707 s/ a

GF-GLUTEN FREE'| V-VEGAN | D-DAIRY FREE

Mermaid Makeout Oysters* GF | D $12
Herb Oil, Charred Pineapple Relish, Cracked
Pink Peppercorn, Classic Mignonette

Spicy Tuna Tartare Taquitos* $18
Avocado, Local Micro Greens
Sriracha, Toasted Sesame Seeds

Beach Day Ceviche* GF $23

Local Catch, Fresh Lime Juice, Red Onion
Sumac, EVOO, Homemade Tortilla Chips

Green Goddess Crab GF $26

Local Lettuce, Avocado, Heart of Palm,
Creen Goddess Dressing

‘Not Your Mamas' Mezze $23
Local Beet Hummus, Mint Raita, Spicy Ezme,
Grilled Olives, Marinated Feta Cheese, Warm Pita

Grilled Shishito Peppers V | GF $15

Furikake Seasoning, Imported Olive Oil, Malden
Sailt, Charred Lemon

Korean BBQ Duck Wings CF | D $18

Homemade Korean BBQ Sauce, Chives
Toasted Sesame Seeds

Charred Lemon Caesar Salad* $20

House-made Dressing, Prima Donna Cheese,
Fresh Dill, Crispy Croissant Croutons

Wild Fennel Mussels $20

Local Wild Fennel, Shallots, Herb Butter,
White Wine, Pernod, Grilled Sourdough or Sub GF

Avocado Toast Grand Bazaar V $23

Local 1610 Sourdough Bread, Smashed Avocado,
Seasonal Vegetable, Za'atar, Sumac, EVOO

Grilled Chicken Croissantwich $25

Organic Chicken, Chipotle Mayo, Provolone,
Lettuce, Tomato, French Fries

Blackened Fish MonTacos GF | D $26

Creamy Coleslaw, Mango Salsa,
Homemade Crunchy Corn Tortillas

"The Shack’ Lobster Roll Sa4

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

Grilled 80z 'Pat LaFrieda’ Burger* $28
Aged Cheddar, Tomato Jam, Pickled
Onions, Calabrian Chili Aioli, French Fries

*This menu item can be cooked to order or is being served raw. Consuming raw and undercooked meats, fish,

shellfish and eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.
Before placing your order, please inform your server if a person in your party has a food allergy.



