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EAST COAST OYSTERS
- 3.50/PC -

Y WEST COAST OYSTERS

- 4/PC -

MIDDLE NECK CLAMS
- 2.50/PC -
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STARTERS

" LOBSTER BISQUE - MUSSELS

Hearts of Palm, Black Truffle, Lobster Cream, White Wine,
Crispy Leeks 14 Leeks, Toasted Baguette 16

SHRIMP COCKTAIL L

OLDE BAR FRIES APPLE & ARUGULA SALAD
Lump Crab, Red Onion, Candied Hazelnuts,
I Oyster Stout & Cheddar Fondue, Granny Smith Apples,
Lobster Butter16.5 Goat Milk Feta 13
BUFFALO CAULIFLOWER SHRIMP TOAST
Buttermilk Ranch, Sesame, Scallion,
Gin Pickled Celery 11 Togarashi Aioli 14
TUNA POKE CRAB FINGERS
Sweet Onion, Sesame Puffed Rice, Sautéed Cocktail Crab Claws,
Shoyu, Korean Chile 17.5 Lemon Garlic Butter 18 L
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*Consumers are advised that eating raw or undercooked food may increase risk of foodborne illness.
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PLATES

CRAB CAKE CAESAR HARISSA COD
Fresh Crab, Moroccan-Spiced Lentils,
Meyer Lemon Aioli, Olive & Fennel Salad,
Baby Romaine 38.5 Garlic Kale 28

STEAK OR TUNA FRITES JEFF'S FRIED CHICKEN

Marinated Steak or Tuna, Crystal Glaze, Cauliflower Slaw,
Seasoned Garlic Fries, Seasoned Garlic Fries,
Green Peppercorn Jus 36.5 Ranch Dressing 24.5
LOBSTER ROLL "THE" BURGER
Butter Poached Half Lobster, Caramelized Onions,
Split Top Bun, Celery Seed Aiol;, Emmentaler, Smoked Bacon,
Seasoned Garlic Fries 36 Seasoned Garlic Fries 18.5
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DESSERTS

CHOCOLATE LAYER CAKE
Chocolate Mousse & Ganache,

Milk Chocolate Ice Cream
~13 -

CHERRY SUNDAE

Vanilla Ice Cream, Bourbon Cherry Compote,
Black Cherry Granita

- 10 -
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*Consumers are advised that eating raw or undercooked food may increase risk of foodborne illness.



