
Naked  
Seafood

Appetizers Plates

Oysters on the 1/2 Shell   18.
mignonette

Jumbo Lump Crab   MP. 

Butter Poached Clams   18.
parmesan breadcrumbs
  
Crispy Sushi Tuna Roll   19.
wakame salad
plum-ginger & chili lime dipping sauces

Lobster Mac & Cheese   24.
orecchiette pasta, lobster meat
cheddar & gruyere cheeses
baked in casserole

Grilled Lamb Lolichops   22.
chick pea & polenta cake
honey, lemon, parsley & mustard vinaigrette

Eggplant Rollentini   17.
plum tomato sauce

Hummus Plate   17.
fresh mozzarella, celery, cucumber
fennel, roasted beets, pickled vegetables
kalamata tapenade
grilled naan
 
Cheese Selections of the Day  17.
housemade chutney, dried fruit
no. 7311 seeded crackers
 
Meat & Cheese Plate   18.  
chorizo, salami felino, speck
pecorino al tartufo, claudio’s mozzarella
market vegetables, castelvetrano olives
bread

Claudios’ Burrata  18.
melted plum tomatoes
roasted sweet and long hot peppers
 

Salads Fried Oysters over Grilled Romaine  18.
roasted garlic aioli 
corn bread croutons  

Roasted Beets   15. 
arugula, goat cheese, toasted pistachios 
lemon poppy seed vinaigrette

House Salad    12. 
baby greens, dried cranberries 
toasted walnuts, crumbled gorgonzola
roasted shallot vinaigrette

Plate Sharing Charge  8.     Third Party Gift Cards Not Accepted 

Our Glass Water Bottles   25. 

Jumbo Shrimp Cocktail   18. 

Steamed Littleneck Clams   17. 
clam broth, drawn butter

Caesar Salad   12. 
hearts of romaine
 
Arugula Salad   12. 
cherry tomatoes, jalapeños
pecorino romano
lemon vinaigrette
 
Shaved Brussels Sprout Salad   12. 
walnuts, pecorino, lemon juice and olive oil

Soup Manhattan Clam Chowder   9. Soup of the Day   9. 



Sides

6oz Jumbo Lump Crab Cake  MP.
french fries, vegetable slaw 
remoulade, sriracha

Fried Jumbo Shrimp (5)  35. 
sweet potato fries, cole slaw

Jumbo Lump Crab Imperial  MP. 
smashed potatoes, cole slaw

WARNER’S BOUILLABAISSE  43. 
shrimp, scallops
fish, whole clams
pernod, saffron broth
tuscan bread, saffron aioli
add 4oz lobster tail 16.

8oz Cold Water Lobster Tail   55.
(broiled or fried)
baked potato, cole slaw
add crab imperial  MP.

Linguine and Local Clams 35.
white wine, plum tomato
chili flakes
add two shrimp  12.

Jovial Penne [GF]  28.
sautéed seasonal greens, Rancho Gordo beans
shaved pecorino
add cannuli’s sausage 7.

sautéed seasonal greens  10.

sautéed Rancho Gordo beans and greens  12. 

baked potato or sweet potato  8. 

cannuli's sausage  14.

sweet potato and butternut squash galette  12.

bacon braised red cabbage 10.

Grain Fed 12oz Veal Chop Milanese   49.
arugula, cherry tomatoes, jalapeño
pecorino romano cheese
lemon vinaigrette

Leidy’s Double-Cut Stuffed 12oz Pork Chop   42.
granny smith apple, applewood smoked bacon, white cheddar
smashed sweet potatoes, crispy parsnips
jack daniels glaze

Silver Fern Farms 8oz Filet Mignon  45. 
smashed potatoes, grilled portobello
cipollini onion marsala demi glace
add crab imperial  MP.
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       
Porcini Crusted Prime 12oz Strip Steak  48. 
hand cut french fries, gribiche 
red wine au jus, compound butter

Kobe Beef Meatloaf   30.  
smashed potatoes, peas & carrots
pan gravy

Crispy Roasted 1/2 Duck   36.  
sweet potato and butternut squash galette
bacon braised red cabbage
sundried cherry and orange reduction

Cauliflower Steak   30.  
creminis and greens, cauliflower purée
brown butter, crispy capers

We use Vivreau© Advanced Filtration Systems for our drinking water.





Happy Hour Only Available in the Oyster Bar



HOUSEMADE DESSERTS 

Seasonal Fruit Crisp     8. 

Banana Cream Pie     10. 

Chocolate Peanut Butter Pie     8. 

Margate Beach Pie     8. 

Brownie Pie     8. 

Pecan Pie     8. 

Crème Brûlée    8. 

Raspberry Sorbet     7. 

Haagen-Dazs Rocky Road or Vanilla     7. 

Add 2 biscotti     2.5 

Plate of Biscotti     5. 

Fresh Fruit Plate     8. 

Harry & Beans Organic Fair Trade Coffee     3.5 

Harry & Beans Espresso     3.5 

Cappuccino [Iced or Hot]     4.5 

Spike your cappuccino! 
...Jameson   13. 

....Bailey’s   12. 

...Frangelico   13. 



 

 

 
Specialty Cocktails 

 
 

 

The “XO” Manhattan 21 
Crown Royal “XO” with Carpano Antica “1786” Sweet Vermouth 

 

Whistle Pig Farm Manhattan  22 
100 proof Whistle Pig Rye Whiskey 

With Cocchi “1891” Sweet Vermouth di Torino 
 

Megan’s Anejo Old-Fashioned  18 
solento organic anejo tequila, muddled cherry & orange 

simple syrup, splash of club soda 
 

Kyiv Mule 14 
Nemiroff Ukranian Vodka, Barritt’s Ginger Beer 

squeeze of lime  
 

Warner’s “Oasis” Manhattan 15 
Date Infused Makers Mark Bourbon 

With Carpano Antica “1786” Sweet Vermouth  
 

The Joe Artuso Manhattan 18 
“Masterson’s” 10yr Old Rye - “Tosolini” Amaro 

Cocchi “1891” Sweet Vermouth di Torino 
 

“Ducktown John” rob Roy 17 
The Rich Smokey Flavor of Johnny Walker “Double Black” 

with Carpano Antica “1786” Sweet Vermouth 
 

The Sensual Sidecar 15 
Frapin VS 1270 Cognac, Cointreau Orange Liqueur 

“Ripe” Fresh Agave Nectar Lemon Juice and a Sugar in the Raw Rim 
 

The Good Excuse G&T  14 
Mr. Fingers’ Alibi Gin and Fever Tree Premium Indian Tonic 

with Natural Quinine  
 

The Gin Martini for Connoisseurs  15 
Gently Stirred Plymouth Gin, Dolin De Chambéry 

Dry Vermouth, and George’s Secret Ingredient 
 

“proprietress” Negroni   15 
Cookie’s Smooth and Tasty Take on a cocktail Classic 

Mr. Fingers’ Alibi Gin, Campari & 
 Punt E Mes Sweet Vermouth, Orange Slice  

 

The Peachy Keen Martini  13 
Ketel One Botanical Peach & Orange Blossom 

Giffard Peche de Vigne, Splash of OJ 
 

Pineapple Martini  15 
Pineapple Infused Stoli Vodka with a splash of Pineapple juice 

 
George’s Pineapple Grapefruit Martini  15 
Pineapple Infused Stoli Vodka with a splash of Grapefruit juice 

Giffard Crème de Pamplemousse Rose Grapefruit liqueur 
 

George’s Cosmopolitan  13 
Stoli Rasberry Vodka, Absolute Mandarin Vodka  

cointreau, Cranberry Juice  
and Fresh Squeezed Lime Juice  

 

“Fancy Nancy” Cosmopolitan  13 
Ketel Citroen Vodka, Cointreau Orange Liqueur 

Cranberry Juice & fresh Squeezed Lime Juice 
 

“Coralina” Margarita 15 
Steve & Cookie’s Barrel Select Patrón Reposado,  

Cointreau Orange Liquer, Fresh Lime & Orange Juice 
Red Wine Ring 

 
 



        Wines by the Glass  

White:
Pinot Grigio, Elena Walch “Selezione” 20, Italy   12.

Bordeaux Blanc, Château de Bonhoste 19 Bordeaux, France   10. 
Sauvignon Blanc, Forefathers 19 Marlborough, New Zealand   12.

Chardonnay, Saint-Véran Tradition 18 Maconnais, France   13.
Chardonnay, Jeanne Marie 19, Central Coast, California 13.

Reisling, Kruger-Rumpf 19 Nahe, Germany   10. 

Bubbles:
Prosecco 200ml, Villa Jolanda NV Italy    10.
Schramsberg Blanc de Blancs 13 - 375ml    34. 

Rosé:  
Chateau Peyrassol, Cuvee des Commandeurs 20, Provence, France  13. 

Red:  
Pinot Noir, Heron 20, California   13.

Syrah-Mourvedre, Chateau de Gourgazaud, Langeudoc, France   10.
Cabernet Sauvignon, Daou 19, Paso Robles, California   14.

Chianti,Salcheto“Biskero”19, Tuscany, Italy   11.
Toscana, Castello Romitorio, “Romitoro” 19, Tuscany, Italy   12.

Tempranillo, Bodegas Ondarre 20, Rioja, Spain   10.

“Specialty Brews” 

Eric Bordelet, Nouvelle Vague Sidre 11.
Chimay Ale “Cinq Cents”330ml   11.
Chimay Ale “Premier”330ml   11. 
Chimay Ale “Grande Reserve”750ml   18. 
Schneider Weisse 500ml   11. 

Imported  7.   
Corona, Corona Light
Michelob Ultra 
Heineken, Heineken Light
Hoegaarden, Stella Artois
Peroni, Smithwicks

Imported  8.   
Guinness Can
Non-Alcoholic  6.    
Clausthaler  

Local Draft 
Selections  8. 

Domestic  6. 

Yuengling, Budweiser, Bud Light
Coors Light, Miller Lite
Craft   6.   

Kona Brewing Co. Hanalei IPA
Sierra Nevada “Torpedo” Extra IPA

Bottled Beer



Specialty Zero Proof Cocktails 

Wilfred’s & Club        10 
Wilfred’s Bittersweet aperitif closely resembles Campari in taste & color 

notes of rosemary, bitter orange, rhubarb, and clove  
garnished with an orange 

 

Pentire Adrift & Tonic        10. 
Pentire resembles gin in taste & Color 

notes of rock samphire, sage, and sea rosemary 
paired with fever tree tonic water & lime garnish 

Gnista Floral Wormwood Dark n’ Stormy        10. 
Gnista resembles Amaro in taste & Color 
floral notes, green herbs, citrus & Spice 

paired with Barritt’s Ginger Beer & garnished with a lime 

Harmony Hot Toddy        12. 
Harmony resembles amaro in taste & Color 

falvors of pine & mint paired with Harney & sons Organic Assam Black Tea & Honey 

The Zero Proof was founded by a few friends who were doing pretty well in life, but 
not well enough. They continuously encountered days, weeks, months and a few years 
where they didn’t feel like they were on a path that would leave them content at the 
end of their roads.  

The friends stumbled into the non-alcoholic (Zero Proof) movement in their own ways, 
but within the first month something had changed. Joy, clarity, deep sleep, unlimited 
energy, and a new surge of life were now back in their life.  

Curious Elixirs       12. 
Craft cocktails, without the booze 

please inquire with your server about our current featured curious elixirs 

Curious Elixirs are booze-free craft cocktails, infused with adaptogens to help you 
unwind. Our beverages are handmade with the best ingredients and no refined sugar. 

We created Curious Elixirs because we believe non-alcoholic drinks should be 
unusually delicious, well-crafted, and good for bodies and souls. So we began a 
mission to serve up the world’s best booze-free craft cocktails. 

Our flavors are bold and crafted for the adventurous. Each flavor is a collaboration 
between our team of world-class bartenders, herbalists, and food scientists, and we 
proudly use only organic juices, herbs, spices, roots, barks, and botanicals to make 
your mouth dance.  

Each Curious Elixir also bolsters the body using the mysterious properties of plants — 
from an ancient botanical that increases serotonin and dopamine precursors, to 
another that increases circulation and was used in Mayan culture as an aphrodisiac.  
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