
served with
pepperoncini,

tomato jam and
crusty bread

WEEKEND 

p r o s c i u t t o  d i  p a r m a
s o p p r e s s a t t a  d o l c e

p a n c e t t a
c a p p i c o l a  p i c a n t e

served a la carte on gril led, local LI sourdough
add a yolky egg +3

biscuits + jam  |  8
warm biscuits,
butter, scratch-
made preserves 

SHARED PLATES

warm lobster roll | 24
or 2 for 40
thyme + tarragon
butter, griddled roll ,
salt + pepper fries

street corn esquites   |  8
cast iron, buttered
corn, aioli , cotija, l ime
and tajin

empanadas
pepperoni, mutz,
Mike's Hot Honey
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cheeses 

meats 

p a r m e g i a n o  r e g g i a n o
b r i e
w h i p p e d  h o n e y  r i c o t t a
d a n i s h  b l e u
1 2  m o n t h  m a n c h e g o
r e s e r v e  e x t r a  s h a r p  c h e d d a r

BRUNCH PLATES

steak sandwich | 22
gril led sliced flank
steak, sauteed
onions and
mushrooms,
horseradish creme
fraiche, foccacia,
s+p fries

cold crab sandwich | 24
lump crab, dil l  aioli ,
capers, red onions,
black garlic ,
griddled roll ,  s+p
fries

little gem wedge | 15
emt sandwich |17
fried eggplant, fresh
mutz, tomato jam,
maldon salt, foccacia,
s+p fries

crispy sprouts  |  10
crispy brussels
sprouts, sticky
tamarind sauce,
crispy rice puffs

l itt le gem lettuce,
bleu cheese
crumbles, pickled
onion, cherry
tomatoes, house
bleu dressing

burrata   | 16
whole fresh burrata,
peaches, grilled
sourdough, garlic
honey balsamic 

parm fries | 8
hand-cut fries, parm,
vodka sauce

9 FOR 1 CHOICE
14 FOR 2 CHOICES
20 FOR 3 CHOICES
25 FOR 4 CHOICESbaked clams  | 15

l itt le necks,
oreganata style

nonna's meatballs  | 14 
old school meatballs,
vodka sauce,
whipped ricotta

low country mussels  |  18
holy trinity veg,
bacon + bourbon
cream sauce, crusty
bread

SHRIMP + CORN FRITTERS   |  14
garlic aioli

lump crab tossed in
creamy crab spice in a
roasted, salted
avocado, wonton chips

bulgogi sandwich | 22
gril led skirt steak
in garlicky
bulgogi simmer
sauce, kimchi
coleslaw,
scall ions, chil i
aioli ,  sourdough,
s+p fries
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TOASTS
shrimp  |  18

fried shrimp cake,
avocado,
microgreens, sweet
chil i drizzle

crab | 20
lump crab tossed in
our creamy crab
spice, avocado,
pickled shallot salad,
smoked Maldon salt

crab stuffed avocado   | 18

lobster   |  24
butter poached lobster
salad- aioli , celery
scall ion- shredded
lettuce, preserved
lemon

truffle   |  16

black truffled honey
ricotta, gri l led chil led
peaches, prosciutto,
balsamic glaze drizzle

eggs in purgatory  | 20
baked soft eggs,
creamy anson mills
polenta, pomodoro,
calabrian chil i ,
parmesan, arugula
salad

watermelon salad   |  10
sweet watermelon
tossed with thai
basil , honey, citrus +
smoked maldon salt 

torta brava |  18
potato + onion
"omelet", salsa
brava, arugula
salad w/ sherry
vinaigrette

baked french toast | 18
cast iron baked,
peasant bread in
creme anglaise,
golden raisins, fresh
banana, scratch
caramel sauce 

beachcomber   |   24
3 eggs any style,
a bunch of bacon,
crispy potatoes,
arugula salad,
buttered  
sourdough toast
drizzled with
Mike's HH S E V E N . L O N G B E A C H

777 W. Beech Street, LBNY

rally
HAPPY HOUR 

@ THE BAR FROM 3-6

west end club | 18
chicken cutlet. bleu
cheese+ shallot
butter, apples,
micro-cress,
sourdough, Mike's
Hot Honey, s+p fries


