


RAW, CURED, & CHILLED

NORTH FORK OYSTERS (6 PCS) | 24*
served dressed or naked, your choice

SURF CLAM | 24
lemongrass, passion fruit, and mint

BANGS ISLAND MUSSELS | 20
pickled eggplant, citrus, and oregano

SHELLFISH SYMPHONY | 66*
Bangs Island mussels, surf clams, and 1/2 dozen oysters

COCONUT CEVICHE | 24
ginger leche de tigre, young coconut, and finger lime

MARINATED ROCK SHRIMP | 23
salsa macha, black lime, and Fresno cracker

MONTAUK TUNA CRUDO | 25%
Meyer lemon, créme fraiche, and pine nuts

CHANNELED WHELK | 21
Thai chile, palm sugar, cashews, and cilantro

VEGETABLES

FARM VEGETABLES | 18
vegetables over ice, house hummus, and avocado green goddess

BRAISED BEAN & CUCUMBER SALAD | 19
hothouse cucumber, garlic yogurt, and olio fresco

SPICY LOCAL LETTUCES | 19
pecorino di parco, fennel pollen, and honey

CHARCOAL GRILLED VEGETABLES | 19
miso, parm, and toasted pepitas

KING TRUMPET SKEWERS | 18
sherry vinegar, herb labneh, and shallot crumble

SMALL PLATES

RIPE SUMMER MELON | 20
pistachio vinaigrette, pickled chilies, scallions

EDDIE’S HOT DOG | 13
buttered bun, cabbage slaw, and dijonnaise

HOUSE-SMOKED FISH ROLL | 24
Kewpie mayo, toasted sesame, fermented cayenne, and nori

CRISPY FRIED DOGFISH | 21
buttermilk, hot chiles, coriander, and aioli

LONGFIN SQUID | 22
Calabrian chile, colatura, and fennel

GRILLED OCTOPUS SKEWERS | 27
aji amarillo, black sesame, and key lime

Please inform your server of any food allergies or medical
conditions before ordering.

* Consuming raw or undercooked items may increase the risk of
foodborne illness, especially for those with certain conditions.



LARGER PLATES

PANKO’D MONKFISH | 36
capers, fresh oregano, shallots, and yuzu

FISH OVER FIRE | 46
Marcona almonds, herb salmoriglio, and lemon

LAMB RIB CHOPS | 39
cumin cure, garlic yogurt, harissa cucumbers

TAMARIND GLAZED PORK COLLAR | 36
spicy coconut, green onions, and creme fraiche

KOJI CURED YELLOWFIN | MP
24 oz steak, grilled rare and dressed seasonally

PIZZA

MARGHERITA | 21
classic and perfect

GUANCIALE | 24
Deep Roots Farm peppers, caciocavallo, chile oil

THE FARM PIE | 25
creamy fonduta, local mustard greens, and garlic

LITTLENECK CLAM | 28
clam cream, rapini, and lemon

PIZZA ALTONNO | 26
anchovy, pickled tomato, airy tonnato, and opal basil

DESSERT

VANILLA GRAPE-NUT PUDDING | 13
sungold tomatoes, rye crumbs, sea salt

FRUIT OVER ICE | 16
curated fruit, cold and perfect

FENNEL POLLEN CAKE | 13 *
soft whipped cream, boozy fruit

Please note that a 20% gratuity will be
added to all Guest Room charges.



SIGNATURE COCKTAILS

SPICY FRESNO MARGARITA | 19 )
chile-infused tequila, combier, fresh lime

PALOMA | 19 o ) .
tequila, grapefruit juice, fresh lime, aperitif, soda

DAVE'S HARD LEMONADE | 19
vodka, fresh lemon, citrus cordial, soda

COCONUT MOJITO | 19 )
white rum, mint, fresh coconut water, lime

GARDEN G&T | 18 )
gin, cilantro tincture, tonic

THE FUN STUFF

HOUSE PICKLED MARTINI | 22 )
gin or vodka, house dill pickle brine, cornichons

S.S. MAITAI | 26 . . L
dark rum, orange, orgeat, lime, served in a proper tiki vessel

WHOLE COCONUT DAIQUIRI | 31 o o
classic daiquiri, served in a whole coconut - limited availability

SPRITZ IT UP

APEROL SPRITZ | 17
aperol, prosecco, orange

HUGO SPRITZ | 17 ) )
St-Germain, prosecco, mint, lime

LIMONCELLO SPRITZ | 17
limoncello, prosecco, lemon

FREE SPIRIT (N/A)

HIBISCUS MULE | 14 _
fresh ginger, hibiscus tea, lime

SOFT SPRITZ | 14 -
wolffer spring in a bottle, n/a aperitif, club soda

COCONUT MINT FIZZ | 14
fresh lime, coconut water, muddled mint



BEER

NARRAGANSETT | 10
lager, Rhode Island (16 oz can)

PACIFICO (dressed or undressed) | 8
light lager, Mexico (12 oz can)

GREENPORT HARBOR BREWING | 10
summer ale, Long Island (12 oz can)

SLOOP BREWING | 12
juice bomb IPA, New York (16 oz can)

DUVEL | 12 )
golden ale, Belgium (11.2 oz hottle)

WINE

SPARKLING “crisp, local, and born to toast” | 19/80
Sparkling Pointe, Brut, North Fork of Long Island 2019

LAMBRUSCO “everyone’s favorite pizza wine” | 16/65
Paltrinieri ‘Solco’, Lambrusco dell’Emilia, Italy 2024

GRUNER VELTLINER “skinny-dipping in October” | 16/65
One Woman, North Fork of Long Island 2024

MUSCADET “the undefeated champ for oysters” | 19/80
Domaine du Haut Bourg, Cotes de Grandlieu Sur Lie, France 2024

VERMENTINO “sunlight on terracotta” | 16/65
Youthful Porpoise, Riviera Ligure di Ponente, Italy 2024

ROSE “your French picnic fling” | 17/70
Domaine de Sulauze ‘Pomponette’, Aix-en-Provence, France 2025

ROSE “ripe berries with a salty kiss” | 17/70
McCall, Syrah/Merlot ‘Marjorie’s’, North Fork of Long Island 2024

SANGIOVESE “dusty roads and red fruit at golden hour” | 16/65
Montenidoli ‘Il Garrulo’, Chianti Colli Senesi, Italy 2022

GRENACHE & SYRAH “the hum of a late summer night” | 20/80
Domaine Croze-Granier, Lirac, France 2023

More selections are available.
Ask your server for the
expanded wine list.
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