
   
 
  
 

RAW BAR 
 

 CURRIED MUSSELS      20 

 CRUDO DU JOUR*      21 

 SMOKED BLUEFISH TOAST     19 

 “LOS TRES”*       49 

 ½ DOZ WILL’S OYSTERS *       26 

 ½ DOZ LITTLENECKS*        21 

 SHRIMP COCKTAIL  5PC/7PC     24/29 

 LOBSTER LETTUCE WRAPS     24 

 ALMOND PETITE PLATEAU*     79 

 ALMOND PLATEAU ROYALE*     125 
 

 

PLATS DU JOUR 
 

MONDAY            Meatless 

TUESDAY          Tacos 

WEDNESDAY          Kabob 

THURSDAY          Ramen 

FRIDAY              Scampi 

SATURDAY             Lamb 

SUNDAY            Soft Shell 

 

 

 

ENTREES     

SHORT R IB  KOREAN STYLE  s t icky r ice ,  house  brewed kimchi ,  gr i l led qhf  scal l ion      44.95 

L INGUINE WITH CLAMS  ma t t ’ s  burst  cherry  tomatoes ,  shr imp butter ,  p ick led chi le s , charred corn  39.95 

MAINE MOULES  FR ITES                                                                      41.95 
 

ROAST  CHICKEN crushed gar l ic  cedar s t ree t  potatoes ,  natura l  sauce ,  sauteed greens    39.95 
 

HAPPY  VALLEY  HAMBURGER*  OR  HOUSE GROUND TURKEY  BURGER  DELUXE l . t .o . ,  bread -n -but te r  pick les  31.95 
 

SWORDFISH  i sabe l ’ s  eggplant caponata ,  paul ’s gar l ic  bread, basi l  o i l       44.95 

 -or  s imply prepared wi th sauteed greens                 

ROASTED SCALLOPS  corn & onion ragout ,  j im’s  braised leeks ,  house cured guancia le ,  c runchy crunch 46.95 

DUCK BREAST  ker ry ’ s  duck fa t  papas,  saf f ron sungold tomatoes,  mari lee ’s  yel low wax beans     46.95  

LE  GRAND MACARONI  &  CHEESE  prosc iut to ,  shaved summer t ruff les        41.95 

     
 

FRIES 
 

 French Fries    13 Cheese Fries Maracz     14 
 Gravy Fries    14 Cheese Fries Américaine     14 
 Korean Fries    16 Fries Mansour      14  
 Truffle Fries    25 

SIDES / SHAREABLES (v) 
 

Kimchi Rice & Egg    14 Macaroni & Cheese  14 
Creamed Corn      14 Citrus Cured Olives   12 
Crushed Potatoes w/roasted garlic   12 Sautéed Greens     14 
Fried Green Tomatoes    14  Deviled Eggs    14 
Blistered Shishitos     14 Jim’s Marinated Beefsteaks  14    
   
 
  

 

 

APPETIZERS 

SP ICY  MTK  CALAMARI  SALAD  fe rmented carro t  dress ing, avocado, napa cabbage , everything fur ikake 21.95 

MARILEE ’S  HEIRLOOM TOMATOES  ar t ’ s  chor izo ,  town lane sa lsa verde ,  corn nuts ,  avocado   22.95 

IAN ’S  STREET  CORN OUR WAY   k imchi  mayo, taquer ia condiments  (v )        19.95 

ESCARGOT  pernod/gar l ic/ fennel  croutons            22.95 

WARM SAGG ROAD BABY  CARROTS   herb tahini ,  house brewed har issa ,  black lent i l  sa lad (vegan )  21.95 

MEZZE  FOR TWO  carro t  ghanoush , smoked beet hummus , gar l ic  toum, o l ives ,  warm pi ta ,  p ick les (v )   39.00 

BURRATA stephen’s gri l led sourdough, jen’s  spicy peaches ,  basi l  (v )        21.95 

STEAMED MAINE MUSSELS  whi te  wine ,  pars ley ,  gar l ic ,  sha l lo ts          22.95 

SUMMER SALAD charred amaganset t  corn ,  radishes ,  pick led beans ,  di jon dress ing (v )      21.95            

        

 

STEAK FRITES* 

GRASS FED TRI TIP ch imi chur r i    45 

FLAT IRON au po iv r e      43  

DRY AGED NY STRIP t omato  k imch i  bu t t e r  55 

 

 *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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