
Sweet Petite Oysters, Martha’s Vineyard
Natural  pine island mignonette                   

Vietnamese  chili, soy, sesame                

Roasted  bone marrow breadcrumb 

French Onion Soup  gruyere, chives

Lacinto Kale Salad  castelvetrano olives, toasted almond, feta

Fuyu Persimmon Burrata  yuzu kosho vinaigrette, pistachio

Tuna Tartar  aji amarillo, jalapeño, cilantro

Fried Skate Cheeks  squash, madras curry

Korean Fried Chicken Wings  scallion, fresno peppers

Beef Carpaccio  fresh horseradish, olive oil, chive

Charred Pork Ribs  chili caramel, toasted sesame seeds
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Sunchoke Tagliatelle  garlic, parmesan, lemon

Halibut  sushi rice cake, shiitake, bok choy, soy butter

Crispy-skin Salmon  Raja’s butter curry, rice, cucumber

Whole Dover Sole  parsley, capers, crouton, brown butter

Grilled Pork Tomahawk  cherry pepper jus

Oxtail Ragu  ricotta cavatelli, rosemary breadcrumb

Tavern Burger  white cheddar, tomato, lettuce, onion, special sauce, sesame bun, fries

Steak au Poivre  strip steak, beef fat potato wedges

Beef Short Rib  brown butter parsnip, root vegetable gremolata
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Grilled Broccolini  roasted garlic butter

Potato Mash   Tater Tots

Beef Fat Potato Wedges  horseradish sauce

Lobster Mac + Cheese  black macaroni        +9sides
Please inform your server of any allergies. Lunch is served from 11:30am - 4:30pm. A 3% credit card processing fee will apply.

Vegetarian Gluten Free Contains Shellfish Contains Nuts or Seeds

Crystal Chilled Tower   6 east coast oysters, 
6 middleneck clams, 4 shrimp cocktail,
1¼lb chilled lobster

Poached Shrimp  cocktail sauce, lemon, spicy aioli


