
   
 
  
 

RAW BAR 
 

 CURRIED MUSSELS      19 

 CRUDO DU JOUR*      22 

 SMOKED WHITEFISH TOAST     20 

 “LOS TRES”*       49 

 ½  DOZ OYSTERS*      29 

 ½ DOZ LITTLENECK CLAMS*       18 

 SHRIMP COCKTAIL  5PC/7PC     24/29 

 ALMOND PETITE PLATEAU*     79 

 ALMOND PLATEAU ROYALE*     99 

 

PLATS DU JOUR 
 

 TUESDAY                   Tacos 

 WEDNESDAY       Risotto 

 THURSDAY                   Micky’s Ramen 

 FRIDAY      Scampi 

 SATURDAY      Chop 

 

 

 

 

ENTREES     

SHORT R I B  KOREAN STYLE  k -n -a’s  wheatberry  st icky r ice ,  house brewed kimchi ,  black bean ssam sauce   44.95 

OSSO BUCCO AGNOLOTT I  asparagus,  peas ,  gremola ta          39.95 

MOULES  FR ITES  whi te  wine ,  pars ley ,  gar l ic ,  shal lo ts           39.95 

STR IPED BASS   leeks ,  east  hampton baby spinach , smoked bacon, dongwon      44.95 

     -o r  s imply prepared wi th sauteed veg 

ROAST  CHICKEN ian’s  c rushed gar l ic  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    32.95  

ROASTED SCALLOPS  red coconut curry ,  sunchokes,  brusse ls sprouts ,  basmati  r ice      44.95 

CR ISP  PORCHETTA  charred long lane cabbage , potato churros ,  caul i f lower mayo, sa lsa verde   44.95 

LE  GRAND MACARONI  &  CHEESE  prosc iut to ,  shaved t ruf f les          40.95 

     

 
MARILEE'S FRIES 
  

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

SIDES / SHAREABLES 

Kimchi Rice & Water Mill Egg   14 Macaroni & Cheese  14 
Crushed Potatoes w/roasted garlic   12 Citrus Cured Olives   12 
Brussels w/ pickled chiles & pom molasses 14 Deviled Eggs    14 
Twice Cooked Papas w/ yellow sriracha mayo  14 Sautéed Greens   14 
Potato Churros w/ Cauliflower Mayo  14 Asparagus Vinaigrette  14 
  

 

Macerated Tomatoes   8 

APPETIZERS 

STEAMED BLACK MUSSELS  gri l led sourdough           21.95 

ENDIVE SALAD candied walnuts ,  bosc pear ,  blue cheese ,  kerry ’s black apple dress ing (v )    22.95  

BRUSSELS  HOT &  COLD in the sty le  of  caesar  sa lad           22.95 

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

MEZZE  FOR TWO smoked beet hummus, carro t  ghanoush , gar l ic  toum, warm pi ta  (v )     38.95 

ESCARGOT  pernod/gar l ic/ fennel  croutons            22.95 

ALEX ’S  WARM CARROTS   herb tahini ,  house brewed har issa ,  black lent i l  sa lad (vegan)     21.95 

UP - ISLAND DUCK CONFIT  SALAD  snap peas ,  radishes ,  paul ’s  poached egg       23.95   

SOUP DU JOUR                22.95 

          STEAK FRITES* 

GRASS FED SKIRT chimichur ri   47 

8OZ HANGER au poivre     44  

DRY AGED NY STRIP blue cheese 59 

 
 

*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. 

 
March 31, 2026 

 

Join us for KARAOKE 
 every Saturday starting at 9:30pm!!! 


