
N O 310 W. BROADWAY NEW YORK C ITY  10013 
Consum ing  Raw Or  Unde rcooked Mea t s ,  Pou l t r y,  Sea food,  She l l f i s h  Or  Eggs  May I nc rease  You r  R i s k  Of  Foodbo rne  I l l ne s s

Summertime Specialties
S H R I M P  S P A G H E T T I N I  garlic, chil i, cherry tomatoes  26

M A I N E  L O B S T E R  R O L L  lemon, tarragon, iceberg wedge, chips  MP

W H O L E  R O A S T E D  B R A N Z I N O  asparagus, herbs, olive oil  38

A v o c a d o  &  P i t a
smashed avocado, lemon

housemade pita

18/32

M a r k e t  V e g g i e s
green goddess 

tuna aoili, served chil led

16/24

T u s c a n  K a l e
creamy anchovy dressing 

parmigiana reggiano, breadcrumbs

17/29

S u m m e r  S a l a d
seasonal lettuce, shaved veggies

herbs, lemon vinaigrette

17/29

TO SHARE
B u r r a t a  

radish, spring peas, meyer lemon, gril led bread 21

C H O P P E D  L O B S T E R  C O B B
chilled Maine lobster, gem lettuce

egg, bacon, avocado, cheddar 

Small or Large MP

Tuna Crudo  
avocado purée

chili, cilantro

26

Chilled Shrimp 
mignonette, cocktail sauce

5 ea / 28 half dozen

Little Neck Clams  
mignonette

3 ea / 16 half dozen

RAW BAR

Tuna Crudo  
avocado purée

chili, cilantro

26

Margherita
tomato, mozzarella 

fresh basil

Summer Squash
squash, zucchini, r icotta 

parmesan, chives 

Coppa
tomato, mozzarella 

pork salumi

Little Neck Clam 
l ittle neck clams 

pecorino, garlic

STONE OVEN P IZZA 24 

- Try Our Famous - 
Frozen Watermelon

Margarita !
18

- East Coast -  

O Y S T E R S
mignonette, cocktail sauce 

3 ea / 18  half dozen



Iced Coffee 
Variety Iced Coffee 6

                                                                                                                                                      

                                

Iced Tea
In Pursuit of Tea 6                                

16 ea / 60 pitcher

Organic Juices
cucumber, celery, kale, apple, romaine 

wheatgrass, pineapple, ginger 

apple, carrot, beet, lemon, ginger 10   

A D D  O R G A N I C  V O D K A  6

G I L L I G A N ’ S  N E G R O N I
Gin, Campari, Sweet Vermouth

L E A V I N G  T I J U A N A
�Tequila Blanco, Honey, Lime 

Smoked Sea Salt

B A L I  H A I
Rum, Absinthe, Passionfruit

Lime, Orange, Ginger

Cinnamon, Peach, Bitters

P I S C O  S H R U B 
Pisco, Strawberry-Pineapple Shrub

A P E R O L  S P R I T Z
Aperol, Prosecco, Orange Twist

F R O Z E N  WAT E R M E L O N 
M A R G A R I TA 

Tequila, Fresh Watermelon, 

Combier, Lime 18

D A R K  &  S T O R M Y 
Dark Rum, Ginger, Lime

Seltzer

P I M M ’ S  C U P
�Pimm’s, Ginger, Lemon

Cucumber, Strawberry, Seltzer

M A R Y  A N N ’ S  M U L E 
�Vodka, Ginger, Lime

Seltzer

BEER
Narragansett Lager · Sankaty Light Lager · Montauk Summer Ale

Montauk Watermelon Session Ale · Montauk Driftwood · Cisco Whale’s Tale  9 

A V A L  C I D E R 

10/22 

Wine
R O S É 		  R o s é  O n  T a p  Neiss Spatburgunder 2016   	 14

		  V D T  Rosé of Gamay, Loire, FR 2016   		  13/56

		  C o t e s  d e  P r o v e n c e  R o s é  La Barnarde, Les Hauts de Luc 2017   	 18/76    

		  M a t t h i a s s e n  R o s é   Napa Valley, CA  2015   	 18/76    

		  L e s  B a u x  d e  P r o v e n ç e   Mas de Gourgonnier 2017   	 76 

		  B a n d a l  R o s é  Pibarnon, Provençe, FR 2017   	 110

W H I T E 		 M u s c a d e t    	 14/56 

		  S a u v i g n o n  	 14/56

R E D 		  B e a u j o l a i s  (chil led)   	 14/56

		  P i n o t  N o i r  	 16/60

B U B B L E S 	 B i l l e c a r t - S a l m o n  B r u t  N V  C h a m p a g n e    	 22/110 

		  P r o s e c c o  N V    	 14/54                           


