
Naked  
Seafood

Appetizers Plates

Oysters on the 1/2 Shell   22.
mignonette

Jumbo Lump Crab   22. 
cocktail sauce

Butter Poached Clams   19.
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   23.
chick pea & polenta cake
honey, lemon, parsley & mustard vinaigrette

Eggplant Rollentini   17.
plum tomato sauce

Hummus Plate   18.
fresh mozzarella, celery, cucumber
fennel, roasted beets, pickled vegetables
kalamata tapenade
grilled naan
 
Cheese Selections of the Day  18.
housemade chutney, dried fruit
no. 7311 seeded crackers
 
Meat & Cheese Plate   19.  
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  19.
roasted garlic aioli 
corn bread croutons  

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

House Salad    13. 
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   19. 

Steamed Littleneck Clams   18. 
clam broth, drawn butter

Caesar Salad   14. 
hearts of romaine
 
Arugula Salad   13. 
cherry tomatoes, jalapeños
pecorino romano
lemon vinaigrette

Soup Manhattan Clam Chowder   10. Soup of the Day   11. 



Sides

6oz Jumbo Lump Crab Cake  38.
french fries, vegetable slaw 
remoulade, sriracha

Fried Jumbo Shrimp (5)  37. 
sweet potato fries, cole slaw

Jumbo Lump Crab Imperial  38. 
smashed potatoes, cole slaw

WARNER’S BOUILLABAISSE  45. 
shrimp, scallops
fish, whole clams
pernod, saffron broth
tuscan bread, saffron aioli
add 4oz lobster tail 19.

8oz Cold Water Lobster Tail   56.
(broiled or fried)
baked potato, cole slaw
add crab imperial  19.

Jumbo Lump Crab Pasta 39.
plum tomatoes, garlic, basil
add two shrimp  14.

Jovial Penne [GF]  29.
sautéed seasonal greens, Rancho Gordo beans
shaved pecorino
add cannuli’s sausage 7.

Grain Fed 12oz Veal Chop Milanese   52.
arugula, cherry tomatoes, jalapeño
pecorino romano cheese
lemon vinaigrette

Leidy’s Double-Cut Stuffed 12oz Pork Chop   44.
granny smith apple, applewood smoked bacon, white cheddar
mashed sweet potatoes
jack daniels glaze

Silver Fern Farms 8oz Filet Mignon  47. 
mashed potatoes, grilled portobello
cipollini onion marsala demi glace
add crab imperial  19.
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       
Porcini Crusted Prime 12oz Strip Steak  50. 
hand cut french fries, gribiche 
red wine au jus, compound butter

Kobe Beef Meatloaf   31.  
mashed potatoes, peas & carrots
pan gravy

Crispy Roasted 1/2 Duck   39.  
cornbread stuffing, creamed corn
blueberry sauce

Cauliflower Steak   32.  
creminis and greens, cauliflower purée
brown butter, crispy capers

Griggstown Farm Roasted 1/2 Chicken  34.  
reed’s farm vegetables 
mashed potatoes, herbs, pan juices

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

sautéed seasonal greens  10.

sautéed Rancho Gordo beans and greens  14. 

baked potato or sweet potato  8. 

cannuli's sausage  14.

creamed corn  10.

cornbread stuffing, creamed corn, blueberry sauce  15.



Steve & Cookie’s Oyster Bar

Raw Bar

Daily Selection of East Coast Oysters 

Six Top Neck Clams 

Jumbo Shrimp Cocktail 

Naked Crab Cocktail 

Oyster Shooter “Our Way” 
a plump oyster of your choice bathed in a shot of stoli vodka 
mixed with cocktail sauce, tabasco & a couple secret ingredients

MP 

MP 

19. 

22. 

14.

Sandwiches

10oz. Kobe Beef Burger  
applewood smoked bacon & cheddar cheese
lettuce, tomato, onion, pickle
toasted brioche roll, french fries 

Crab Cake Sandwich  
remoulade, toasted brioche roll 
lettuce, tomato, onion, pickle
sweet potato fries 

24. 

27. 

Bottled Beer

Domestic  7. 

Yuengling, Budweiser, Bud Light
Coors Light, Miller Lite, Michelob 
Ultra 

Craft   7.   

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

Local Draft 
Selections  9. 

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

Imported  8.   
Guinness Can
Non-Alcoholic  7.    
Heineken 0.0
Peroni 0.0  



 
Steve and Cookie’s Classics  

 
Whistle Pig Maple Old Fashioned    24 

100 Proof Whistle Pig Rye Whiskey, Whistlepig Maple Syrup, Orange Rind 
 

Warner’s “Oasis” Manhattan    16 
Date Infused Maker's Mark Bourbon, Carpano Antica Sweet Vermouth 

 
Joe A’s Summer Manhattan    17 

Pinhook Rye, Majora Amaro, Cocchi Sweet Vermouth, Orange Twist 
 

George’s Pineapple Grapefruit Martini   15 
Pineapple Infused Stolichnaya Vodka,  

Grapefruit, Giffard Pamplemousse 
 

Pineapple Martini    15 
Pineapple Infused Stolichnaya Vodka, Pineapple Juice 

 
Lavender Lemon-Drop Martini   15 

American Harvest Organic Vodka, Crème de Violette, 
Mamma Bella Limoncello, Lemon Twist 

 
Ginger Spice & Everything Nice Margarita   16 

Volans Reposado, housemade ginger simple 
cold pressed lemon, candied ginger rim 

 
Sensual Sidecar   16 

Frapin VS 1270 Cognac, Cointreau, Agave,  
Lemon, Demerara Rim 

 
“Fancy Nancy” Cosmopolitan   15 
Ketel Citroen, Cointreau, Cranberry & Fresh Lime 

 
Reed’s Farm Cocktails  

 
Farm Shrub Spritz    14 

Lillet Blanc, Seasonal Farm Fruit + White Balsamic Shrub,  
Prosecco, Mint 

 
Dixie’s Pimm’s Cup    15 

alibi gin, pimms Liqueur, reed’s farm ginger beer 
reed’s lavender, cucumber, mint 

 
New York Negroni    15 

Catskills Isolation Proof Gin, Faccia Brutto Aperitivo, 
Method Upstate Vermouth, Lavender 

 
Alcohol Free 

 
Hibiscus Faux-Groni    13 

Leah’s Pine + Juniper Hydrosol,  
Hibiscus Aperitivo, Verjus Rouge 

 
Shrub & Club    12 

Seasonal Farm Fruit + White Balsamic Shrub 
Club Soda, Mint 

 
Farm Fermented Sodas    7 

 





        Wines by the Glass  

White:
Pinot Grigio, Elena Walch “Selezione” 23, Italy   14.

Bordeaux Blanc, Château de Bonhoste 23 Bordeaux, France   11 . 
Sauvignon Blanc, Trizanne Wines ‘TSW’ 23, Western Cape, South Africa   12.

Chardonnay, Saint-Véran Tradition 23 Maconnais, France   17.
Chardonnay, Jeanne Marie 23, Central Coast, California 13.

Reisling, Kruger-Rumpf 23 Nahe, Germany   12. 

Bubbles:
Prosecco 200ml, Villa Jolanda NV Italy    11.
Schramsberg Blanc de Blancs 20 - 375ml    45. 

Rosé:  
Domaine Coussin, La Croix du Prieur 23, Provence, France  13. 

Red:  
Pinot Noir, Trousse-Chemise 23, Willamette Valley, Oregon   14.

Cabernet Sauvignon, Hedges Family “CMS” 21, Columbia Valley, Washington   15.
Cabernet Sauvignon, Swanson Vineyards 22, Napa Valley, California   24.

Chianti,Salcheto“Biskero”23, Tuscany, Italy   11.
Toscana, Castello Romitorio, “Romitoro” 20, Tuscany, Italy   13.

Tempranillo, Bodegas Ondarre 21, Rioja, Spain   10.
Merlot-Cabernet Franc, “Empreintes”, 20 Bordeaux, France   14.

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

Imported  8.   
Guinness Can
Non-Alcoholic  7.    
Heineken 0.0  
Peroni 0.0
Athletic Brewing

Domestic  7. 

Yuengling, Budweiser, Bud Light
Coors Light, Miller Lite,       
Michelob Ultra 

Craft   7.   

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

Local Draft 
Selections  9. 

Bottled Beer
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