
A P P E T I Z E R S

Spicy Tuna Tartare Taquitos*
Avocado, Local Micro Greens Siracha, Toasted 

Sesame Seeds, Lime
 

Mermaid Makeout Oysters* GF
Herb Oil, Charred Pineapple Relish, Cracked Pink

Peppercorn, Classic Mignonette 

Beach Day Ceviche* GF
Locally Catch, Fresh Lime Juice, Red Onion, Sumac,

EVOO, Homemade Tortilla Chips

Charred Lemon Caesar Salad* 
House-made Dressing, Prima Donna Cheese, Fresh Dill,

Crispy Croissant Croutons 

Crackling Deviled Eggs GF
Local Heirloom Eggs, Chicken Skin Cracklings, Dill

Hudson Valley “Lox” and Crispy Rice* GF
Local cold-smoked steelhead, furikake rice, yuzu cream

cheese, caper oil

M A I N S

Lobster & Eggs Benedict
Butter Poached Lobster, 1610 Sourdough, Local

Heirloom Eggs, Tarragon Hollandaise

Challah Bread French Toast
Thick-cut Challah, Pure Maple Syrup, Honey Butter

Quiche Lorraine
8-Hands Farm Parisian Ham, Local Leeks, 

Cave Aged Gruyere

Avocado Toast
Pistachios, Labneh, Za’atar, Local Honey, Arugula,

Grilled Sourdough
 + Add Slow Cooked Eggs*

Lobster Croissantwich 
Served on a Fresh-Baked Croissant,
Coleslaw and Old Bay Potato Chips 

The BEC “Pat LaFrieda”Burger*
Slab Bacon, Fried Local Heirloom Egg, 

American Cheese, SPK, Fries

Poke Bowl*
#1++ Yellow Fin Tuna, Seaweed Salad, Mango,

Siracha, Edamame, Cucumber, Crispy Onion, 
Kombu Rice

Please inform your server about any food allergies before ordering
*CONSUMING raw & undercooked seafood or meats increases your risk for food-borne illnesses



***Special Thanks to Our Partners at Bedell Winery***
Complimentary Glass of Sparkling Bedell Rosé for Mom!

Old Bay Bloody Mary
Absolute Vodka, Keri’s Banging Old Bay Bloody Mix

+$ add blackened shrimp.

Spring-Berry Mojito
 Don-Q Blanco PR Rum, Slapped Local Mint, Strawberry, Lime 

 
Fresh Squeezed Champagne Mimosa

Laurent-Perrier Brut NV, Freshly Squeezed OJ, Grapefruit, or Pineapple

Rhubarb Spritz 
Honey & Rhubarb Syrup, Malfy Limone Gin, Gabbiano Prosecco

Affogato Espresso Martini 
Absolute Vodka, For Five Roasters Espresso, Kahlua, Frangelico, Tahitian Vanilla

Gelato

M O T H E R ’ s  D A Y  D r i n k  S p e c i a l s


