
Small Plates

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Raw Bar
Oysters on the halfshell | $3 each
MIGNONETTE, HORSERADISH, LEMON

Oyster Shots | $4 Each
house CLAMATO mix

Steak Tartare | $25
DIJON, CAPERS, EGG YOLK, RED ONION, Cornichons

Scallop Crudo | $22
SCALLOPS, OLIVE OIL, CAPERS, RED ONION

Shrimp Cocktail | $20
cocktail Sauce, Butter, Lemon

Tuna Carpaccio | $20
OLIVE OIL, LEMON, CHIVES, CALABRIAN CHILI, CRÈME FRAÎCHE, Pistachio

Tinned Fish Selection | MP
Olives, Bread 

DEVILED EGGS | $9 
CLASSIC PREP WITH Pimentón

GILDA PINTXOS | $10 
SKEWERED WHITE ANCHOVIES, GUINDILLA PEPPERS, OLIVES

pomme FRITES | $ 12 
PARMESAN, GARLIC

OYSTERS ROCKEFELLER | $ 15 
SPINACH, BACON, BREADCRUMBS

LOBSTER ROLL | $ 30 
served with Frites

Soups & Salads
NEW ENGLAND CLAM CHOWDER CUP $7 | BOWL $10 
CLASSIC CREAMY CHOWDER WITH FRESH CLAMS AND HERBS

ICEBERG WEDGE | $ 14
CHERRY TOMATO, RED ONION, BACON, BLUE CHEESE

LITTLE GEM CAESAR | $ 14 
HERBED BREADCRUMBS, PARMESAN



Classics
PEARL DIVER MARTINI | $14
VODKA OR GIN, DRY VERMOUTH, LEMON TWIST OR BLUE CHEESE OLIVES

PIMM' S CUP | $14
PIMM 'S NO .1,  LEMON, CUCUMBER, SELTZER

APEROL SPRITZ | $14
APEROL, PROSECCO, SEltzer, ORANGE SLICE

MARTINEZ | $14
GIN, SWEET VERMOUTH, MARASCHINO LIQUEUR

Harvey Wallbanger  | $14
Vodka, GalLiano, Orange Juice

Rusty Nail | $14
Scotch, Drambuie

Juschu | $14
Tequila, Lemon, Honey, Ango Bitters

SaZERAC | $15
Rye Whiskey, Peychauds bitters, sugar 

Chrysanthemum |  $15
Dry VERMOUTH, Benedictine, Absinthe, orange bitters

MEXICAN FIRING SQUAD | $14
TEQUILA, LIME, GRENADINE, BITTERS, SODA

MINT JULEP | $14
BOURBON, MINT, SUGAR, CRUSHED ICE

THE ALASKA | $17
OLD TOM GIN, YELLOW CHARTREUSE, ORANGE BITTERS

Cloister | $16
Gin, Yellow Chartreuse, grapefruit, lemon, simple syrup

Japanese Slipper | $14
Midori, Cointreau, Lemon 

BLOODY CAESAR | $14
VODKA, HOUSE BLOODY MIX, CELERY SALT

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



Wine
SPARKLING
Diver Brut - $9 | $25
California, USA

ANNe de laweiss Cremant de Rose -  $9 | $30
France

Laurent Perrier Brut | $90
France

White
Dr. Pauly Reisling - $9 | $30 
mosel, Germany

SeaQueen AlbariñO - $11 | $40
California, USA

FaisÃo Vinho Verde - $8 | $30
minho, portugal

Rose / Orange
tinto amorio Monje Orange - $12 | $45
California, USA

Two SHepherds Pinot gris - $45
california, USA

RED 
Quadrum  red Blend - $9
La Mancha, Spain

clos de la roilette Gamay - $40
beaujoiles, France

Coors Banquet | $6

Pacifico | $6

Guiness Stout | $7

Austin Eastciders Dry Cider | $7

Marble Hazy IPA | $7

Franziskaner hefewesien | $8

Dogfishhead SeaQuench sour | $8

Steigl Radler | $11

Hitachino Nest White ALe | $10

Atletic Brewing IPA (Non-alcoholic) | $7

Beer

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.


