QUENCH Flat & Sparkling Water

By ordering our Q]ucnch bottled water (only $2 per
pérson), you are helping to replace single-use bottles
and reduce carbon emissions. In return, a portion of

our water sales go to Southampton bai(ery alocal
community organization oﬂcnpg comprehensive
enrichment programs for academic & creative growth.

(ol

KITCHEN & BAR

f l[ulukitchenandbar
lulukitchenandbar

From the Tide

*ISLAND CREEK OYSTERS (df,gf) 28
Duxbury bay, MA - (1/2dz)

*MONTAUK PE OYSTERS (dfigf) 28
Montauk, LI - (1/2dz

*PEEKO QYSTERS (df, 8
North Fork, LI - (1(/zd§)f) :

*TOPNECK CLAMS (1/2dz) (df, gf) 18
JUMBO SHRIMP (PC) (df; gf) 22
SNOW CRAB CLAWS (sPC) (df, gf) 32
1lb WHOLE LOBSTER (df, gh 49

M‘L WOOD-BURNING ROASTED
HEIRLOOM CAULIFLOWER (2-3pp) 44

roasted w/wood fire, yogurt-tahina,

LI grapes, pine nuts, ¢rispy onions,
everything chili o1

BIBB LETTUCE (gf/df) 24
avocado, white balsamic dressin

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

The Farm Stand

- SEAFOOD PLATTERS -

*OYSTER & SHRIMP PARADISE (df,gf) 120

assortment Of 18 OyStCI'S &6 jum O shrimp

*HARBOR TOWER df;
oysters (9), topneck clam(SZP(B,) S(hrit%lf]?) 1(33,
SNOW crag claws (3), tuna tartare

add 1lb lobster $42

*LOBSTER TOWER ( (df, gf) 21
1lbs Lobster, o stgtpsp&ti), 5215
topnecl clams (87: shrimp (6),
snow crab claws (5),
tuna tartare

DURYEA’S LOBSTER COBB SALAD (0 (3pp) 97
SEASONAL CRUDITES PLATTER (gf/df c?(’

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

CHEF’S GARDEN FALAD (gf/dp
o (1}113p(family 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 16
*BIG-EYE TUNA TARTARE « 29

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

BLACK TRUFFLE DUCK & SUNCHOKE
HOUSE MADE RAVIOLI 28

roasted duck consommé, fresh shaved black truffles

BURRATA 27
figs, hazelnyt, black pepper financier,
1g-balsamic preserve

WOOD-FIRE GRILLED
BRUSSELS SPROUT SALAD 25

chesgnuts, roasted mushrooms, dried sour cherry,
ocaccia croutons, house lemon ricotta &
citrus-maple vinaigrette

WOOD-FIRE GRILLED ARTICHOKE &
BABY BEET CAESAR SALAD .

r

. . 7
pickled anchovy, brioche croutons, Comte cheese,
Ceasar vinaigrette & shaved bottarga

MUSSELS A-LA-PLANCHA (g 31

sea salt, crushed pepper, lemon parsley b311ttcr

*STEAK TARTARE (%g/df 2

AL 9
one marrow aioli, truffled herb salad

Sides

SKILLET MAC & CHEESE wood-fired Gouda cheese 16
SAUTEED KALE & EXOTIC MUSHROOMS (gf/df 19
GRILLED BROCCOLINI (gf/df) sea salt, olive oil 18
WINTER VEGETABLES (gf/df) smoked maple syrup 17
FRENCH FRIES (gf/df) hand cut 16

4
Entrees

Grilled items are all prcparcd on our wood—ﬁre gri[l

Mé» CHEESEBURGER 33 (Sun-Thu Only)
80z house mix (short rib & chuck), cheddar,
Heirloom tomato, gem lettuce, house-made

rosemary%rioche & fries

WOOD-FIRE GRILLED CELERIACF‘) STEAK (gh 44
toasted walnuts, roasted grapes, crispy brussels leaves,
capers & brown butter-parmesan espuma

WOOD—?IRE %RILL]%D SWORDFISH (g 44
tapioca pearls, Jacob’s Cattle beans, smoked trout roe,
caviar, chives, leck fondue & beurre blanc

SEAFOOD GIGLI PASTA FOR TWO 125
grillled 10bs1i{er shrimp, snow crab claws, mussels,
ittleneck clams, snow crab, tomato conlfllt,
garlic, lemon, chives & Lulu spice

GRILLED WHOLE BRANZINQO @ 5

smoked tomato provengal, lemon olive o1

(Lo CHOUX FARCIE AU FOIS GRAS ) 56
(Vgab , pork, mushrooms, Armagnac)
, . :

potatoes & truffle-black bepper red wine teduction

BRAISED LAMB (glf) 56

roasted pears, king trumpets, balsamic cipollini
onions, roasted acorn squash & red wine reduction

GRILLED BUTTERMILK CHICKEN 48

garlic kale winter s uash mousseline &
house diablo sauce

*SKIRT STEAK (sf/df) 56

house fries, chimichurri saucé

*RACK OF LAMB (serves zpfgl) (gh 125
i

harissa yogurt sauce & Israeli sala

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

muhamarra, garlic-yogurt, green tahina

“These Enﬂeny iten]qs are served raw or are cdgloked tg eyour |ikin9. Consumén%r w food or undercooked meats, rgs)oult%&ejerifggg,y %hellﬂs 0 ﬁpe(%sm gtwéﬁrlenagsree g%ﬁrt Srigl;ﬁo/i sf?eo iﬁ%ne illness,

especially If you have certain medical conaltions. Before placing your orcle

please inform your server if a pe

onl s 1000 e menu.

.



