QUENCH Flat & Sparkling Water
By ordering our Qlucnch bottled water (only $2 per
pérson), you are helping to replace single-use bottles
and reducé carbon emissions. In return, a portion of our
water sales go to Project Most, a local community
organization offering comprehensive enrichment

Il(§ ! ! KITCHEN & BAR
programs for academic and creative growth.

Brunch Happy Hour $12

Mimosa, Bellini, Bloody Mary,
Sparkling Wine, Sparkling Rosé¢,
Wine : Syrah, Griiner Veltliner, Rosé.
Champagne Brut ($20) / Rosé ($22)

Raw Bar

*PROMISED LAND OYSTERS wdfgh 26
Amagansett, LI - (1/2dz)

*MONTAUK PEARL OYSTERS (df, gh 26
Montauk, LI - (1/2dz)
f)
5

*PEEKO OYSTERS (df,

North Fork, LI - (1/2d
*TOPNECK CLAMS (1/2dz) (df, gh 16
JUMBO SHRIMP GPC) df, g 19
SNOW CRAB CLAWS (5PC) (df, gh 32
1lb WHOLE LOBSTER (df, gh 49

BA
b

*OYSTER PARADISE PLATTER df, g 72
) (d
oysters (9), Topneck clams (Zgi s(l‘-

*LOBSTER TOWER (3p}€) (df, gh 215

assortment of 18 oysters
HARBOR TOWER ( f,gh) 1
rimp (),

claws (3), tuna tartare

Snow crab
(add 1lb lobster $42)

1lbs Lobster, oysters (18)
Topneck clams (8), shrimp
Snow crab claws (5),
tuna tartare

(6),

The Farm Stand

M@ SIGNATURE HEIRLOOM

CAULIFLOWER (g 38
roasted w/wood fire, spicy LI grapes, yogurt,

DURYEA’S LOBSTER COBB SALAD (g (3pp) 97
SEASONAL CRUDITES PLATTER (df, gf)

Ch(f(‘is SClCCtiOl’l OFTQW farm Vegctablcs SCrve
W,

Ci;G

A C%}:\?SE&EE Cgrlﬁggag{fcoé)c s(azr};ep;?c o ijjonnaise, hummus & tapenade (2-3pp)
BIBB LETTUCE (df, g 22 CHEF’S GARDEN ?ALAD (df, gh
avocado, white balsamic ércssing .. @ p{famﬂy style) 22/38
(add: grilled shrimp $18, chicken $17) inspired by the local vegétable pick of the day
Brunch

ONION SOUP 16

FRENCH TOAST
spicy bacon, fresh fru%tl

CREPES A ORANGE 19
Grand Marnier & vanilla cream,
orange marmalade, blood orange

*BIG-EYE TUNA TARTARE (df 29/49
inger ponzu, avocado, cucumbers,”
harissa-tahini mayo, smoked paprika tuile

MUSSELS A-LA-PLANCHA (gh 26

sc¢a salt, CI'l;lSl’lCd pPepper, lcmon parslcy buttcr

OMELETTE (g 23

chives, house salad (add Fontina - $2)

HOUSE FALAFEL 29
ita, yogurt aioli, grilled shishito,
gréen tahini, letfuce, tomato,
red onions, french fries

*SMOKED SALMON &
AVOCADO TARTINE 27

sunny side lacono egg, pickled red onion

GRILLED CHICKEN SALAD (g 38

MLCHEESEBURGEREQ o
cheddar,

housc—mad

ham, maltakc musnrooms, mozzarel

Pickled hardboiled egg, tomato confi,
charred zucchini, roasted bell

*RACLETTE FONDUTA FOR TWO (g 36
pickled cucumber, truffled herb salad

bone marrow aioli, tru

*RACK OF LAMB (serves 2ppl

8oz house mix, Mecox
Heirloom tomato, gem lettuce

e rosemary brioche & fries

*OEUF COCOTTE 2
Two Eggs baked w/Boursin ¢ eeseI
a’

grilled brioche

*GRILLED VEGETABLE &
RICOTTA FLATBREAD 26

Served with Herb Sala(P PPt

Two sunny-side-up eggs, prosciutto,

Raclette cheese, potato,

*STEAK TARTAff{}E édﬂei%/ga%ad

*SKIRT STEAK «df, g 54

house fries, chimichurri satice

) (gf]au;

“Cooks Egrrg gﬁ;’lfcacisce(()ib%hiﬂ{;c? breast, arissa yogurt sauce & Isracli sa
——— Wood Fired Pizzas Kid’s Menu

our pizzas are prepared in our wood-fired oven (1z yrs old & younger)

1 K ACHAPURRI 28 h d MARGHERITA PIZZA 22
ng, racletee ¢ CCSC,yOgurtZSQUCC on the side CHICKEN FINGERS & FRIES 1

GRAVLAX PIZZA
hous smoke&cll salmon, ricot.tal,( 13m1 Zzilircllg, ELBOW PASTA & BUTTER 14
T fied capers, Frisce, dill Temon ofl o FRENCH TOAST 14

Sides

SPICY BACON (f, ¢ 7

ROASTED CARROTS df, gh spiced honey 16
GRILLED BROCCOLINI (df, gh sea salt, olive oil 16

SAUTEED KALE & EXOTIC MUSHROOMS (g 19

C.& CHEESE 16

Gouda cheese

SKILL

WO O%Tf%}/lcﬁ

FRENCH FRIES hand cut (gh 16

ked
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