- gaaf Coaat‘ - - jr' Our jamoud -
Y

OYSTERS Frozen Watermelon
mignonette, cocktail sauce Morgori’ro /
3 ea/ 18 half dozen 18
RAW BAR
Little Neck Clams : Tuna Crudo g Chilled Shrimp
mignonette avocado purée i mignonette, cocktail sauce
3 ea/ 16 half dozen chili, cilantro 5 ea / 28 half dozen
: 04 :
............................................... TO SHARE ...............................................
Burrata

radish, spring peas, meyer lemon, grilled bread 21

Avocado & Pita Tuscan Kale
smashed avocado, lemon creamy anchovy dressing
housemade pita parmigiana reggiano, breadcrumbs
18/32 17/29
Market Veggies Summer Salad
green goddess seasonal leffuce, shaved veggies
tuna aoili, served chilled herbs, lemon vinaigrette
16/24 17/29

PPN CHOPPED LOBSTER COBB ..................................
chilled Maine lobster, gem lettuce
egg. bacon, avocado, cheddar

Small or Large MP

STONE OVEN PIZZA 24

Margherita : Coppa : Summer Squash : Little Neck Clam
tomato, mozzarella tfomato, mozzarella i squash, zucchini, ricotta little neck clams
fresh basil pork salumi parmesan, chives pecorino, garlic

S ummerlime S/oecia% Les

SHRIMP SPAGHETTINI garlic, chili, cherry tomatoes 26
MAINE LOBSTER ROLL iemon, tarragon, iceberg wedge, chips MP

WHOLE ROASTED BRANZINO asparagus, herbs, olive oil 38

779 310 W. BROADWAY NEW YORK CITY 10013
Consuming Raw Or Undercooked Meats, Pouliry, Seafood, Shellfish Or Eggs May Increase Your Risk Of Foodborne Illness



_ COCKTAI[S _

16 ea / 60 pitcher

GILLIGAN'S NEGRONI
Gin, Campari, Sweet Vermouth

PISCO SHRUB
Pisco, Strawberry-Pineapple Shrub

LEAVING TIJUANA
Tequila Blanco, Honey, Lime

APEROL SPRITZ
Aperol, Prosecco, Orange Twist
Smoked Sea Salt

BALI HAI
Rum, Absinthe, Passionfruit
Lime, Orange, Ginger

FROZEN WATERMELON
MARGARITA
Tequila, Fresh Watermelon,

DARK & STORMY
Dark Rum, Ginger, Lime
Seltzer

PIMM’S CUP
Pimm's, Ginger, Lemon
Cucumber, Strawberry, Seltzer

MARY ANN’'S MULE
Vodka, Ginger, Lime

Cinnamon, Peach, Bitters Combier, Lime 18 Seltzer
............................................................ Wne
ROSE Rosé On Tap Neiss Spatburgunder 2016 14

VDT Rosé of Gamay, Loire, FR 2016 13/56
Cotes de Provence Rosé La Barnarde, Les Hauts de Luc 2017 18/76
Matthiassen Rosé Napa Valley, CA 2015 18/76
Les Baux de Provenge Mas de Gourgonnier 2017 76
Bandal Rosé Pibarnon, Provence, FR 2017 110
WHITE Muscadet 14/56
Sauvignon 14/56
RED Beaujolais (chilled) 14/56
Pinot Noir 16/60
BUBBLES Billecart-Salmon Brut NV Champagne 22/110
Prosecco NV 14/54

Narragansett Lager - Sankaty Light Lager - Montauk Summer Ale

Montauk Watermelon Session Ale - Montauk Driftwood - Cisco Whale's Tale 9

AVAL CIDER
10/22

Organic J()uiceé

Yeed Coffic

Variety Iced Coffee 6 . .
wheatgrass, pineapple, ginger

apple, carrotf, beet, lemon, ginger 10

ADD ORGANIC VODKA ¢

cucumber, celery, kale, apple, romaine

\QCQCJ jea

In Pursuit of Tea 6



