QUENCH Flat & Sparkling Water

By ordering our Qluqnch bottled water (only $2 per
pérson), you are helping to replace single-use bortles
and reducé carbon emissions. In return, a portion of our
water sales go to Project Most, a local community
organization offerin: compre ensiv.e enrichment
programs for academic and creative growth.

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

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

*PEEKQO OYSTERS (df, of) 26
North Fork, Lr- Gy

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

(ol

KITCHEN & BAR

Raw Bar

\ends
o\

o
%% ¥ 1ulukitchenandbar
B lulukitchenandbar

*OYSTER PARADISE PLATTER «f, g 76

assortment of 18 oysters

*HARBOR TOWER (zpp) (df, g 12
oysters (9), Topneck clams (Ei shrimp (54),
Snow crab claws (3), tuna tartare

(add 1lb lobster $42)

*LOBSTER TOWER G3pp) (df, gh 215
1lbs Lobster, oysters ?18)
Topneck clams (8), shrimp té),
Snow crab claws (5),
tuna tartare

%4 SIGNATURE HEIRLOOM
CAULIFLOWER () 44

i(l)aSth w/wood fire, yogurt-tahina,
) ts,
Tgrapes pincnucs by onfons

BIBB LETTUCE (df, gf) 22

avocad ite balsamic dressing

(add: gril?c’:gv shrimp $18, chicken $17)

The Farm Stand

DURYEA’S LOBSTER COBB SALAD s (3pp) 97

SEASONAL CRUDITFS PLATT}I)ER (df, gh Gi;é

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

CHEPF'S GARDEN ALz?D (df, gh
o (1pp/tamily style) 22/38
inspired by the local vegétable pick of the day

Starters

Grilled items are all prepared on our wood-fire grill

SOUP DU JOUR 15

TRUFFLED FOIE GRAS TORCHON &
TOASTED HOUSE BRIO I_glEB 38
(e onc

pickled red oniong & fennel, tru ¥,
orange marmalade, herb salad, smoked salt, Tigs

BU TA (gh 26
roasted hazelnut, fresh figs & balsamic preserve,
hazelnut-black pépper fiancier

FERNANDO PENSATO
WOODEIRE ARTICHOKE SALAD (i ¢) 27

tartar Vinacllgr_cttc, erb salad, aged gouda,
toasted pine nuts & bergamor 6il

VENIS%I;ICCARPA CI(Blz(i ﬁgr

Watercress, k mission figs, erry,
radish, hor?cradlsh, aged gouda with

tangerine oi & white balsamic vinegar

*BIG-EYE TUNA TARTARE @ 29
ginger ponzu, avocado, cucumbers,
harissa-tahini mayo, smoked paprika tuile

MUSSELS A-LA-PLANCHA (g6 26

sea salt, crushed pepper, lemon parsley butter

*STEAK TART%PE ﬁ;f) 29
e

bone marrow aioli, tru erb’salad

Sandwiches

SMOKED SALMON &
AVOCADO TARTINE 28

sunny side lacono egg, pickled red onion

Mﬁ](irangl% la\I I?E‘CIQI& t uztster,

cornichon, baguette, fries

. HOUSE FA L 2
cahihi, Tettdee, tomat ﬁ}['réilliﬁ,];h,? ach Frics

ce, tomatd, red onions, frénc

FRENCH FRIES (gh hand cut 16
ROASTED CARROTS (g lemon pepper tahina 16
GRILLED BROCCOLINI (gf sea salt, olive oil 16

Sides

4
Entrees

Grilled items are all prepared on our wood—ﬁre grill

Lolud cpersemoncen

802_1]0usc mix (short ri
Heirloom tomato, gem lettuce, house-mad¢é
rosemary brioche & fries

chives, hooul?glg:}lgci[aﬁége ontina - $2)
L SRRSO .
MOULES MARINIERES (gf) classic 36
BRWﬁ' Ec?tgnqa(%(l))—taltinz a lgg'lt\j;ug 4
atody,

$ gved ruyere, cherry tomatog
sweet drop peppers, tarragon vinaigrette

SEAFOOD GIGLI PASTA FOR TWO 12
rilled lobster, shrimp, snow ¢rab claws, mussels,
Littleneck clams, snow crab, tomato confit,
garlic, lemon, chives & Lulu spice

GRII% D WHOLE B ZINQ. @ 5
smoke

tomato provengal, iemon olive o1

“SKIRT STEAK (df. ¢ 54
house fries, chimichurri satce

PAN SEARED BRAISED LAMB ) 56
potato gnocchi, crispy brussels sprouts,
honey roasted baby carrots &
exotic mushrooms, red"'wine reduction

Wood Fired Pizzas ———

our pizzas are prepared in our wood-fired oven

CHAPURRI 28
s

€88 rac]ctt cnecese, yogurt sauce on thC SidC

MARGHERITA 24

pomodoro, mozzarella, Parmesan, fresh basil

TRUFATA 28

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

SAUTEED KALE &
EXOTIC MUSHROOMS (gh 19

SKILLET MAC & CHEESE
wood-fired Gouda cheese 16

“These menu items are served raw or are cooked tg your liking. Consumin
especighynﬁJ ymﬂwave certalen me\ﬁical con(ﬁ?lons.[ggfore plac?ng your orée?,

raw food or undercooked meats, pouliry, seafood, shellfish, or egas may increase your risk of food borne illness,
pqease inform your Server i a pe sont| your partyshasaﬁ)oJ al?egrgy. %ta?f?ngre&?ents areLs?eéj in the menu.



