RAW BAR

FROM THE
KITCHEN

THANK YOU

to all of our farmers, fishermen,
and purveyors

SIXPENNY, CT

NIANTIC, CT

EAST BEACH, RI

NINIGRET, RI

LITTLENECK CLAMS, CT

CHERRYSTONE CLAMS, CT

*served with lemon, house cocktail sauce & classic mignonette
*All Raw Oysters and Clams / 2.95

OYSTER CLUB

‘0 TAB\S)

SOURDOUGH 7

miso butter

CORNBREAD 7

Davis Farm flint cornmeal, burnt honey 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 11
quahogs, salt pork, potatoes
add: daily baked oyster crackers (+1.50)

BUTTERNUT SQUASH SOUP 11
creme fraiche, candied pecans, fried sage

MUSSELS 18
coconut lemongrass broth, chili, cilantro, lime

KALE CAESAR 12
Stone Acres Farm radicchios, smelt caesar, breadcrumbs, Cachalot Cheese

BEETS 14
spiced brown butter, labneh, sage chutney, coriander crunch

EMPANADAS 14
ground beef, sofrito, olives, cheese, charred chili aioli & chimichurri

STEAK TARTARE 17
shallot, capers, parsley, garlic scapes, jalapeno lees potato chips

BUCATINI 14/28
house made bucatini, walnut pesto, arugula, lemon, Finback Cheese

SPAGHETTI 14/28
house made spaghetti, cured pork belly, Pecorino Romano, black pepper, farm egg

TAGLIATELLE 15/30
house made tagliatelle, ragu of beef, pork, tomato, white wine, Finback Cheese

OC BURGER 17

cheddar cheese, umami mayo, lettuce, fries
add: pickles (+1) onion jam (+1) bacon ( +1.50)

PAN ROASTED FLUKE 34
acorn squash, herbed farro, pear & pistachio agrodolce

DAYBOAT SCALLOPS 36
watercress, fennel, blood orange, chickpea, lemon tahini

PRIME NY STRIP 52

Davis farm polenta, horseradish cream sauce, chive
*ask about our special daily cuts

Tonight’s Dinner 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.



COCKTAILS / 15

COCKTAIL No.26
Uruanpan Charanda, Mezcal, Campari, Salted Honey, Grapefruit,
Clarified Milk

COCKTAIL NO.27
Cazadores Tequila, Velvet Falernum, Suze, Super Lime,
Finback Cheese

COCKTAIL NO.28

Berkshire Gin, Kina 1’avion, Oka Yuzu, Aquavit, Lemon, Preserved
Watermelon Vinegar

COCKTAIL NO.29*

Iwai Whisky, Sweet Potato, Walnut Orgeat, Lemon, Falernum Bitters,
Sesame, Nutmeg

COCKTAIL NO.30*

Evan Williams Bottled in Bond, Brown Butter, Almonds, Chocolate
Bitters

*contains nuts

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

DRAFT BEER /9

NEW ENGLAND BREWING CO ‘FUZZY BABY DUCKS’
NEIPA - 6.8% Woodbridge, CT

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

THE LAB ‘AMBER ALE’
Amber Ale - 5.5% Stonington, CT

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

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

NEW HOLLAND ‘DRAGON’S MILK RESERVE’
Imperial Stout - 11.0% Holland, MI

SPARKLING

PROSECCO

Jeio - Veneto, Italy NV 2.15|b. 60
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/ORANGE

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

VERDEJO

Friend and Farmer - La Mancha, Spain 2019 g. 12| b. 48
SCHEUREBE

Muller-Catoir - Neustadt, Germany 2021 g.14|b. 56
CHARDONNAY

Kumeu Village - Kumeu, NZ 2020 g.15]b. 60
MALAGOUZIA

Alpha Estate - Macedonia, Greece 2022 .18 |b. 72
PINOT GRIGIO

Pullus - Stajerska, Slovenia 2022 b. 52
SCHEUREBE

Braunewell - Rheinhessen, Germany 2021 b.58
SAUVIGNON BLANC

Domaine du Chapitre - Loire, France 2022 b.60
RIESLING ‘KABINETT”

Donnhoff - Nahe, Germany 2021 b.68
PINOT GRIGIO ‘PORER’

Alois Lageder - Alto Adige, Italy 2019 b.68
CHASSELAS

Dore - Castilla y Leon, Spain 2021 b.68
RIESLING

Dr. H. Thanisch - Mosel, Germany 2022 b. 75
RIESLING, ‘CANDIED MUSHROOM’

Teutonic Wine Co. - Willamette, OR 2020 b.76

MUSCAT BLANC, ROUSSANNE, MARSANNE
Martha Stoumen ‘Post Flirtation’ - Contra Costa County, CA 2022 b.78
TREBBIANO

Candeloro ‘Paro’ Abruzzo Italy 2021 b.80
AUXERROIS, PINOT BLANC

Marnes Blanches ‘Space Monkey’ Alsace, FR 2021 b. 88
CHABLIS

Domaine Laroche - Burgundy, France 2021 b. 92
SAUVIGNON BLANC

Outward - Santa Maria Valley, California 2022 b.96

RED

TEMPRANILLO

Friend and Farmer - La Mancha, Spain 2019 g.12]b.48
GRENACHE NOIR

Anne Pichon - Rhone, France 2020 g. 15| b. 60
MALBEC

Canopus - Uco Valley, Argentina 2022 g. 16 |b. 64
SYRAH

Julien Cecillon - Rhone, France 2020 g. 18|b. 72
MERLOT

Domaine Seailles ‘Cubik’ Gascony, France 2020 b.54

BARBERA, DOLCETTO, SYRAH, CARIGNAN

Broc Cellars *Got Grapes’ Berkeley, CA 2022 b. 55
PAIS

A Los Vinateros ‘Bravos’ Itata, Chile 2021 b. 56
GAMAY

Jean Paul Brun ‘L’ancien’ Beaujolais, France 2021  b.56
PINOT NOIR ‘SFERA NOIR’

Bikicki - Elgin, Fruska Gora, Serbia 2021 b.69
PINOT NOIR

Henri Bourgeois ‘Les Baronnes’ Sancerre, FR 2020 b.76
GARNACHA

Envinate ‘Albahra’ Castilla - La Mancha, Spain 2022  b.76
TEMPRANILLO

Hacienda Albe - La Mancha, Spain 2022 b.80
CABERNET SAUVIGNON

Inconnu ‘No Gods No Masters’ Central Valley, CA ‘19 b.86
NEBBIOLO

Tuli "Malidea’ Piedmont, Italy 2020 b.86
FRAPPATO

Lamoresco - Sicily, Italy 2022 b.88
GAMAY

Outward - Santa Ynez Valley, CA 2021 b.88



