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*Items served raw or under cooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of 
food borne illness.  —  Before placing your order please inform your 
server if anyone in your party has a food allergy.

Clam Chowder house saltine 		  9

Farm Greens cucumber, champagne vinaigrette, crouton	 10

Grilled Avocado Salad arugula, chickpeas, tomato	 15

Tuna Tartare* sesame, cucumber	 15

Lettuce Cups crispy oysters, pickled vegetables	 13

Potato Gnocchi shrimp, Greenlaw broccoli, chili flakes	 17

Fish Tacos black bean, avocado, cilantro	  15

Lager Steamed Mussels andouille, garlic, fennel 	  15

FRIED		  Crispy Calamari togarashi aïoli            13		

		  Crispy Fish Sandwich chips & slaw	 14

		  Beer Battered Fish & Chips	 16

		  Crispy Oysters fries	 13/26

		  Additional Sauces	 1 ea

		  Tartar Sauce / Malt Vinegar Aïoli 		

		  Togarashi Aïoli / Green Goddess

ROLLS		  Ethel’s Creamy Lobster Roll 	 29

slaw & chips	 Warm Buttered Lobster Roll	 29

Daily Whole Fish			   29

Grilled Salmon* sweet corn, ginger, scallion	 26

Baked Cod English peas, potato hash, green goddess     	  29

Hand Rolled Pasta shrimp, littlenecks, andouille, tomato	 26

Pan Fried Chicken tomato, zucchini, basil	 24

Grilled Skirt Steak* mushroom, Swiss chard, crispy onion	 31

Bacon Cheddar Burger* caramelized onion	 15

	 add crispy oysters, togarashi aïoli 	 4 

SIDES	 7	 Swiss Chard lemon, grilled onion

		  Roasted Radish feta, pine nuts

		  Creamed Corn scallion, black pepper

		  Roasted Potatoes caramelized onion	

		  Mac & Cheese breadcrumbs	

		  Buttermilk Biscuit spiced honey

		  Cornbread maple butter

		  242 Fries 



Glass

yr 		   pr

SPARKLE

NV / Montsarra, Cava, 
Penedès		   12

NV / Louis de Grenelle, Brut 
Rosé, Saumur 		   13

WHITE

15 / de l’Ormarine, Cuvée 
Artémia, Picpoul de Pinet		   11

15 / Dom. du Haut- 
Banchereau, Melon de 
Bourgogne, Muscadet 
Sèvre et Maine		   13

15 / Meinklang, Burgenland 
White, Burgenland		   12

15 / Paul Buisse, Sauvignon 
Blanc, Touraine		   11

15 / Banshee Rickshaw, 
Chardonnay, California		   13

ROSÉ

16 / Anton Bauer, Zweigelt 
Blend, Wagram
 		   13

RED 

14 / Pierre André, La Treille, 
Gamay, Beaujolais		   12

15 / Scagliola, Mati, 
Barbera, Piedmont 		   11

15 / Las Valles, Tempranillo 
Blend, Cariñena		   9

15 / Les Hauts de Lagarde, 
Bordeaux 		   12

14 / Rio Madre, Graciano, 
Rioja 		   10

Sparkling

yr 		   pr

NV / Pol Roger, Extra Cuvée 
Brut Reserve, Epernay
		   82

NV / Bisol, Jeio, Prosecco, 
Valdobbiadene
		   57

NV / JM Gobillard, Tradition 
Brut, Hautvillers
		   75

13 / Naverán, Brut Vintage, 
Cava, Penedès 
		   51

06 / Taittinger, Millésimé, 
Reims
		   155

NV / Leo Hillinger 
Secco Rosé, Pinot Noir, 
Burgenland
		  48

04 / Pol Roger, Extra 
Cuvée Brut Reserve Rosé, 
Epernay 
		   140

NV / Billecart-Salmon, Brut 
Rosé, Mareuil-sur-Aÿ
		   125

NV / Gaston Chiquet, 
Tradition Brut, Dizy
		   85

NV / Krug, Grande Cuvée 
Brut, Reims
		   315

13 / Steininger, Riesling 
Sekt, Kamptal
		   70

White

yr 		   pr

15 / HB, Picpoul de Pinet,
Costières de Pomerol
		   42

15 / Tegernseerhof, 
Terrassen, Riesling, 
Federspiel, Wachau		   60

15/ Balo, Pinot Gris, 
Anderson Valley		   71

13 / Leo Hillinger, 
Leithaberg, Pinot Blanc, 
Burgenland
 		   83

16 / Maz Caz, Grenache 
Blanc/Roussanne, 
Costières de Nîmes		   52

14 / Dutton Goldfield, 
Dutton Ranch, Chardonnay, 
Russian River Valley		   84

14 / Flowers, Chardonnay, 
Sonoma Coast		   120

Rosé

yr 		   pr

16 / Astobiza, Txakoli, 
Hondarrabi Beltza, 
Hondarrabi Zuri, Alava		   48

16 / Mittelbach, T26, 
Zweigelt, Wachau		   52

15 / Fatalone, Teres, 
Primitivo, Puglia		   60

Red

yr 		   pr
 
14 / Dominique Morel, 
Eligo, Brouilly		   49

14 / Anton Bauer,
Pinot Noir, Wagram		   48

11 / Arnad Montjovet,
La Kiuva, Supérieur,
Vallée dÁosta		   63

14 / PJ Valckenburg, Pinot 
Blanc, Rheinhessen
		   55

15/ Gaia, Notios, 
Moschofilero / Roditis, 
Nemea
		   49

15 / Cordero di 
Montezemolo,  Arneis, 
Langhe
		   52

15 / i vini di Jacopo, Pinot 
Grigio, Veneto
		   48

15 / Donnafugata, Anthìlia 
Catarratto, Sicily
		   46

14 / Hirsch, Grüner 
Veltliner, Lower Austria
		   60

15 / Huber, Hugo, Grüner 
Veltliner, Lower Austria
		   46

15 / Nota, Dalila, Favorita, 
Langhe
		   54

15 / Livio Felluga, Friulano, 
Colli Orientali
		   42

15 / Rafael Palacios, Louro, 
Godello, Valdeorras
		   45

14 / Chartron et Trébuchet,  
Côte D’Or 
		   52

14 / Olivier Leflaive, Les 
Sétilles, Burgundy
		    70

15 / Jean-Marc Brocard, 
Sainte Claire, Chablis
		   64

16 / Claude Riffault, Les 
Boucauds, Sancerre
		   60

15 / Alphonse Dolly, Cuvée 
Silex, Pouilly-Fumé
		   58

15 / Mont Gravet,  
Colombard, Côtes de 
Gascogne
		   40

13 / Julius Treis, Riesling 
Trocken, Mosel
		   75

12 / Matrix, Pinot Noir, 
Russian River Valley		   65

14 / Anne Amie Vineyards, 
Pinot Noir, Willamette 
Valley		   78

11 / Jovly, Chinon		   40

13 / Pertinace, Barbera 
d’Alba		   42

13 / Italo Pietrantonj, 
Etichetta Nera, 
Montepulciano d’Abruzzo	                                          48

13 / Santa Giustina, 
Frizzante, Bonarda, Colli 
Piancentini
 		   40

14 / La Cartuja, Garnacha/
Manzeulo, Priorat		   58

14 / Ch. Roques de 
Jeanlice, Le Ringue, 
Bordeaux		   53

13 / Qupé, Syrah, Central 
Coast		   56

14 / Puydeval, Cabernet 
Franc Blend, Languedoc 		   51

13 / Makework, Fossils & 
Framework, Syrah Blend, 
Mendocino		   75

12 / Dom. de Fenouillet, 
Cuvée Yvon Soard, Syrah 
Blend, Beaumes de Venise		   60

11 / Dom. Tempier, Bandol 		   110

10 / Vinum Cellars, The 
Scrapper, Cabernet Franc, 
El Dorado County		   80

14 / Januik, Cabernet 
Sauvignon, Columbia Valley		   64

10 / Spring Mountain, 
Cabernet Sauvignon, Napa 
Valley		   135

13 / Darioush, Cabernet 
Sauvignon, Napa Valley 		   150


