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Oyster Bar

Raw Oysters 3 %

By the each, Cocktail Sauce,
Mignonette, Horseradish, Lemon

Fried Oysters |5

Tiger Sauce, Scallion

Starters

Duck Fat Fries 12
Roasted Garlic Aioli, Truffle, Sea Salt

Poutine 19
Duck Fat Fries, Duck Confit,
Gruyere, Duck Gravy

Steamed PEI Mussels 16
Garlic, Chili de Arbol,
Crooked Crab Furious George

Crispy Brussels Sprouts 16
Orange Soy Vinaigrette, Bang Bang
Sauce, Bacon, Green Onion,

Sesame Seeds

Cheese Board 20

Artisanal Cheeses, Pub Pickles, Mango
Habanero Mostarda, Mixed Nuts,
Fruit, Baguette

Salads

Cobb Salad 18

Romaine, Bacon, Blue Cheese, Egg,
Pretzel Croutons, Avocado, Tomato,
Balsamic Vinaigrette

Caesar Salad 14

Romaine, Garlic Croutons, Parmesan,
Garlic Parmesan Dressing

Add On:

Grilled Chicken +6
Fried Chicken +8

Salmon +19
Crab Cake +25

Sides

Sesame Vegetables 8
Creamed Spinach 8
Grilled Asparagus 8
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Oyster Rockefellers 15
Creamed Spinach, Parmesan, Bacon
Bit Breadcrumbs

Oyster Po’boy Sliders 15

Remoulade, Lettuce, Tomato

Chicken Pick-up Sticks 15 ¥
Chipotle Aioli

Steak Tip Quesadilla 18

Chipotle Aioli, Corn Pico de Gallo, Tajin,
Cheddar Jack

Wild Mushroom Toast 14
Pickled Shallot, Marinated Shiitake, Grilled
Baguette

Coconut Shrimp 18
Mango Sweet Chili Glaze

Jalapeno Popper Flatbread 14 %

Pickled Jalapefio, Cream Cheese Fondue,
Bacon Bits, Tajin, Cheddar Jack

Fried Mozzarella Pearls 12 &

Pomodoro, Basil, Parmesan

Salmon Lox Salad 21

Spring Mix, Avocado, Hard Boiled Egg,
Shaved Fennel, Radish, Fried Capers,
Pretzel Focaccia Croutons, Dijon Vinaigrette

Spinach Strawberry Salad 17
Baby Spinach & Spring Mix, Whipped Feta,
Basil Honey, Cucumbers, Toasted Almonds,
Lemon Poppyseed Vinaigrette

Shrimp +12 Steak +24
Fried Oysters +15 Duck Confit +10

Truffle Parmesan Fingerlings 8

Pub Slaw 8
Crispy Brussels Sprouts 8
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/Entrées

Victoria Fish & Chips 26

Tempura Cod, Preserved
Lemon Remoulade
Add Crab Remoulade +7

Ratatouille Risotto 25

Herb Parmesan Risotto, House Spicy
Marinara, Zucchini, Squash, Eggplant

Chicken Roulade 28

Spinach & Artichoke Pistou, Prosciutto,
Garlic Herb Polenta, Crispy Shiitake,
Sautéed Spinach, Duck Au Jus

English Pea Pasta 25

Brown Butter Cream,Whipped Pea

Ricotta, Asparagus, English Peas, Angel Hair,
Prosciutto Chips, Balsamic Reduction

Jumbo Lump Crab Cake 32 | 54

\

Old Bay Ranch Fingerling Potato,
Pub Slaw, Preserved Lemon Remoulade,
Honey Old Bay

Filet & Potatoes 40

Grilled Asparagus, Truffle Parmesan
Fingerling Potatoes, Duck Demi Glace
Make it a Surf & Turf

Crab Cake +25

Grilled Sesame Salmon 29
Jasmine Rice Cakes, Spring Vegetables,
Teriyaki Glaze, Bang Bang Sauce, Furikake

Street Corn Scallops 42
Roasted Corn, Tomato, Corn Foam,
Potato, Tajin Oil, Parmesan, Cilantro

Sandwiches

Black Angus Burger 19
Lettuce, Tomato, Pub Pickles,
Garlic Aioli, Challah Bun

Add Cheese +2 | Add Bacon +3

Duck Fat Fry Reuben 22

Duck Fat Fries, Corned Beef, Gruyere,
Russian Dressing, Sauerkraut, Marble Rye

Lobster Grilled Cheese 25

Brie Fondue, Maine Lobster, Gruyere &
Fontina Blend, Challah Bread

Crab Cake Sandwich 32

Lettuce, Tomato, Preserved Lemon
Remoulade, Challah Bun

Desserts

Chocolate Praline Cake 12
Pecan Crusted Chocolate Cake,
Whipped Cream, Chocolate Ganache

Strawberries & Cream Roll ||
Strawberry Mascarpone, Vanilla Chiffon
Cake,Whipped Cream, Fresh Strawberry,
Basil Honey

%‘ Signifies Items are available on Happy Hour, Available in the bar and dining room Monday - Friday 2-6pm, Sunday 2-Close

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

All Sandwiches are served with Paprika Fries
Upgrade to Duck Fat Fries +3

Pretzel Turkey Club 19

Turkey, Cheddar, Chipotle Aioli, Lettuce,
Tomato, Bacon, Smashed Avocado, Pretzel Bun

Harissa Cauliflower Gyro 16
Garlic Hummus, Feta Tzatziki, Lettuce, Tomato,
Raw Onion, Grilled Pita

Pub Cubano 21

Mango Habanero Mostarda, Braised Mojo Pork,
Ham, Gruyere Cheese, Pub Pickles, Cuban
Baguette

Buffalo Crispy Chicken 18

House Buffalo Sauce, Blue Cheese Ranch
Coleslaw, Challah Bun

Fluffernutter Blondie 10
Peanut Butter Blondie, House Marshmallow
Fluff, White Chocolate Drizzle

Chef’s Trifle 10

Ask Your Server For Details!
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