Brunch Happy Hour $12 To celebrate our ongoing partnership

with the St. Regis Riviera Maya
Mimosa, Bellini, Bloodg Mary, please enjoy our spgecialty BloodyyMary
Sparkling Wine Brut & Ros¢, .
White: Pinot Grigio, LI / Pinot Gris, N7, Kanai Mary $22
Red: Cotes du Rhone, Fr / Cab. Sauv., US KITCHEN & BAR TC(Luila, sangrita, spiced grenadine,
Champagne L. Roederer $20 / Rosé $22 shrimp & guac tostada garnish

From the Tide

“ISLAND CREEK OYSTERS (dfgf) 28 - SEAFOOD PLATTERS -
Duxbury bay, MA - (/acl) *OYSTER & SHRIMP PARADISE (df,gf)
*“MONTAUK PEARL OYSTERS (df,gf) 28 assortment of 18 oysters & 6 jumbo s(hr{%qp 10
Montauk, LI - (1/2dz) OR TOWER
*HARB (2pp) (df, gh) 1
*PEEKO, OYSTERS (dfgf) 28 ‘ 80 135
QTR » oysiges ) g clms @shrip )
:&TOPNECK CLAMS (I/ZdZ) (d{_" gf) 18 (ﬂdd llb 10bstcr $42)
JUMBO SHRIMP (3PC) (df, gf) 22 ‘LOBSTER T SXEEEC(QSI?E)SS& g 215
SNOW CRAB CLAWS (sPC) (df; gf) 32 copneck clams (&), shrimp 16),
SNOW Crab Claws 5),
1lb WHOLE LOBSTER (df, gf) 49 tuna tartare

The Farm Stand
%4 WOOD-BURNING ROASTED HEIRLOOM CAULIFLOWER 44

roasted w/wood fire, yoq;n‘t—tahina, LI grapes, pine nuts,
crispy onions, everyt

ing chili oil (zggplf)) (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 “(.l.)s CHEESEBURGER (6 3
FRENCH TOAST 21 80z house mix, Mecox cheddar, heirloont tomato,
spicy bacon, resh fruit gem Cttucc,housc—made rosemary brioche & fries
CREPES A LORANGE 1 *RACLETTE FONDUTA FOR TWO (g0 36
Gran Marnier & Vani 1a Crcam’ tWO Sunny—SldC—up ngSkFr SCluttO pOt:ltO,
orange marmalade, blood orange raclette cheese, pickled cucumber,
oM truffled herb sala
ELE f) 26 .
chives, house sha}-(lalaég Fozntina - $2) *SMOKED SALMON &
AVOCADO TARTINE 29
. %Elyg C/%CO'.ITEh 24 b sunny side lacono egg, pickled red onion
maitake mtshrooms, mozzarclla, grilied brioche GRILLED VEGETABLE &
*BIG-EYE TUNA TARTARE () 29/49 pickled hard boiﬁlalzgg, tomato czonfit,
ginger ponzu, avocado, cucumbers,” charred zucchini, roasted bell pepper
harissa-tahini mayo, smo ed paprlka tuile served w/ herb sala
MUSSELS A-LA-PLANCHA (gh 31 CROOUE MONSIEUR
sea salt, crushed pepper, lemon parslegy b"))uttcr ham, gruyérc,Qtruff]e béchamel, hoglllsc salad
WOOD-FIRE GRILLED ) H_OUSE_F%LII}FEL 28 o
BRUSSELS SPROUT SALAD 25 pita, yogurt aioli, grilled shishito, green_tahini,
chestnuts, roasted musEroomls, dried sour cherry, lettuce, tomato, red onions, frénch fries
ocacelrerouons hotseimon' icores & “STEAKERITES 0 o
) Strip, mixed green,
GRILLED CHICKEN SA & 38 béarnaise butter, house fries
chicken breast, gem lettuce cob szﬂad *RACK OF LAMB (scrves zpp) (g‘i 125
*STEAK TARTARE () 29/4 harissa yogurt sauce & Israeli sala
bone marrow aioli, trufﬂec(l herb salad
Sides

FRENCH FRIES (gf/df hand cut 16 / SKILLET MAC & CHEESE wood-fired Gouda cheese 16
GRILLED BROCCOLINI (g sea salt, olive oil 18 / WINTER VEGETABLES () smoked maple syrup 17
SAUTEED KALE & EXOTIC MUSHROOMS @ 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.



