
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

SPEC IALTY  DR INKS

Dubai Chocolate Martini
stoli vanilla vodka, pistachio liqueur, chocolate liqueur

Porsche Margarita
herradura añejo tequila, grand marnier 100 year, fresh lime juice, agave, pomegranate

pineapple lime salt rim

Smoked Maple Old Fashioned
smoked knob creek maple bourbon, luxardo cherries, bitters

Pumpkin Spice Espresso Martini
espresso, stoli vanilla, rumchata, kahlúa, pumpkin spice

Pomegranate Martini
gray whale vodka, cointreau, pomegranate juice, fresh lemon juice

Pear Martini
grey goose la poire vodka, fresh lemon juice, pear nectar

Cran-Gria
red wine, grand marnier, cranberry and orange juice

Jalapeño Grapefruit Margarita
jalapeño tequila, grapefruit juice, fresh lime juice

S P I R I T  F L I G H T S

Bourbon Flight
maker’s mark - chocolate, toasty vanilla

buffalo trace - toffee, orange peel, herbs, honey & oak
e.h. taylor - baked toffee apples, hints of caramel & cherry

Tequila Flight
espolòn blanco - mint, hues of flowers, grapefruit & pineapple

herradura añejo - cooked agave, toasted oak, dried fruit
casamigos reposado - pepper, spices, herbs, dry oak

Smoked Bourbon
a great enhancement for bourbon lovers
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B E E R

C R A F T  B E E R
16 oz cans unless noted

Asbury Park “Sea Dragon” IPA
7%

Asbury Park “Blonde”
4.9%

Stone Brewery “Arrogant Bastard Ale”
7.2%

Tröegs “Perpetual” IPA
7.5% • 19 oz can

Skinny Flowers “It’s Your Party Hazy” IPA
6.7%

B O T T L E D  B E E R

Coors Light
Corona

Miller Lite
Yuengling
Heineken

Harpoon IPA
High Noon Cans

NON ALCOHOL IC  BEER

Athletic Run Wild IPA
Athletic Cerveza Atletica Mexican Style

D R A F T  B E E R

Kane Head High IPA
6.6%

Pumking Southern Tier
8.6%

Stella Artois
5%
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H A P P Y  H O U R

Monday–Friday • 4:00 PM–6:00 PM

F O O D

Jalapeño & Onion Smashburger
sesame seed bun, american cheese, pickles

Bavarian Pretzel
smoked cheddar sauce

Chicken Quesadilla
pepper jack, pico de gallo, guacamole

Baked Oysters
havarti, bacon, spinach & leeks

Philly Cheesesteak Rolls
sriracha ranch

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

pecorino

Bar Pie

D R I N K S

Martinis 9 • House Wine 8

Draft Beer 7 • Bottled Beer 5

Mixed Drink 8 • High Noon 7

FR IDAY  WINE  SPEC IAL

50% off all bottles of wine every Friday

dining room only

13

10

12

10

8

10

12


