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RAW BAR

EAST COAST OYSTERS

accoutrements SEAFOOD PLATTER
1/2 dozen 18 dozen 36 shucked oysters, jumbo shrimp cocktail,
¥

jonah crab claws, ceviche, salmon mousse

SHRIMP COCKTAIL 16

54

o CEVICHE 17
shrimp, fish, chilies, avocado,
cilantro, taro chips

KANPACHI TIRADITO 17
chicha morada gazpacho, pickled onion,
e apple, toasted corn, serrano

JONAH CRAB CLAWS 26

STARTERS

BISCUITS 7
honey butter, strawberry jam

CHEESE & CHARCUTERIE 24
barber’s reserve cheddar, fromage d'affinois bleu,
etna salumi, crostini

SMOKED FISH CHOWDER 10
potato, fennel, cream, scallions

SMOKED SALMON MOUSSE 14
salmon skin gremolata, trout roe, pickled onion, cornichon,
grilled rosemary bread

TEMPURA CALAMARI 15
cabbage slaw, gochujang glaze, peanuts, scallions

LOBSTER TOAST 15
cream cheese, scallions, celery, cucumber, hot pepper jelly

STEAK TARTARE 18
raw ribeye, bone marrow, black garlic, capers

VEGETABLES

CARROT GINGER SOUP 10
curry, greek yogurt, pickled chilies

TEMPURA DELICATA SQUASH 13
dashi aioli, nori crunch, togarashi, scallions

ROASTED CAULIFLOWER 12
herbed tahini, walnut salsa macha, dill

BEET SALAD 11
whipped feta, hearts of palm, spiced pita chips, radish, herbs

WINTER SALAD 12
shaved apple, fennel, delicata squash, frisee,

candied walnuts, apple cider vianigrette

BABY GEM LETTUCES 12
castelvetrano olives, nori crunch, parmesan, caesar dressing

PASTA

TAJARIN 36
long pasta, lobster, tomato, maitre d’ butter,
caramelized fennel, smoked trout roe

MAFALDINE 30
pasta ribbons, pork ragu, shaved zucchini,
truffle cream, parsley, parmesan

COCOA PAPPARDELLE 26
local squash, pasilla chili, ricotta salata, black beans,

pepitas, herbs

MAINS

FRIED CHICKEN 29
mac & cheese, bacon braised greens, hot sauce

SEARED BRANZINO 36
bok choy slaw, orange, taro root puree,
smoked trout roe

GRILLED HANGER STEAK 36
served medium, carrot puree, roasted carrots, zucchini,

spiced chickpeas, zhoug

PERUVIAN SHRIMP 30
sweet potato, calrose rice, aji amarillo stew,
salsa criolla, cilantro

DUCK LEG CONFIT 45
tacu tacu, curried carrot, salsa verde

HOUSE BURGER 18
double patty, Benton'’s bacon jam, pickle, aged cheddar, red onion
roasted garlic aioli, potato roll Served with fries
*gluten free bun available upon request

*we are required to inform you that eating raw or
undercooked proteins can cause food-borne illness

*please inform us of any allergies




DRAFTS

BURLINGTON LIGHTHOUSE PILS 7
5% vermont

VICTORY HOPDEVIL IPA 7
6.7% pennsylvania

CAPE MAY COASTAL EVACUATION DIPA 8
8% new jersey

SAISON DUPONT 9
6.5% belgium

TROEGS HAZE CHARMER ALE 7
5.5% pennsylvania

N’ICE CHOUFFE ALE 9
10% belgium

DOWNEAST STRAWBERRY CIDER 7
5% massachusetts

ST BERNARDUS ABT 12 NITRO 9
10% belgium

LOW PROOF COCKTAILS

CROSSBAR
vodka, lavender, lemon, tonic 10
n/a version 7

DOWN & DIRTY

mezcal, montenegro, cynar, lemon, club soda 12

JUST PEACHY
aperol, peach, grapefruit, egg white 11

SLOEGRONI

sloe gin, campari, espresso 12

HIGH PROOF COCKTAILS

BAD BUNNY
tequila, mezcal, carrot, cinnamon, lime 12
n/averson 8

THIS OLD FASHIONED

rye, angostura, cane sugar, orange peel 12

ENTER SANDMAN

gin, italicus, lillet blanc, lemon peel 13

WINE BY THE GLASS
SPARKLING

PORTLANDIA
brut rose, columbia valley 13/46

BAILLY LAPIERRE
brut, burgundy 14/48

RAMONA
blood orange spritz, sicily 10 can

STAMNAKI
assyrtiko, peloponnese 10/38

JUSTIN BOXLER
pinot auxerrois, alsace 13/46

MARY TAYLOR
sauvignon blanc, touraine 12/44

BRUNN
gruner veltliner, kremstal 12/44

BALNEA
verdejo, rueda 12/44

MEDILUNE
chardonnay, languedoc 13/46

ROSE

DI GIOVANNA
nero davola rose, sicily 10 draft

RED

CORA
montepulciano, abruzzo 10/38

QUINTA MONTEIRO
touriga nacional, tejo 12/44

BROKEN EARTH
cabernet sauvignon, paso robles 11/42

CARRO
mourvedre, yecla 11/42

SCHUG
pinot noir, sonoma coast 13/46

LA KIUVA
nebbiolo, valle d'aosta 17/62

OLD CUBAN

aged rum, mint, lime, sparkling wine 12 25 %

THE HEN MANHATTAN FROZEN
rye, red vermouth, cocchi rosa, amaro 13 FROSMO

vodka, triple sec, cranberry, lime 12
DON’T BE RIDICULOUS
calvados, malt whiskey, cocchi rosa, benedictine 13 BOURBON SLUSHY
bourbon, apple cider, ginger beer, spices, lemon 12
CLASSIC JULEP fii” &

bourbon, cane sugar, mint 11




