
*Our Culinary Team takes great pride offering menu selections that are good for you and good for the planet; sourcing fish and seafood
from sustainably managed stocks. Before placing your order, please inform your server if a person in your party has a food allergy. Gluten
free options available. Consuming raw or undercooked meats, fish, shellfish, or shell eggs may increase your risk for food-borne illness
especially if you have certain medical conditions.

Oysters On The Half Shell
Six Oysters, Mignonette, Cocktail Sauce, Lemon
21

Clams On The Half Shell 
Six Clams, Cocktail Sauce, Lemon
21

Oyster Rockefeller 
Spinach Basil Cream  
21

Tuna Tartar
Strawberries, Yuzu, Chile, Herbs
22

Lobster Burrata Toast
Warm Spring Peas, Crispy Radish, Preserved Lemon
26

Shrimp Cocktail
Chilled Jumbo Shrimp, Cocktail Sauce, Lemon  
21

New England Clam Chowder  
Tender Sea Clams, Potatoes, Celery, Cream 
16

• STARTERS •

Cheese And Charcuterie
Selection Of Cheeses, Berry Mostarda, Fresh Fruit, Crackers 
26

Chopped Salad 
Fresh Romaine Lettuce, Cucumbers, Tomatoes, 
Crispy Pita Feta And Lemon Herb Vinaigrette 
18

Crispy Faroe Island Salmon
Creamed Leeks, Chanterelles 
34

The Summer Burger 
House- Blend Beef, Frizzled Onions, Smokey Sauce, 
House- Cut French Fries 
24

• MAINS •

Danfords Lobster Roll 
New England Style, Citrus Mayonnaise, Celery Leaves
48

Tarragon & Grape Chicken Salad Sandwich  
Poached Chicken Breast, Mayo, Sour Cream, Olive Oil, 
Choice Of Bread or Mixed Greens
21

Chicken Milanese 
Tender Breaded Chicken Breast, Rice Pilaf, Asparagus
Lemon - Sage Sauce
28

Lobster Mac & Cheese 
Cheddar & Mascarpone Cheese, Macaroni, Lobster 
38

Spaghetti & Clams

Roasted Corn Salad & Sriracha Aioli
28

NY Strip 
Served With Yucca Fries, Avocado Salsa Verde
46

Grass Fed Beef Tenderloin 
White Asparagus, Habanero-Elderflower Butter & Herbs
52

Portuguese Stuffed Quahogs 
New England Favorite 
Onion, Garlic, Linguica Sausage, Portuguese Bread 
18

Montauk Diver Scallops* 
Rosemary, Gnocchi, Pancetta, Spring Peas, Morels 
48

• RAW BAR •

Banana Peppers, Mango-Habanero Remoulade
18

Crispy Point Judith Calamari 

Seafood Plateau 
Chilled Colossal Shrimp, Clams, Oysters, Tuna Tartar 
98

Crab Cakes 

Local Little Necks, Leeks, Herbs, Crunchy Garlic
36

Baby Beet Salad
Herb Yogurt, Toasted Hazelnuts, Field Greens, 
Aged Balsamic
18

Add: Chicken Breast 16, Salmon 16, or Shrimp 16

Add: Chicken Breast 16, Salmon 16, or Shrimp 16


