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fennel, pistachio, strawberry,

10

OYSTERS ON THE HALF SHELL 

[mp] 

classic mignonette + cocktail

FRIED WILLAPA BAY OYSTERS  

smashed “dutch”potatoes 
house cured pancetta mayo,

14

STEAMED MANILA CLAMS

15 

braised hampshire pork belly,

CAROLINA RED SNAPPER CRUDO

13

hawaiian hearts of palm, 

RATATOUILLE

18 

poached hudson canyon lobster,  

CHILLED ENGLISH CUCUMBER 

9 
pickled vegetables

TOMATO + WATERMELON 

feta, avocado, mint, cured olives

ICEBERG “WEDGE” 

onion, �nes herbs, 7 mile island dressing 
lump crab meat, bacon, farmer’s egg,

16

NEW JERSEY FLUKE

HUDSON CANYON YELLOWFIN TUNA 

creamed silver queen corn,

33

BARNEGAT LIGHT SCALLOPS

35 

preserved lemon, toasted pearl pasta, 
    arugula, vermouth nâge

ROASTED CHICKEN BREAST

29 

black tru�e potato purée, 
spinach + natural jus

12oz NY “BUTCHER’S WIFE” CUT

 roasted asparagus + sauce bordelaise   
con�t �ngerling potatoes, caramelized shallots,

44

[THURSDAY]

yankee cornbread + rob’s cole slaw
DOUBLE CUT PORK CHOP  

26

[FRIDAY]
CASEY & BEN’S FRESH CATCH

[SATURDAY]

prime meats hand selected by Pat LaFrieda
STEAKHOUSE NIGHT

[SUNDAY]

tartar + lemon
CRUMBED FLOUNDER

26

HARICOTS VERTS

10
almondine

ASPARAGUS

9
tarragon vinaigrette + grana padano

ROASTED MUSHROOMS + CORN

8
garlic butter

POTATO PURÉE

10
black tru�e

“BOARDWALK” FRIES

8
sea salt + malt vinegar mayo

“KiT KaT”

10
chocolate ganache + crispy peanut butter

BERRY SHORTCAKE

10
vanilla pastry cream

KEY LIME PANNA COTTA

10 
toasted coconut

BANANA SPLIT

toasted walnuts, butterscotch, brandy cherry
neopolitan ice cream [chocolate, cherry, honey vanilla]

12 

[creek stone farms]

cauli�ower,  lobster bisque emulsion 
peeky toe crab, fava beans, english peas,

36

10

sa�ron + zucchini dressing

holland leeks + olive oil poached fennel

SUNDAY - THURSDAY { 5PM - 10PM } FRIDAY - SATURDAY { 5PM - 11PM}

farm stand vegetables, 

togarashi, tomato vinaigrette

+ COCONUT SOUP

sicilian oregano + silver queen corn


