STARTERS

DINNER

SEA SALT ROSEMARY ROLLS 10

Four Dinner Rolls, Served with
Honey Truffle Oil

BLUE POINT OYSTERS 18
(Long Island) Half Dozen,
Shallot Mignonette GF

ARTICHOKE TUNA DIP 18

Cream Cheese, Spinach,
Fennel, Capers, Rosemary Roll

SALADS

MIDDLE NECK CLAMS 16

Bacon, Fennel, Cream Sauce
GF

SEARED SEA SCALLOPS 17
Dusted with Cassava Flour,

with Oyster Mayo, Fennel,
Asparagus, Chili, and Ginger

GF

THE HEIRLOOM GARDEN 14
Arugula, Whipped Goat Cheese,
Tomatoes, Pistachios, Cucumbers,
Pickled Red Onion, Lemon
Vinaigrette GF

ENTREES

CAESAR SALAD 12
Romaine, Croutons, Shaved
Parmesan, Crushed Black

Pepper, House Caesar Dressing

CATCH OF THE DAY

Today’s Catch Pan Seared and
Served with Sautéed Vegetables

MKT

Choose your Base: Garlic Herb
Mashed Potatoes, Wild Rice, or
Seasoned Roasted Potatoes

Choose your Sauce: Fennel

Cream, Lemon Caper, or Black
Peppercorn Sauce GF

SIDES

SEAFOOD LINGUINE 36
Shrimp, Scallops, Crab Meat,
Arugula, Asparagus, Pioppino
Mushroom, Creamy White Wine
Lemon Caper Sauce

STUFFED CHICKEN BREAST 28

Creamy Three-Cheese Blend with
Sautéed Spinach, Herbs, Garlic,
Fresh Diced Tomatoes, and Fennel
Cream Sauce. Served with Garlic
Mashed Potatoes and Sautéed
Vegetables.

HAND CUT FRIES 8
PARMESAN ASPARAGUS 10

"WHILE WE DO OUR ABSOLUTE BEST TO ACCOMMODATE DIETARY RESTRICTIONS, CROSS-CONATIMATION IS POSSIBLE
"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY

ROASTED POTATOES 10
BRUSSELS SPROUTS 10

INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

/ AVA CAFL

ESPRESSO TATAKI AHI TUNA

Whipped Goat Cheese, Mango,
Ginger Ponzu GF

FARM CHARCUTERIE BOARD

Black Pepper Salami, Dry-Aged
Prosciutto, Bleu & Goat Cheeses,
Truffle Honey, House Whiskey
Pear Chutney, Rosemary Roll

SUNFLOWER ICEBERG WEDGE

Bacon, Heirloom Tomato,
Cucumber, Pickled Red Onion, Bleu
Cheese Dressing GF

SEAFOOD BOUILLABAISSE
Shrimp, Sea Scallops, PEI Mussels,
Middle Neck Clams, Tomato Broth
GF

ESPRESSO RUBBED PORK LOIN
Asparagus, Baby Carrots, Roasted
Potatoes, Oyster Mushroom Gravy

NY STRIP AU POIVRE
Asparagus, Baby Carrots, Roasted
Potatoes, Black Peppercorn Sauce
GF
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