
BOARDS
CHARCUTERIE BOARD
TRUFFLE PECORINO, AGED GOUDA, 
DANISH BLEU CHEESE,  PROSCIUTTO, 
SALAMI,  HONEY, F IG SPREAD, 
NAAN BREAD AND ASSORTED 
VEGETABLES |  28

MEDITTERANEAN PLATTER
GARLIC AND ROASTED RED PEPPER
HUMMUS, TABBOULEH SALAD, 
NAAN BREAD, CARROTS,  CELERY,  
CRACKERS AND OLIVES  |  22

RAW BAR
MIN. 3 PIECES

MIDDLE NECK CLAMS   |  2 EA
SIXTEEN-TWENTY SHRIMP  |  2 EA
EAST COAST OYSTERS   |  3 EA

SEAFOOD TOWER   |  48
OYSTERS,  CLAMS AND SHRIMP 
WITH COCKTAIL,  MIGNONETTE,  
HORSERADISH AND FRESH LEMON

ARTISAN FLATBREADS
GARLIC PEPPERONI
FRESH GARLIC,  MOZZARELLA, 
PEPPERONI,  HERBS AND SPICES |  17

CHICKEN MARGHERITA
SLICED MOZZARELLA, SAN MARZANO 
TOMATO SAUCE, GRILLED CHICKEN, 
BASIL AND EXTRA VIRGIN OLIVE OIL |  20

SPICY MIKEY
MEATBALLS,  FRESH GARLIC,  
MOZZARELLA, SAN MARZANO 
TOMATO SAUCE, RICOTTA AND 
DRIZZLED WITH MIKE’S HOT HONEY |  20

EGGPLANT CAPRESE
BREADED EGGPLANT, PESTO SAUCE, 
MOZZARELLA & BLISTERED CHERRY 
TOMATOES,  DRIZZLED WITH 
A BALSAMIC REDUCTION |  18

SUSHI
LATITUDE ROLL
SALMON, AVOCADO, TOPPED WITH 
SPICY TUNA, CRUNCHY ONIONS, 
EEL SAUCE & SPICY MAYO |  19

CRABBY GABBY
CRAB STICK,  CUCUMBER, 
AVOCADO, TOPPED WITH SPICY 
CRAB SURIMI SALAD & SPICY MAYO |  18

TAVERN ROLL
TUNA, SALMON, TOPPED WITH 
SEARED PEPPER TUNA, 
LOBSTER SURIMI SALAD, 
SPICY MAYO & EEL SAUCE |  21

SMALL PLATES
COAL ROASTED WINGS
TOPPED WITH COAL FIRED 
ROASTED ONIONS AND AN 
ITALIAN LONG HOT PEPPER |  16

OYSTERS ROCKEFELLER
OYSTERS ON THE HALF SHELL TOPPED 
WITH CREAMY SPINACH, GARLIC 
BREADCRUMBS AND THEN BAKED |  18

HAND-TIED BURRATA
SERVED OVER HEIRLOOM TOMATOES 
WITH PICKLED ONION, FRESH BASIL ,  
BALSAMIC REDUCTION 
AND EXTRA VIRGIN OLIVE OIL |  18

SPINACH ARTICHOKE DIP
SERVED WITH TORTILLA CHIPS |  16

LOADED CHICKEN NACHOS
BLACKENED CHICKEN, CHEDDAR JACK, 
HOUSE CHEESE SAUCE, JALAPENOS, 
BLACK OLIVES,  PICO DE GALLO, 
SOUR CREAM AND GUACAMOLE |  17

JUMBO PRETZEL
JUMBO BAVARIAN PRETZEL 
SERVED WITH HOUSE MADE 
BROOKLYN LAGER CHEESE SAUCE 
& SPICY MUSTARD SAUCE |  13

TUNA TARTARE
DICED AHI TUNA, MANGO, 
WATERMELON, BELL PEPPER,  
ONION, JALAPENO, AVOCADO, 
CUCUMBER AND PONZU SAUCE 
SERVED WITH WONTON CHIPS  |  20

SALADS
APPLE SALAD
ROMAINE,  GORGONZOLA, GRANNY 
SMITH APPLES,  CANDIED PECANS AND 
DRIED CRANBERRIES WITH 
APPLE CIDER VINAIGRETTE |  14

CHICKEN COBB SALAD
GRILLED CHICKEN, DICED BACON, 
HARD BOILED EGG, ROMAINE,  
GORGONZOLA, ONIONS, TOMATOES 
& AVOCADO WITH RANCH DRESSING |  22

LARGE PLATES
BUTTERMILK CHICKEN SLIDERS
CRISPY SOUTHERN FRIED CHICKEN, 
PICKLES,  CHEDDAR CHEESE,  
HONEY MUSTARD BBQ SAUCE, 
FRIZZLED ONION ON BRIOCHE 
SLIDER ROLLS WITH KETTLE CHIPS |  18

TUSCAN CHICKEN SANDWICH
PESTO GRILLED CHICKEN, MOZZARELLA, 
ROASTED PEPPERS,  BABY ARUGULA AND 
BALSAMIC GLAZE ON TOASTED CIABATTA 
BREAD WITH KETTLE CHIPS |  19

BLACKENED SHRIMP WRAP
LETTUCE, TOMATO, AVOCADO AND 
CHIPOTLE MAYO IN A WRAP WITH 
KETTLE CHIPS |  19

WAYGU SMASH BURGER
DOUBLE PATTY SMASH BURGER, 
CHEDDAR CHEESE,  LETTUCE,  TOMATO 
AND A PICKLE BURGER SAUCE ON 
A POTATO ROLL WITH KETTLE CHIPS |  20

SHORT RIB TACOS
PULLED SHORT RIB,  DEMI GLACE, 
PICKLED ONION AND COITJA CHEESE 
WITH TORTILLA CHIPS AND SALSA |  20

MAINE LOBSTER ROLL
CHILLED LOBSTER MEAT TOSSED 
WITH MAYO, CELERY AND SCALLION 
ON A BUTTERED ROLL WITH OLD BAY 
KETTLE CHIPS |  29

SUPER SALMON POKE BOWL
SALMON, AVOCADO, CUCUMBER, 
TOSSED IN PONZU SAUCE WITH 
CRAB SURIMI SALAD, WITH A TOUCH OF 
SPICY MAYO & EEL SAUCE SERVED WITH 
WARM SUSHI RICE,  SEAWEED SALAD
AND CRUNCHY ONIONS |  19

BAHN MI BOWLS
YOUR CHOICE OF BULGOGI BEEF,  
SHAVED PORK BELLY OR SHRIMP SERVED 
OVER WARM SUSHI RICE,  CARROTS,  
CUCUMBERS,  KIMCHI,  PICKLED ONIONS 
AND JALAPENOS, TOPPED WITH 
SPICY MAYO AND SCALLIONS |  24

SWEETS
HOT FUDGE BROWNIE
CHOCOLATE BROWNIE,  HOT FUDGE, 
VANILLA ICE CREAM AND WHIP CREAM  |  14

MINI ICE CREAM 
COOKIE SAUCERS
FOUR CHOCOLATE CHIP COOKIE SAUCERS 
WITH VANILLA ICE CREAM IN THE MIDDLE |  13

L IVE DJ
EVERY FRIDAY & SATURDAY
9 PM TIL’ CLOSE

L IVE JAZZ NIGHT
EVERY THURSDAY
8 PM TIL’ CLOSE


