Brunch Happy Hour $12 e Kegis Riviers N i s,
Mimosa, Bellini, Bloody Mary, enjoy our specialty bloody mary
Sparklin Wine, Sparklir.lg Rosé, ' Kanai Mary $22
Wine : Syrah, Griiner Veltlmery, Rose. KITGHEN & BAR Tequila, sangrita, spiced grenadine,
Champagne Brut ($20) / Ros¢ ($22) ﬂwimp & guac tostada garnish

From the Tide
*PROMISED LAND OYSTERS (drgh 26

Amagansett, LI - (1/2dz) $12 mon-thu *OYSTER PARAD]S]E PLATTER (f, gh 76
*MONTAUK PEARL OYSTERS (df, ¢ 26 assortment of 18 oysters
Montauk, LI - (l/ZdZ) $12 mon-thu *HARBOR TOWER (ZE ) (df, gﬂ 12
*PEEKO OYSTERS (f, gh 26 oysters (9), Topneck clams ( is rimp (54),
North Fork, LI - (1/2dz) $12 mon-thu Snow crab claws (3), tuna tartare
“ (add 1lb lobster $42)
*TOPNECK CLAMS (1/2dz) (df, gh 18 TER T
*LOBSTER TOWER (df, gh
JUMBO SHRIMP GPC) (df, g 21 "Ibs Tobster, 0wt 6(1315 }8 gf) 215
SNOW CRAB CLAWS (5PC) (f, gh 32 Topngck clams (8), shrimp {6),
Snow crab claws (5),
1lb WHOLE LOBSTER (df, gh 49 tuna tartare

The Farm Stand
M@ WOOD-BURNING ROASTED HEIRLOOM CAULIFLOWER (g 44

roasted w/wood fire, yog;n‘t—tahina, LI grapes, pine nuts,

crispy onions, everything chili oil (zggp%) (2—3pp)

SEASONAL CRUDITES PLATTER (df, ¢ 36 DURYEA’S LOBSTER COBB SALAD (g
Chef’s selection of raw farm vegetables serve(i; (serves 3pp) 97
w/dijonnaise, hummus & tapenade (2-3pp)
CHEF'S GARDEN ?ALAD (df, gh
BIBB LETTUCE (df, gp 24 (1p}2/f'amily style) 22/38
avocado, white balsamic %iressing inspired by the local vegétable
(add: gri]?ed shrimp $18, chicken $17) pick of the day
Brunch
FRENCH ONION SOUP 16 "“%’
o CHEESEBURGER (g 31
FRENCH TOAST 21 80z house mix, Mecox cheddar, heirloom tomato,
spicy bacon, fresh fruit gem lettuce,house-made rosemary brioche & fries
CREPES A LORANGE 19 *RACLETTE FONDUTA FOR TWO g 36
Grand Marnier & vanilla cream, WO sunny-si c—u&) eggs, prosciutto, potato,
orange marmalade, blood orange raclette cheesé, pickled cacumber, truffled herb salad
OMELE f) 26 *SMOKED SALMON & AVOCADO TARTINE 28
chivcs, house sha}-(g%ég Fozntina - $2) sunny side lacono egg, pic%]c red onion >
. %Elyg C/%CO"ITEh 24 L GRILLED VEGETABLE &
maitta\f{(é m%lgss}lrgogis,wmoggggﬁi gcreﬁféd zkl)rll'li’ochc pickled gﬁ%ﬁ?g‘ﬁ:ﬂgﬁg lc})lr)lfizté charred
“BIG-EYE TUNA TARTARE (i 29/49 zucchini, roasted bell pépper. served w/ Herb Salad
i 9 C d M M
harBissotabini mayo, smoked paprika tuile ham, goinne et bl hduse salad
MUSSELS A-LA-PLANCHA (s 28 MERGUEZ EGG SANDWICH 29
sea salt, crushed pepper, lemon parsley butter holt{lfedmergucz patty, su(111ny—§i C—}lllp egg, \yhigped/fl;et_a,
G{UtLE CHICKEN SA (gq " pickled onion, tarragon dréssing, house brioche w/Fries
chicken breast, gem lettuce cobg sala ) HOIUSE E%L}I}FhEL 29 hini
TRUFFLED FOIE GRAS TORCHON & P e, tomat, red onions, frénch fries
- TOASTED HOUSE BRIOCHE 338 .
oickled red anipny & fenpel, ruffled hapee NY Strip, mised green, bearhaise Butcss, house fris
*STEAK TARTARE @« v"I{A(:I< OF LAMB (serves zppl) (g 125
bone marrow aioli, trufﬂeél ﬂei%/gz?lad harissa yogurt sauce & Isracli s:ﬂa
Sides

FRENCH FRIES (gh hand cut 16 /| ROASTED CARROTS (gf) lemon pepper tahina 17
GRILLED BROCCOLINI (gf sea salt, olive oil 18 / SKILLET MAC & CHEESE wood-fired Gouda cheese 16
SAUTEED KALE & EXOTIC MUSHROOMS (g 19

—— Wood Fired Pizzas Kid’s Menu

our pizzas are prepared in our wood-fired oven (12 yrs old & younger)
CHAPURRI 28 MARGHERITA PIZZA 22
egg, raclette cheese,yogurt sauce on the side CHICKEN FINGERS & FRIES 16
gl iy Byt PLBOW PASIA L TR
fried capers, fris¢e, dill lemon oil ’ FRENCH TOAST 14

“These. eny itenks are served raw or are ?,ked tgé/our Iikin%]. Consumin? r;fwfoo,d r undercooked meats, oultw, seafooﬂ, ﬁ?ellﬁsr,%e? smﬂy in?(ease éour risko[,f?o horne illness,
especiallv if vou have certain medical conditions. Before placina vour order. please inform vour Server it a nerson i vour partv has a food alterav. Not all inaredients are listed in the menu.



