
   
 
  
 

 

  RAW BAR 
 

  CURRIED MUSSELS      20 

  CRUDO DU JOUR*      21 

  SMOKED WHITEFISH TOAST     19 

  “LOS TRES”*       59 

  ½ DOZ WILL’S OYSTERS *       26 

  ½ DOZ LITTLENECKS*     21 

  SHRIMP COCKTAIL  5PC/7PC     24/29 

  ALMOND PETITE PLATEAU*     79 

  ALMOND PLATEAU ROYALE*     99 
 

 

PLATS DU JOUR 
 

TUESDAY         Tacos 

WEDNESDAY         Cioppino 

THURSDAY               Micky’s Ramen 

FRIDAY          Risotto 

SATURDAY              Rack of Lamb 

 

ENTREES     
 

MOULES  FR ITES                      39 

PASTA FAGIOLE  dylan’s  casarecce ,  l i t t lenecks ,  soppressata ,  ka le ,  mari lee’s  c ranberry beans         39 
 

 

UP ISLAND DUCK KOREAN STYLE  s t icky r ice & amber waves wheatberr ies ,  house k imchi ,  gr i l led scal l ion      44  
 

ROAST  CHICKEN balsam  crushed gar l ic  potatoes ,  natura l  sauce ,  sauteed amaganset t  greens           37 
 

HAPPY  VALLEY  HAMBURGER*  OR  HOUSE GROUND TURKEY  BURGER  DELUXE l . t .o . ,  bread -n -but te r  pick les      29 
 

LE  GRAND MACARONI  &  CHEESE  prosc iut to ,  shaved summer t ruff les            39 

MTK  FLUKE  f rench green lent i l s ,  qhf  net t le  tahini ,  house brewed har issa ,  i sabe l le ’s  ka le in i        42 

ROASTED SCALLOPS  pea & upstate  ramp ragout ,  bacon/fennel  sof f r i t to ,  ch i le  cr i sp ,  p ick led sunchokes      44 

PAUL ’S  SUNCHOKE CURRY  ian’s  carro ts ,  i sabe l le ’ s  but te rnut squash , crunchy lent i l s  (vegan)       37 
     
 

 MARILEE'S FRIES 
 

 French Fries    13 Cheese Fries Maracz     14 
 Gravy Fries    14 Cheese Fries Américaine     14 
 Korean Fries    16 Fries Mansour      14 
 Béarnaise Fries    15 Truffle Fries      22 
 Garlic Fries    14 

SIDES / SHAREABLES 
 

Kimchi Rice & Egg    14 Macaroni & Cheese  14 
Twice Cooked Papas w/yellow sriracha mayo  14 Citrus Cured Olives   12 
Crushed Potatoes w/roasted garlic   12 Sautéed Amagansett Greens   14 
Deviled Eggs     14 Brussels w/ pickled chilis 14 
  
 
  

 

APPETIZERS 
 

BRUSSELS  SPROUTS  HOT &  COLD IN  THE STYLE  OF  A  CAESAR  SALAD  c routons,  pecorino toscano , anchovies     21 

BROCCOLI  &  SMOKED CHEDDAR SOUP  amber waves whole wheat cheez - i t s ,  d i l l  (v )              21 

P .E .I .  MUSSELS  shal lo ts ,  gar l ic ,  pars ley ,  whi te  wine             19 

ESCARGOT  pernod/gar l ic/ fennel  croutons                18 

HOUSE CURED DUCK PROSCIUTTO  ar t ’ s  r icot ta toast ,  hot sag harbor  honey, pumpkin seeds            22 

MEZZE  FOR TWO  lent i l  yogurt  dip ,  smoked beet hummus , gar l ic  toum, o l ives ,  warm pi ta ,  p ick les (v )        36 

ROASTED ASPARAGUS   di jon dress ing , judianne’s  greens,  anthony’s  f r ied egg                  21 

SP ICY  CALAMARI  SALAD  fe rmented carro t  dress ing, avocado, napa cabbage , everything furikake      21 

WHOLE STEAMED ART ICHOKE  bagna cauda, smoked ranch dress ing                22 

 

        

 

STEAK FRITES* 

GRASS FED SKIRT STEAK* chimichurri    43 

10 OZ FLAT IRON* au poivre    40         

13 OZ DRY AGED NY STRIP* béarnaise    53 

 

 *The consumption of raw or undercooked meat, fish, eggs, or shellfish may be harmful to your health.  If you have a food allergy, please notify your server. 
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