
Soups and Salads

New England Clam Chowder  (GF)
12 / 15

Miso Soup (GF, V, VEG)
tofu, enoki mushrooms, scallion

13

Mixed Green Salad (GF, V, VEG)
cucumber, radish, yellow and red  cherry tomatoes, carrots,

sherry vinaigrette (add chicken $9, shrimp $12, scallops $15)
15

Caesar Salad (GFO, V)
romaine, aged parmigiano reggiano, housemade croutons (add

chicken $9 add shrimp $12, add scallops $15)
16

Citrus Salad  (GF, V, Veg)
mixed greens, fennel, navel orange, blood orange, grapefruit,

lemon vinaigrette (add chicken $9, add shrimp $12, add
scallops $15)

17

Quinoa Salad (GF, V, VEGO, )
quinoa fritters, diced cucumber, diced tomato, diced red onion,

black olives, feta cheese,  lemon vinaigrette (add chicken $9,
add shrimp 12, add  scallops $15)

19

Appetizers

Cheese Pizza (V, GFO)
mozzarella, tomato, basil

17

Pepperoni Pizza  (GFO)
mozzarella, tomato, pepperoni

18

Korean Chicken Wings (GF)
gochujang, sesame seeds, scallions

18

Fried Cauliflower Poppers (GF, V, VEG)
cumin, red pepper sauce, avocado tahini

18

Fried Oysters  (GF)
panko crusted, mango habanero salsa, plantain cups,               

chipotle aioli
24

Steamed Mussels (GF)
beurre blanc

22

Conch Fritters (GF)
salsa verde, chipotle aioli, pico de gallo

22

Breakfast / Lunch

Mascarpone Stuffed French Toast (V)
19

Blueberry Lemon Ricotta Pancakes (V)
19

Soft Scramble (V)
3 eggs, crème fraîche, home fries, english muffin

14

Tofu Scramble (GF, V, VEG)
roasted red peppers, scallions, home fries, english muffin

16

Spinach Mushroom Omelette (V)
spinach, mushrooms, white cheddar, home fries,                  

english muffin
18

Shrimp And Asparagus Omelette
shrimp, asparagus, mozzarella cheese, home fries,          english

muffin
19

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Before placing your
order, please inform us if a person in your party has a food allergy.

Executive Chef: Eddy Grullon   Executive Sous Chef: Armando Flores
 
 

GF=Gluten Free, GFO=Gluten Free Option,V=Vegetarian, VO=Vegetarian Option. VEG=Vegan, VEGO=Vegan Option



Bagel and Smoked Salmon
Nova Scotia smoked salmon, cream cheese, red onion, tomato,

capers, mixed greens
18

Eggs Benedict
2 poached eggs, Canadian bacon, english muffin, hollandaise,

kale and sweet potato hash
19

California Benedict (V)
2 poached eggs, avocado, english muffin, salsa verde, kale and

sweet potato hash
20

Egg Sandwich (GFO)
soft scrambled eggs, white cheddar, crispy bacon, chipotle aioli,

brioche bun, home fries
17

Short Rib Hash and Eggs Any Style
braised short rib, diced peppers, diced potatoes, carmelized

onion
27

Cheeseburger (GFO)
grass fed burger, housemade aioli, lettuce, tomato, pickled

onion, potato bun, housemade chips (add bacon $2)
19

Impossible Burger (V, VEGO, GFO)
housemade aioli, lettuce, tomato, pickled onion, bun, 

housemade chips
24

Fish Tacos (GFO)
3 flour tortilla, tempura cod, onion, cilantro, red cabbage,

avocado, pico de gallo, salsa verde, chipotle aioli                   
(sub grilled Chicken)

25

Tuna Poke (GF)
seasoned yellowfin  tuna, rice, cucumber, avocado, radish,

scallion, sesame seeds
29

Tofu Poke (GF, V, VEG)
crispy tofu, rice, cucumber, avocado, radish, scallion, sesame

seeds
24

Lobster Roll (GFO)
preserved lemon aioli, celery, brioche bun, housemade chips

(warm lobster roll available)
MP

Short Rib Sandwich (GFO)
braised short rib, green papaya, julienne tomato, carrots,

chipotle aioli, brioche bun, house made chips
24

Grilled Portobello  (GF, V, VEG)
grilled portobello mushrooms, roasted fingerling potatoes, bok

choy, housemade tomato salsa
27

Chicken Skewers (GF)
grilled marinated chicken, fried rice, bok choy

25

Tamarind Glazed Ribs (GF)
St. Louis ribs, fried rice, bok choy

30

Fried Chicken in a Basket
collard greens, waffle biscuits, gravy

29

Raw Bar

Wellfleet Oysters (GF)
6 or 12

18 / 33

Wellfleet Little Necks (GF)
6 or 12

12 / 22

½ Dozen Shrimp Cocktail (GF)
16

Tuna Sashimi (GF)
wasabi, pickled ginger, soy sauce

21

Lobster Salad (GF)
MP

Chilled Lobster Tail (GF)
MP

Small Seafood Platter (GF)
6 oysters, 6 little necks, 4 shrimp, lobster salad, tuna sashimi

74

Medium Seafood Platter (GF)
12 oysters, 6 shrimp, 6 little necks, lobster salad, tuna sashimi

94

Grande Seafood Platter (GF)
12 oysters, 6 shrimp, 6 little necks, lobster salad, tuna sashimi,

chilled lobster tail,
124

Delux Seafood Platter (GF)
12 oysters, 6 shrimp, 6 little necks, lobster salad, chilled lobster

tail, tuna sashimi, Bulgarian sturgeon caviar
204

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Before placing your
order, please inform us if a person in your party has a food allergy.


