QUENCH Flat & Sparkling Water

By ordering our Qluench 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 offerin coynprehensivp enrichment
programs for academic and creative growth.

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

*MONTAUK PEARL OYSTERS (df, gh 26
Negauc, Canada - (1/2dz)

*PEEKO OYSTERS (df, g 24
North Fork, LI - (1/2d2)

*TOPNECK CLAMS (1/2dz) (df, gh 16
JUMBO SHRIMP (PC) (df, gf) 19
SNOW CRAB CLAWS (5PC) (df, gh 32
1lb WHOLE LOBSTER (f, ¢h 49
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KITCHEN & BAR

Raw Bar

*OYSTER PARADISE PLATTER «f, gh 72

assortment of 18 oysters

*HARBOR TOWER (2pp) (ﬁf, gh 115
oysters (9), Topneck clams (gf, shrimp (4),
Snow crab claws (3), tuna tartare

(add 1lb lobster $42)

*LOBSTER TOWER @pp) (df, gh 215
1lbs Lobster, oysters ?18)
Topneck clams (8?, shrimp (6),
Snow crab claws (s),
tuna tartare

%4 SIGNATURE HEIRLOOM
CAULIFLOWER 38

Aleppo pepper, roasted sesame seéds,
%g]s:?mgg glaze EVOO (2-3pp)

BIBB LETTUCE f, ¢f) 22
avoca white balsamic ressing

(add: griﬁ)éd shrimp $18, chicken $17)

The Farm Stand

roasted w/wood fire, spicy LI grapes, yogure,

DURYEA’S LOBSTER COBB SALAD (0 (3pp) 97
SEASONAL CRUDITES PLATTER (. ¢ 36

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

CHEF’S GARDEN ?ALAD (df, gh)
o (1 p{family style) 22/38
inspired by tﬁe ocal vegctable pick of the day

Starters

Grilled items are all prepared on our wood-fire grill

SOUP DU JOUR 15

artichoke heart, celery roots, tangerine,
serrano ham, passion-miango-mustard coulis

TOMATOES EN FOLIE (g 26
heirloom confit, fire roasted peppers, basil,
stracciatella, Campari & romato gel,
breaderumbs, balsamic glaze, basil oil
FERNANDO PENSATO PURPLE
ARTICHOKE HEART (dfgh 27

emon, fennel & coriander seeds,
white wine, espelette & smoked oil

WHITE AGUACHILE
W/SARDINIAN BREAD 6 28

octopus, scallop & shrim
red onions, cilantro
coconut milk, espel

*BIG-EYE TUNA TARTARE @ 27

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

MUSSELS A-LA-PLANCHA (g 26

CIry tomarto,
ctee pepper, cierus

*STEAK TARTARE (g 29

one marrow aioli, truffled herb salad

LOBSTER & SHRIMP TERRINE (f, g 28

artichoke heart barigoule, Spring onions, carrots,

) chpcrs, cucumber,
1]1, C

sca Sillt, CTUSth pepper, lemon parslcy butter

4
Entrees

Grilled items are all prepared on our wood—ﬁre grill

%@ CHEESEBURGER 30
80z house mix (short rib & chuck), cheddar,
Heirloom tomato, gem lettuce, house-made
roscmary&briochc & fries

OMELETTE(igf) 23

chives, house salad (add Fontina - $2)

GRILLED CHICKEN SALAD (g 38
“Cooks Venture” raised chicken breast,
Gem lettuce cobb sala

MOULES MARINIERES (g classic 36
CHARRED EGGPLANT MILANESE (g 41

Whigpcd tomato-tahina, baby arugula,
shaved gruyere, cherry tomatocs,
sweet drop peppers, tarrdgon vinaigrette

MAFALDINE ADORO PASTA 0 49
iperade, merguez, baby calamari,
golden raisin, dry kalamata olives

GRILLED WHOLE BRANZINO (dn

smoked tomato provengal, lemon olive oi

*SKIRT STEAK (df, g 52

house fries, chimichurri satce

PAN SEARED BRAISED ]TAMB (gD 54
potato gnocchi, crispy Brussels sprouts,
oney roasted ;1by carrots
exotic mushrooms, red”wine reduction

6

—— Wood Fired Pizzas ———

Sandwiches

SMOKED SALMON &
AVOCADO TARTINE 28

sunny side lacono egg, pickled red onion

MBON BEU
sunny si] ¢ lacono egg, pi]cﬁge':a %gd onion
HOUS

pita, yogurt aioli )
tahlgll,‘][’@zt@Cﬁ, tomatd, red onions, C

S reen.

our pizzas are prepared in our wood-fired oven

*KHACHAPURRI 28

cgg, T3C1€EE€ checese, yOgUTt sauce on Ehﬁ SidC

MARGHERITA 24

pomodoro, mozzarella, Parmesan, fresh basil

TRUFATA 28
Stracciatella cheese, exotic mushrooms,
arugula, pickled onions, truffle paste

Sides

FRENCH FRIES (g0 hand cut 16

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

SAUTEED KALE &
EXOTIC MUSHROOMS (g 19

SKILLET MAC & CHEESE
wood-fired Gouda cheese (gf) 16
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