TAVERN RAW BAR

CHILLED SHRIMP COCKTAIL...$16

CLAMS ON THE 1/2 SHELL* $1.25EA

SAPPHIRE GIN SPIKED COCKTAIL SAUCE

EAST & WEST COAST OYSTERS ON THE 1/2 SHELL*
SERVED WITH COCKTAIL SAUCE, MIGNONETTE SAUCE, LEMON, HORSERADISH

ASK YOUR SERVER FOR SEASON AVAILABILITY

SOUP SALAD APPETIZER MAIN
NEW ENGLAND CLAM CHOWDER AFTERNOON CATCH=**
10 MP
FIRE ROASTED TOMATO SOUP BRANZINO
9 CITRUS AND FRESH THYME
CLASSIC CEASAR** 25

11
ARTICHOKE & BABY ARUGALA SALAD
WHITE ASPARAGUS, PRESERVED LEMONS,
RED ONION, RICOTTA SALATA
12
HEIRLOOM TOMATO SALAD
MOZZARELLA, BASIL, BLACK SEA SALT,
AGED BALSAMIC, E.V.0.0.
12
CHEF’S MARKET P1Z2ZA
M.P.
MARGHERITA P1z2ZA
12
ENDIVE LETTUCE CUPS
BLACK BEAN HUMMUS
9
LOBSTER MAC & CHEESE
18
DAILY CEVICHE*
MP
MONTAUK CALAMARI & ROCK SHRIMP
TRIO OF DIPPING SAUCE
14
BACKYARD BBQ RIBS
11
CLAMS CASINO
14
TUNA TARTARE
RED ONION, MUSTARD SEED OIL
15

ROASTED LocAL Cop
CAPERBERRIES, ROASTED BEETS,
PAN BUERRE BLANC
28
Wo0OD OVEN ROASTED MUSSELS**
LEMON GRASS, WHITE WINE BROTH
22
LOBSTER SANDWICH**
DILL DRAWN BUTTER, MIXED GREENS,
TAVERN FRIES
25
WILD ATLANTIC HALIBUT
LUMP CRAB, HEIRLOOM TOMATO, RICOTTA
SALATA, CITRUS BURNT BUTTER
32
MARKET RAVIOLI
MP
CRISPY WOOD OVEN ROASTED CHICKEN
SAUTEED KALE, LEMON THYME BROTH
22
SKIRT STEAK**
CHARRED CORN SALSA, CHIMICHURRI SAUCE
23
CHOPPED LOBSTER COBB SALAD+**
MESCULUN, BACON, CHERRY TOMATO, RED
ONION, EGG, CHIVE VINAIGRETTE
22

EXCUTIVE CHEF JEREMY BLUTSTEIN

CATERING

PRIVATE EVENTS, COCKTAIL PARTIES, WEDDINGS & FAMILY GET
TOGETHERS CAN BE ARRANGED UP TO 500 GUESTS,

PLEASE ASK A MEMBER OF OUR TEAM.

METHOD OF PAYMENTS:

CASH, MASTERCARD, VISA OR TAVERN GIFT CARD

*THIS SELECTION CONTAINS RAW FISH

**THIS ITEM CAN BE COOKED TO YOUR LIKING, CONSUMING
RAW OR UNDERCOOKED MEALS, FISH, SHELLFISH, OR FRESH
SHELL EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

SIDE DISH

TAVERN FRIES...6

MAC & CHEESE CHORIZO...7
GRILLED ASPARAGUS...7
MASHED POTATO...6
SEASONAL VEGETABLES...MP




