QUENCH Flat & Sparkling Water

By ordering our Q]ucnch 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
programs for academic and creative growth.
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Raw Bar
*PROMISED LAND OYSTcIi:RS (dfigh 26
Amagansett, LI - (1/2d2) *OYSTER PARADISE PLATTER (¢ 72
:&MONTAUK PEARL OYSTERS (df, gf) 26 assortment Of 18 oysters
Negauc, Canada - (1/2dz)
v *HARBOR TOWER (zpp) df, gf) 115
*PEEKO OYSTERS (df, g : it % clams (6 ia i
North Fork, LI - (1/ Zdzg) 4 OyStglrro(\g),craobp(T:llﬁa%st éu,nstlgna, ;urérlrgg ),
. (add 11b lobster $42)
"TOPNECK CLAMS (1/2dz) (df, gh 16
JUMBO SHRIMP GPC) (df, g 19 "‘LOB%&E{\O gﬁ gyff}t fgg@ g 215
SNOW CRAB CLAWS GPO) (i, ¢f 32 Topngglg)vgligi@ﬁ@;gg}o (c),
1lb WHOLE LOBSTER (d, g9 49 funa tartare
The Farm Stand

%é& SIGNATURE HEIRLOOM
CAULIFLOWER 38
roasted w/wood fire, spicy LI grapes, yogure,
Alc]%po pepper, roasted sesame seéds,
a

lsamic glaze EVOO (2-3pp)
BIBB LETTUCE «r, éﬂ 22

avocado, white balsamic dressing

(add: grilled shrimp $18, chicken §17)

DURYEA’S LOBSTER COBB SALAD () (3pp) 97
SEASONAL CRUDITES PLATTER (@, gf)d36

Chef’s selection of raw farm vegetables serve
w/dijonnaise, hummus & tapenade (2-3pp)

CHEF’S GARDEN %ALAD (df, gh
o (1ﬁ>p{f:1mily style) 22/38
inspired by the local vegetable pick of the day

14
Entrees

Starters

Grilled items are all prepared on our wood-fire grill

SOUP DU JOUR 15
LOBSTER & SHRIMP TERRINE (df, gh 28

artichoke heart, celery root, tangerine,
serrano ham, passion-mango-mustard coulis

TOMATOES-EN-FOLIE (g 2%
heir]oom.corﬁit, fire roas_tg(d peppers, | asil,
stracciatella, Campari & tomato gel,
Brgi%cg?uinﬁs,(gi?ggrﬁilc glaggljl:)gsﬁtoil

FERNANDO PENSATO PURPLE
ARTICHOKE HEART (df, gh 27

artichoke heart barigoule, spring onions, ‘carrots,
lemon, fennel & coriander seeds,
white wine, espelette & smoked oil

WHITE AGUACHILE
W/SARDINIAN BREAD ) 28

octopus, scallop & shrimp, peppers, cucumber,
red onions, cilantro, dill, cherry tomatoes,
coconut milk, espelette pepper, cicrus

*BIG-EYE TUNA TARTARE @ 29

inger ponzu, avocado, cucumbers,
harissa-tahini mayo, smoked paprika tuile

MUSSELS A-LA-PLANCHA (g 26

sea salt, crushed pepper, lemon parsley butter

*STEAK TARTARE (df 29

bone marrow aioli, truftled herb salad

Grilled items are all prepared on our wood-fire grill

HARRED EGGPLANT MILANESE ) 41
W ipped tomato-tahina, gruyere, ch_erry tomatoes,
sweet drop peppers, tarragon vinaigrette

MOULES MARINIERES (gf classic 36
MAFALDINE ADORO PASTA () 49

piperade, merguez, baby calamart,
golden raisin,dry kalarhata olives

GRILLED WHOLE BRANZINO 5 ﬁ(ﬁ
1

smoked tomato provencal, lemon olive o

b

WOODFIRE GRILLED HAMACHI (f, gh 54

citrys-dashi, peas, fava beans, corn,
carrots, cherry tomatoes, chives, tangerine oil

WOODFIRE ROASTED STUFFED
CHICKEN ROULADE 48

liver foie gras, exotic mushrooms, creamy-garlic
spinach, brioche toast, devil sauce

PAN SEARED BRAISED LAMB 0 36
pOtthO gl’lOCC 1, Cl‘lSpy B]TUSSC S sprouts CXC_)th
mushrooms, bﬁby CZlTl'OES, Tﬁd wine TCdUCE]Oﬂ

*SKIRT STEAK «df, g 52

house fries, chimichurri satice

*RACK OF LAMB (serves zplpl) (Ff)dlzs
is

arissa yogurt sauce & Isracli sala

*14 DAY DRY-AGED DUCK (serves 2ppl) 135

Muhamarra, Garlic-yogurt, green tahina

Sides
FRENCH FRIES (e hand cut 16 SAUTEED KALE &
ROASTED CARROTS (s spiced honey 16 EXOTIC MUSHROOMS s 19
GRILLED BROCCOLINI (g sca salt, olive oil 16 o M

*These meny items are served raw or are cgoked tg your liking. Gonsumin
especiylynl? you”have certaﬁ] medical coné)lﬁons.tgeyfore plac?ng your orde

9,

p

r?gva g(éoi% f%rr #]nydoedggglﬁgr i eaa})se rgoultry, seafood %hellfis 0 ﬁ%gs m xtin?rease gour risk o[, foog,bo%ne illness,

on I your party fas a food a all Ingredients are listed in the menu.
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