THANK YOU

to all of our farmers, fishermen,
and purveyors

RAW BAR

SIXPENNY, CT
STONINGTON, CT
NIANTIC, CT

NINIGRET, RI

LITTLENECK CLAMS, CT
CHERRYSTONE CLAMS, CT

* All Raw Oysters and Clams / 2.95

*served with lemon, house cocktail sauce & classic mignonette

FROM THE KITCHEN

SOURDOUGH 7
chive butter

CORNBREAD 7
Davis Flint cornmeal, koji maple butter

OYSTERS ROCKEFELLER, 1/2 DOZ 21
creamed spinach, sourdough breadcrumbs, Finback cheese

ROASTED OYSTERS, 1/2 DOZ 21
our kimchi, ginger oil, scallion

NEW ENGLAND OR RI CHOWDER n

Quahogs, salt pork, potatoes

add: daily baked oyster crackers (+1.50)

COBB SALAD 18
slow roasted bacon, soft boiled egg, pickled red onions, feta cheese, green goddess dressing

add: pan seared john dory (+16)

MUSSELS 18
coconut lemongrass broth, chili, cilantro, lime

BREAKFAST SANDWICH 14
smoked bacon, charred chili aioli, farm greens, sunny side farm egg

FRENCH TOAST 16
bourbon oranges, soft butter, koji maple syrup, toasted almonds

CHICKEN SALAD SANDWICH 16
hand picked chicken, celery, onion, lemon aioli, griddled rye bread

OC BURGER 17

Cheddar Cheese, umami mayo, lettuce, house made potato chips
add: pickles (+$1), red onion jam (+1) bacon (+$1.50)

SPICY MISO MUSHROOM RAMEN 20
mushroom dashi, Seacoast’s mushrooms, soft boiled egg, noodles, garlic furikake

BENEDICT 20
slow roasted bacon, two poached eggs, hollandaise, toasted cornbread

STEAK AND EGGS 26

duckfat homefries, two sunny side farm eggs, horseradish crema, farm greens

Today’s Brunch was prepared by
Executive Chef Renee Touponce, and the amazing team of Nick Teague, Chad Hobert, Jess Spivey,
Jacob Henning, Ana Gordon, Alysha Johnson, Shawn Kinard, Melissa Green, Tatiana Bobzin, & Gabrielle Rose

*Food prepared in this restaurant may contain the following ingredients: dairy, eggs, wheat, peanuts, tree nuts, soy, fish, & shellfish.

If you have a food allergy, please inform your server before placing your order. Thank you



BEVERAGES

BRUNCH COCKTAILS

MIMOSA / 14
fresh squeezed orange juice, prosecco

BLOODY MARY / 14

tomato, fresh horsradish, house made hot sauce, seasoned salt, vodka

CLASSIC MARGARITA / 14
lime, agave, tequila

NEGRONI / 14

gin, sweet vermouth, campari

50/50 MARTINI / 14
Ice Glenn Vodka, Dry Vermouth

DANNY K / 8
Jack Daniels on the rocks with a Bud back
DRAFT BEER / 9

NEW ENGLAND BREWING CO ‘ELM CITY PILSNER’
German Style Pilsner- 5% Woodbridge, CT

THE LAB ‘OKTOBERFEST’
Marzen - 5.5% Stonington, CT

FOX FARM ‘STET’
Altbier- 5.0% Salem, CT

FOX FARM ‘PEBBLE’
Table Beer - 4.4% Salem, CT

BROOKLYN BREWERY ‘BEL AIR SOUR’
Fruited Sour - 5.8% Brooklyn, NY

THIMBLE ISLAND ‘COFFEE STOUT’
Stout - 6.0% Branford, CT

TRIBUS ‘BENIJI’ 160Z CAN
IPA- 6.8% Milford, CT

SPARKLING

PROSECCO

Jeio - Veneto, Italy NV g.15|b. 60
LAMBRUSCO

la Divina, Italy 2020 b. 58
PINOT GRIGIO

Carboniste ‘Pet Nat’ San Benito County, CA 2021 b. 76
CHARDONNAY,PINOT NOIR

Marc Hebrart ‘Premier Cru’ France, NV b. 179
PINOT NOIR, ‘BLANC DE NOIRS’

Schramsberg- North Coast, California 2019 b. 131
MEUNIER, PINOT NOIR, CHARDONNAY

Lelarge - Pugeot - Champagne, France NV b.145
PINK

CABERNET SAUVIGNON

Ovum ‘Pink Salt” - Columbia Gorge, Oregon NV g. 14| b.56
MULLER THURGAU

Furlani ‘Altopiano Orange’ Alto Adige, Italy b. 54
TEMPRANILLO

Sierra de Tolono - Rioja, Spain 2022 b.65
CABERNET FRANC

Olga Raffaiult ‘Chinon’ Loire, France 2022 b. 80

GARNACHA ‘ARAUTION’
Las Pedreras - Cebreros Castilla y Leon, Spain 2021 b. 84

PINOT NOIR ‘VIN GRIS’
Robert Sinskey - Carneros, CA 2017 b.112

WHITE
SAUVIGNON BLANC/GRIS

Domaine de Seailles - Cotes de Gascogne, France 2022 g. 12 | b. 48

GRUNER VELTLINER

Christoph Heiss - Niederosterreich, Austria 2021
CHARDONNAY

Kumeu Village - Kumeu, NZ 2020
MALAGOUZIA

Alpha Estate - Macedonia, Greece 2022
PINOT GRIGIO

Pullus - Stajerska, Slovenia 2022
SCHEUREBE

Braunewell - Rheinhessen, Germany 2021
SAUVIGNON BLANC

Domaine du Chapitre - Loire, France 2022
RIESLING ‘KABINETT’

Donnhoff - Nahe, Germany 2021

PINOT GRIGIO ‘PORER’

Alois Lageder - Alto Adige, Italy 2019
CHASSELAS

Dore - Castilla y Leon, Spain 2021
RIESLING

Dr. H. Thanisch - Mosel, Germany 2022
RIESLING, ‘CANDIED MUSHROOM’
Teutonic Wine Co. - Willamette, OR 2020

MUSCAT BLANC, ROUSSANNE, MARSANNE

g.14 | b. 56
g. 15| b. 60
g.18|b. 72
b. 52

b.58

b.60

b.68

b.68

b.68

b. 75

b.76

Martha Stoumen ‘Post Flirtation” - Contra Costa County, CA 2022 b.78

TREBBIANO

Candeloro ‘Paro’ Abruzzo Italy 2021
CHABLIS

Domaine Laroche - Burgundy, France 2021
SAUVIGNON BLANC

Outward - Santa Maria Valley, California 2022

RED

TEMPRANILLO

Friend and Farmer - La Mancha, Spain 2019
GRENACHE NOIR

Anne Pichon - Rhone, France 2020
BLAUFRANKISCH

Kobal ‘Roots’ Stajerska, Slovenia 2021
CABERNET SAUVIGNON

No Fine Print - Napa, California

MERLOT

Domaine Seailles ‘Cubik’ Gascony, France 2020

BARBERA, DOLCETTO, SYRAH, CARIGNAN

Broc Cellars *Got Grapes’ Berkeley, CA 2022
GAMAY

Jean Paul Brun ‘L’ancien’ Beaujolais, France 2021

BLAUFRANKISCH

Franc Kacicnik Frankinja - Stajersak, Slovenia 2021

PINOT NOIR ‘SFERA NOIR’

Bikicki - Elgin, Fruska Gora, Serbia 2021
SYRAH BLEND

Marine & Paul CHARAVIN - Rhone, France 2021
GARNACHA

Envinate ‘Albahra’ Castilla - La Mancha, Spain 2022

TEMPRANILLO
Mary Taylor - Navarra, Spain 2022
CABERNET SAUVIGNON

Inconnu ‘No Gods No Masters’ Central Valley, CA ‘19

NEBBIOLO

Tuli Malidea’ Piedmont, Italy 2020
FRAPPATO

Lamoresco - Sicily, Italy 2022

GAMAY

Outward - Santa Ynez Valley, CA 2021
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