
APPETIZER
All American Cheeseburger Slider   5.00 each

Classic Lobster Bisque   11.00
Yellowfin Tuna Tartare   pickled mango, whipped avocado, barbecue potato chips  18.00

Maryland Lump & Peekytoe Crab Cake   celery root coleslaw   17.00

Broiled Littleneck Clams   white wine, fava beans, toasted bread crumbs   14.00
Montauk Calamari Grilled or Fried   horseradish cocktail sauce  15.00

House Smoked Salmon    brioche toast, crème fraiche, capers, egg, red onion, chives    13.00

CHILLED SHELLFISH
all served with lemon & cocktail sauce

East & West Coast Oysters   market selection, on the half shell   2.50 each
available by the 1/2 dozen or dozen

North Fork Littleneck Clams    2.00 each
Jumbo Shrimp Cocktail    17.00

Grand Plateau    70.00
6 East & 6 West Coast oysters, 4 shrimp, 4 littlenecks, mussels & chilled lobster salad

SALAD
Vine Ripe Tomatoes  buffalo mozzarella, pesto flatbread   15.00

Six Leaf & Shaved Vegetable Salad    red wine & shallot vinaigrette   9.00

Boston Wedge     pancetta, creamy buttermilk dressing    11.00
Tuna Niçoise    chopped greens with blackened tuna, cherry tomatoes, balsamic vinaigrette   17.00

Crab Cake Salad   mixed greens, balsamic vinaigrette  18.00

ENTRÉE
Maine Lobster    steamed or broiled, deshelled tableside    m.p.
Olive Oil Poached Salmon    tricolor lentils, sel de mer   31.00

Soft Wild Mushroom Omelette  gruyere cheese, roasted fingerlings & baby spinach salad   16.00
Chicken Milanese  lightly dressed arugula, grilled lemon   19.00

Vegetable Gateau   zucchini, summer squash, roasted peppers, eggplant & mozzarella beignets   18.00    -v-

Sirloin Steak Frites   choice of bernaise or bordelaise sauce   27.00

The Water Club Burger  choice of cheese, served with salad or french fries   15.00
Seared Tuna Burger   diced tuna, sesame seeds, ginger, wasabi, whipped avocado aioli   19.00

SIDES  7.00

NEW ENGLAND STYLE ROLLS
served with french fries, coleslaw & house made pickles

Lobster Salad   26.00          Crispy Oysters   23.00       Golden Ipswich Clam Bellies   20.00

Broiled Cauliflower  sharp cheddar cheese
Lightly Toasted Mushrooms

Glazed Carrots
Creamed Spinach

Sautéed Baby Spinach

Mashed Potatoes O’Keeffe
French Fries

Baked Idaho Potato or Sweet Potato
Lentils & Quinoa crushed almonds

Pommes Lyonnaise

SHUCKERS LUNCH
--Six Assorted Oysters--

--Cup of Soup or Lobster Bisque--
--Six Leaf Salad--    

20.00

THE LOBSTER LUNCH
--Classic Lobster Bisque--
--1.25 lb Whole Lobster--

mashed potatoes O’Keeffe
--Key Lime Pie, Sorbet, or Ice Cream--

Brooklyn Ice Cream Factory
40.00


