
r a w  b a r
Littleneck Clams* • 2.95 each

Cherrystone Clams* • 2.95 each
Baltimore Shrimp 1/2 Lb • 17.50

Shrimp Cocktail • 5.00 each
Chilled ½ Lobster • 19.50
Old Bay Crab Cocktail • 15 

Salmon Tartare Lettuce Cups • 12
  Scallop & Mango Ceviche • 10   

Calamari Salad • 10

Hi-Rise of Raw Bar • 79
10 Oysters 

4 Littlenecks 
4 Shrimp Cocktail

 1/2 Lobster 
Old Bay Crab Cocktail

4 Salmon Tartare
Calamari Salad  
Scallop Ceviche 

Skyscraper of Raw Bar • 145
20 Oysters 

8 Littlenecks 
8 Shrimp Cocktail
  Whole Lobster 

Old Bay Crab Cocktail
6  Salmon Tartare

 Calamari Salad 
 Scallop Ceviche 

N e w  Ye a r ’ s  E v e  P r e - F i x e
 $ 9 9  p e r  p e r s o n 

N o t  i n c l u s i v e  o f  t a x  a n d  g r a t u i t y
P l e a s e  c h o o s e  o n e  f r o m  e a c h  c o u r s e

A p p e t i z e r s
O y s t e r s  R o c k e f e l l e r

Pernod creamed spinach, parmesan cheese, tarragon hollandaise

* C r u d o  o f  S e a f o o d
Tuna, Kampachi, Uni, ponzu, avocado, yuzu tobikko, radish, toasted nori

C o c o n u t  G r e e n  C u r r y  L o b s t e r  B i s q u e
Chives, chili oil, coconut cream 

G r i l l e d  C a l a m a r i  &  S h r i m p  S a l a d
Tomato concassee, green olives, shaved fennel, arugula, orange chili dressing.

S e a r e d  F o i e  G r a s 
French toast, figs, maple gastrique, poached pear, hazelnuts

C a e s a r  S a l a d 
White anchovies, house croutons, pecorino romano 

J u m b o  L u m p  C r a b  C a k e 
Aji amirillo aioli, potato chips, baby greens, grilled lime

E n t r e e s
J u m b o  S c a l l o p s  a  l a  P l a n c h a

Ricotta gnocchi, cauliflower puree, shaved brussels sprouts, bacon lardon vinaigrette

L o b s t e r  P a n  R o a s t 
Butternut squash risotto, vanilla-bourbon-black peppercorn sauce

* P e p p e r  C r u s t e d  H a w a i i a n  Tu n a 
 Rösti potato, haricots verts, seacoast mushrooms, watercress , pickled shallots, sauce au poivre

* S u r f  a n d  Tu r f 
NY strip steak, bacon wrapped scallops, truffled mashed potatoes, asparagus, bearnaise

C h i l e a n  S e a  B a s s
Lemon risotto, gooseberries, artichioke, herb oil

G r i l l e d  F i l e t  M i g n o n
Sauteed mushrooms, gorgonzola arancini, french onion jus, crispy shallots

L o b s t e r  &  S e a f o o d  P a e l l a 
Saffron rice, chorizo sausage, chicken, shrimp, lobster

scallops, calamari, clams, mussels, peas, peppers

D e s s e r t s
* C h o c o l a t e  M o u s s e  C a k e

 C h e e s e  C a k e
  C r e m e  B r u l e e

s h o r t b r e a d  c o o k i e
T i r a m i s u

A  l a  C a r t e  i s  n o t  a v a i l a b l e  &  i t e m s  i n c l u d e d  a r e  n o t  f o r  s h a r i n g
N o  S u b s t i t u t i o n s

* g f  i t e m  i s  g l u t e n  f r e e  o r  c a n  b e  g l u t e n  f r e e 
p l e a s e  l e t  y o u r  s e r v e r  k n o w  i f  t h e r e  i s  a n  a l l e r g y

Sampler • 40
4 Oysters 

2 Littlenecks 
2 Shrimp Cocktail

Old Bay Crab Cocktail
2 Salmon Tartare

Calamari Salad  
Scallop Ceviche 

*Thoroughly cooking meats, poultry, seafood, shellfish or  eggs reduces the risk of food borne illness


