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CHEF'S SPECIALS 8.5.26 

SOUP 

 

SHRIMP & CLAM CHOWDER SOUP $16 

 ∞ Shrimp & Clams Meat ∞ Onion ∞ Celery ∞ Bacon ∞  

 

APPETIZERS 

 

SAUTEED MUSSELS & CLAMS $ 26 

∞ Mussels-Clams ∞ Garlic ∞ Shallots ∞ Fresh Basil ∞ Spicy Tomato Broth ∞ 

 

ENTREES 

 

 LOBSTER & CRAB ENCRUSTED SEABASS $ 65 

∞ Boursin Mashed Potato ∞ Broccolini ∞ Lobster Guajillo Sauce ∞  

 

 GRILLED RED SNAPPER FILET $ 44 

 ∞ Boursin Polenta ∞ Baby Tomatoes ∞ Garlic ∞ Olives ∞ Artichokes ∞ capers ∞ 

∞ Basil ∞ Parsley ∞ 

 

18oz PRIME DELMONICO RIBEYE $ 85 

∞ Roasted Mushrooms ∞ Demi-Glace ∞ Dauphinoise Potatoes ∞ Broccolini ∞ 

 

TODAY’S OYSTER SELECTIONS 

 

 

EAST COAST 

BLUE POINT, CT, 3.5” ˜4.5” Medium Salinity, Springy Meats, Mineral Finish 

SAVAGE BLONDES, P.E.I., 2.5” Sharp Brine, Sweet, Stony Finish 

MOMMA MIA, P.E.I., 2.5” ˜3” Nice Medium Brine with A Slightly Fruity Finish 

GREAT WHITES, MA, 2.5˜3” Medium Salinity Notes of Green Melon, Citrus & Cucumber 

KATAMA BAY, MA, 3.5” Salt Bomb with A Sweet as Candy Finish 

BIRTHDAY GIRLS, VA, 2.5˜3” Salty, Sweet Flavor A clean, crisp sweetness with hints of minerality. 

IKIGAY, NC, 2.5˜3” Exceptional briny yet distinctively sweet 

              QUEENS CUP, P.E.I., 3” Moderate Salt, Meaty Bite, Clean Finish 

              WHITE PETITE, VA, 3” 4” flavor of mushrooms and fresh herbs, oceanic saltiness and umami. 

DUXBURY, MA, 3.5” Sweet & Buttery with A Crisp Brine 

WELLFLEET, MA, 3.5” Cool Brine, Buttery Meat, Sweet Lettuce Finish 

IRISH POINT, P.E.I., 2.75” Sweet Brine with A Crunchy, Meat Mineral Finish 

SALTY MAINERS, ME, 3.25” Clean, Substantial Brine, Creamy Yet Firm, Sweet Finish 

              MOONDANCERS, ME, 3˜3.5” Briny, Plump Meat, Meaty Texture & True Taste of The Sea 

 

WEST COAST 

CRANBERRY CREEK, WA, 3” Mineral, Salt Flavor, Creamy Finish 

FANNY BAY, BC, 2.75” Mild & Pleasant, Sweet Crisp Finish 

              KUSSHI, BC, 1.75” Good Salt, Robust Melon Cucumber Finish 

              KUMAMOTO, ˛CA˝ OR ˛WA˝, 2.25” Plump & Buttery, Melon Finish 

CHEF’S CREEK, BC, 2.75” Medium Brine with Full Meats & A Lettuce Finish 

 

CHEF DOZEN MIGONETTE SAUCES 

                                   ∞ SEA LETTUCE ∞ COCONUT/CURRY ∞ BLOOD ORANGE ∞ 


