
BRUNCH

Appetizers

Oysters

Shucker's choice, horseradish, mignonette

Creamy Seafood Chowder (gf)

Chef Selection

Soup of the Day (df/gf)

Crab Cakes (df)

Arugula with preserved lemon vinaigrette (3pc)

Shrimp Cocktail (gf)

Argentinian shrimp, brandy marie rose cocktail sauce (5pc)

Entrées

Lobster Benny

Hollandaise, grilled challah bread

Smoked Trout Avocado Toast

In house smoked trout, two soft poached egg

Fish + Chips (df/gf)

Haddock, slaw, frites, tartar sauce

1 pc

2pcs

Tuna Nicoise Salad (gf/df)

Seared ahi tuna, anchovy, green bean, tomato,

field greens, soft boiled egg

Lobster Roll 

Toasted brioche, orange mayo, frites 

Caesar or Mimosa


