potato and leek soup - black garlic

the croutons 7
buttermilk battered calamari - spicy
mayo, micro celery 10

middleneck clams - chorizo, garlic
confit, brussel leaves, pesto wine
broth, crostini 10

e lobster n’ chorizo queso — blue corn

. . . tortilla chips 12
an indian river seafood co. - attered ovet
uttermilk battered oysters - spicy
restaurant mayo, blue cheese, micro celery 10

£ J red curry mussels — bok choy, shitake,

garlic confit, curly scallions

chincoteague oysters — pomegranate
naked farmer - bridgeville, de mignonette #%dz 9, dz 16
otherside produce - seaford, de
eastview farms - frankford, de wild mushroom flatbread - creamy

crack of dawn - berlin, md sherry mushroom, tender leeks,
big fish - rehoboth beach, de pecorino 10
julius silvert - philadelphia, pa

chopped caesar - herb croutons, pecorino,
boquerone 8
local brussels 6
caramelized pear n’ fig salad - belgium endive, potato croquette 6
blue cheesey candied walnuts, .
sherry gastrique 9 wild mushrooms 5
garlicky spinach b
beet salad - red n’ golden beetsy, mache, stewed .
shallots, pistachios, fried goat cheese, blood grilled baby carrots 5

orange vinaigrette 8 green beans n’ shallots 5

wedge salad - pickled red onion, bacon,
dried tomato, chive crumb, blue cheese aicli 8

porcini encrusted tuna* - sage roasted brussels,
caramelized cauliflower pureey crisp prosciutto, madeira broth 23

seared scallops* - sweet potato & apple hash, leeks, polenta, brown
butter apple brandy gastrique 24

cioppino - shrimp, scallops, clams, mussels, fin fish, chorizo,
caramelized fennel, white wine tomato broth, pesto, crostini 24

grilled swordfish* - andouille, peppersy chickpeas, arugula,
savory tomato broth, pickled mustard seed 23

roasted salmon* - port cherries, tender leeks, spinach,
root vegetable puree, port reduction 22

pan roasted chicken - marsala mushroom nage, brussels, spaetzle,
grilled baby carrots 21

wild prawn tagliatelle - wild mushrooms, pancetta, winter peas, tender
leeks, black garlic crumb 23

marinated skirt steak - roasted green beans, spiced shallots, red pepper
puree, chimi-churri, potato croquette 24

fresh catch - roasted swiss chard, baby carrots, garlic confit, pearl red
onions, meyer lemon yogurt, chili essence - market price

any salad - any protein - cooked any way - entrée price

we offer chef-designed vegan and gluten-free options

20% gratuity may be added to parties of 6 or more
*contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illnesses.




Three Pears — California - Pinot Gris

Latour Ardeche - Coteaux de 1’Ardeche — Chardonnay
**Clean, Crisp, Burgundian

Dreaming Tree - Central Coast, California - Chardonnay
Smoke Stack Reserve — New Zealand - Sauvignon Blanc
Clean Slate — Mosel, Germany — Riesling

Chateau Grande Cassagna — Costieres De Nimes - Dry Rose
**Summer in a Glass

Sawbuck - California — Cabernet Sauvignon

Worthy “Sophia’s Cuvee” — Napa Valley, California — Cabernet Sauvignon
**Smoke, Chocolatey, Little Sister to Cult Gem Axios

Grayson - California - Merlot
Layer Cake - Puglia, Italy - Primotivoy, AKA Zinfandel
Cline “Cool Climate” — Sonoma Coast, California — Pinot Noir

Auqa De Piedra “Gran Selection” - Argentina - Malbec

Three Pears — California - Pinot Gris
Santi “Sortesele” - Veneto, Italy - Pinot Grigio

Latour Ardeche - Coteaux de 1’Ardeche — Chardonnay
**Clean, Crisp, Burgundian

Dreaming Tree - Central Coast, California - Chardonnay
Trefethen “Estate” — Oak Knoll District, California - Chardonnay
Cakebread - Napa Valley, California - Chardonnay

Patz & Hall - Sonoma Coast, California - Chardonnay

Kistler - Napa Valley, California — Chardonnay
Smoke Stack Reserve — New Zealand - Sauvignon Blanc
Roth Estates — Alexander Valley — Sauvignon Blanc
Clean Slate — Mosel, Germany — Riesling

Sawbuck - California - Cabernet Sauvignon
Alexander Valley Vineyards — Sonoma, California - Cabernet Sauvignon

Worthy “Sophia’s Cuvee” — Napa Valley, California - Cabernet Sauvignon
**¥Smokey, Chocolate, Little Sister to Cult Gem Axios

Shafer - Napa Valley, California - Cabernet Sauvignon
Grayson - California - Merlot
Ferrari Carano — Sonoma County, California - Merlot

Duckhorn - Napa Valley, California - Merlot

Layer Cake - Puglia, Italy - Primotivo, AKA Zinfandel

Cline “Cool Climate” — Sonoma Coasty, California — Pinot Noir
La Crema - Sonoma County, California - Pinot Noir

Morgan - Central Coast, California - Pinot Noir

Gary Farrell — Russian River, California - Pinot Noir

Auqa De Piedra “Gran Selection” - Argentina - Malbec

Cava Brut - Cristalino, Spain 24 aqua panna 4
Prosecco - Mashchio, Italy 26 san pellegrino 4
Blanc de Blanc - Mumm, Spain 52




