
oysters*

BLACK MAGIC, P.E.I.  briny & sweet 3.9 ea

BIG ROCK, MA  briny & sweet 3.9 ea

BEAU SOLEIL, CANADA  bright, mild brine 3.5 ea

BLUE POINT, CT  briny 3.5 ea

raw + Chilled

SHRIMP COCKTAIL  cocktail & mustard sauces 18

REDFISH CEVICHE*  leche de tigre, avocado, red 
onion, black garlic, tostada

16

YELLOWTAIL SASHIMI*  serrano, orange, pickled 
ginger, white shoyu, cilantro

18

today’s seafood selection

 served with spring market vegetable and choice of sauce                                                               
béarnaise  / red chimichurri / hazelnut pesto

SCALLOPS 40

RAINBOW TROUT 32

HALIBUT 42

market vegetable

BROCCOLINI  garlic, chili, lemon, parsley 10

FINGERLING POTATOES  white cheddar crisp,  
chili aioli, chive

10

SUCCOTASH  corn, farro, squash, tomato, pesto 10

ASPARAGUS  béarnaise, chive 10

DAILY CATCH + MARKET

ch i l led  seafood P latter *

6 oysters, shrimp cocktail, redfish ceviche  53

*Items contains raw seafood, beef or eggs. Consuming raw or undercooked 
meat and seafood may increase your risk of food borne illness.  

Bones can happen in dishes with fish.
7.22.24


