, 2022
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CANS & BOTTLES

MILLER HIGH LIFE - 7

MODELO ESPECIAL PILSNER-STYLE LAGER -7

PORT CITY ‘OPTIMAL WIT° WITBIER - 8
BRASSERIE DUPONT SAISON - 12
AUSTIN STREET ‘RALLY’ SESSION IPA - 12

GRIMM ‘DOUBLE NEGATIVE’
IMPERIAL STOUT - 14

GRAFT ‘FARM FLOR’ CIDER - 10

KIT NA BREWING BLONDE - 8.5
NON-ALCOHOLIC

ATHLETIC ‘RUN WILD’ IPA -8
NON-ALCOHOLIC

ROSE

DOMAINE TRIENNES - 14/50
meditteranee, france 2023

DOMAINE OTT ‘SELLE’ - 30/110
cotes de provence, france, 2023

RED

PINOT NOIR - 16/58
maison noir ‘opp’, willamette valley, or, 2022

SYRAH - 15/54
julien cecillon ‘les graviers’ vdf
n. rhone, france, 2022

CABERNET FRANC - 13/46
domaine du pallus chinon ‘messanges’
loire valley, france, 2021

MENCIA - 14/50
guimaro ribeira sacra, galicia, spain, 2023

AGLIANICO - 15/54
la capranera, campania, italy, 2022

PINOT NOIR - 48/142
radio coteau dierke, anderson valley, ca, 2022

NERELLO MASCALESE -27/%
passopisciaro ‘passorosso’, sicily, italy, 2022

CABERNET SAUVIGNON - 23/68
burgess ‘contadina’, napa valley, ca, 2018

CABERNET SAUVIGNON - 42/125

far mountain ‘fission’
moon mountain, sonoma, ca, 2022

DRAUGHT

OLD TIME LAGER - 7

EVO ‘DELMARVA PURE PILS’ PILSNER - 9

CROOKED CRAB ‘HAZE FOR DAZE’
PALE ALE -9

OTHER HALF ‘BLUE CRAB’ DOUBLE
DRY HOPPED HAZY IPA - 10

HEAVY SEAS ‘LOOSE CANNON’
‘AMERICAN-STYLE'IPA .9

GUINNESS STOUT - 10

HARD SELTZER

HIGH NOON PINEAPPLE -8
BRAVAZZI BLOOD ORANGE -8

WINE & BEER



