
S  T  A  R  T  E  R  S
Lobster Bisque   15.95   

lobster crouton, fresh chives

Citrus Salad   14.95 
orange, tangerine, blood orange, pink and grapefruit, lime, red onion, 

radish, grape tomato, baby arugula, watermelon radish lemon dijon vinaigrette

Pesto Portobello Soup   12.95 
pesto cream swirl, mushroom pastry, vegetarian, gf

Hot Garlic Mussels   18.95 
mussels sautéed with garlic, olive oil, crushed red pepper, plum tomato white wine, fresh parsley, pecorino

House Salad   12.95 
(add chicken 8    add shrimp 12) 

romaine, radicchio, carrot, cucumber, tomato, red onion, chickpeas, radish, balsamic dressing

Burrata   23.95   
watermelon, baby arugala, tomato, basil oil, balsamic glaze, dried fig

Caesar Salad   13.95 
(add chicken 8    add shrimp 12) 

grape tomatoes, parmesan, house cut croutons

Oyster Point Crabcake   19.95 
jalapeno slaw, sriracha ranch

Oyster Point Baked Oysters   19.95 
havarti, bacon, spinach & leeks

Golden Fried Calamari   19.95 
sweet or hot marinara

Tuna Tartare   20.95 
marinated tuna, avocado, pickled cucumber, sweet chili coconut sauce

Chicken Quesadilla   17.95 
pepper jack, pico de gallo, guacamole

Macadamia Hummus   16.95 
watermelon radish, olives, celery, pineapple, pita vegan, gf

R AW  B A R

Oysters   3.95 each
cocktail sauce and lemon

      
Shrimp Cocktail   4.95 each

cocktail sauce and lemon

Clams on the Half Shell    2.95 each
cocktail sauce and lemon

05/26

B R E A K F A S T

Good Morning Oatmeal
golden raisins, blueberries, toasted coconut

The Lighter Side
housemade granola, greek yogurt parfait, muffin

Two Eggs any Style
choice of breakfast meat, home fries, and toast

Oyster Point Omelet | choice of 3
peppers, onions, mushrooms, tomato, jalapeño, spinach, ham, Cheddar Jack

Eggs Benedict
two poached eggs, english muffin, canadian bacon, hollandaise

Pancakes
buttermilk, blueberry, or chocolate chip

Pork Roll, Egg & Cheese
corn dusted kaiser roll, home fries

Chorizo Skillet
peppers, onions, potato, Cheddar Jack, eggs, avocado

Belgium Waffles
berries and whipped cream

Brioche French Toast
banana and walnut syrup, whipped cream

Avocado Toast
with tomato and everything bagel seasoning

S I D E S

Grilled Black Forrest Ham
with spiced molasses glaze

Pork Roll

Chicken Apple Sausage

Bacon
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B R E A K F A S T

B L O O D Y  M A R Y ’ S

Ultimate
ketel one vodka, garden fresh flavors, peppercorn bacon and shrimp

Peppadew Sriracha
tito’s vodka, aromatic, slightly sweet imported peppers that gives this it’s uniquely delicious

flavor, combined with spicey sriracha, horseradish and fresh lime juice

Cucumber Dill
cucumber vodka, garden fresh flavors of just picked cucumbers, dill, a dash of horseradish,

tomato, and spices

Pearl Classic
tito’s vodka, a good amount of fresh squeezed lemon juice, and just the right amount of

zesty seasonings

S P A R K L I N G

Mimosa

Villa Sandi Prosecco Half Bottle

Veuve du Vernay Champagne

B E V E R A G E S

Coffee

Tea

Juice

Caffè macchiato

Espresso

Cappuccino
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