RAW BAR

FANNY BAY - BAYNES SOUND, BC
3.5 EACH

CAPE MAY SALTS - CAPE MAY, NJ
3 EACH

TOP NECK CLAMS - NAUSET BAY, MA
1.5 EACH

HERB CHERRY TOMATOES 6
TURNIPS & BLACKKALE 10

* SERVED WITH BLACK OLIVE TAPENADE, WHIPPED RICOTTA & TOASTED SOURDOUGH

VILLAGE: BURGER t5or

SESAME ROLL, TOMATO, BOSTON BIBB,

HOUSE-MADE THOUSAND ISLAND
11

WHISKEY RING (5o

MAPLE BOURBON GLAZED CIPOLLINI,
ROGUE BLEU CHEESE,
APPLEWOOD BACON, FOIE GRAS
26

VEGOIE BURGLR

BAR SNACKS

FRIED SHRIMP 7

HERB-ROASTED OYSTERS 15
HOUSE-MADE CHEESE PUFES 5
DEVILED EGGS 3
TATERTOTS 3

PII]KLES

LOCAL RED & GOLDEN BEETS 8

,‘?:.’5 DUCK FAT FRENCH FRIES
DUCK FAT FRENCH FRIES

WITH SLY FOX-CHEDDAR SAUCE
1

SHORTRIB & CHEDDAR FRENCH FRIES
2

BURGER ADDITIONS:

JASPER HILL CHEDDAR 3.5
ROGUE SMOKEY BLEU 3.5
HAYSTACK MOUNTAIN CHEVRE 3.5
CARAMELIZED ONIONS 1.5
TRUFELED MUSHROOMS 5.5
AVOCADO 2.5
PICKLED LONG HOTS 3
SMOKED BACON 2.5
FRIED EGG 1.5
HORSERADISH CRAB SALAD 5.5

N2
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TRUFFLED CAULIFLOWER 7
GREEN BEANS & SHALLOTS 8

SALADS

COBB
ROMAINE, AVOCADO,
BLACKENED CHICKEN, BACON,
BLEU CHEESE 12.5

WEDGE
GRILLED RED ONION, PLUM TOMATOES,
PARMESAN BUTTERMILK DRESSING 10.5

BB0 PORK SAMMY

PULLED PORK SHOULDER, WHISKEY BBQ,

COLE SLAW, FRIED PICKLE
12

GHIGKEN SANDWICH

LONG HOTS PEPPERS, MUSHROOMS,

SHARP PROVOLONE
10

KENTUCKY HOT BROWN

SLICED TURKEY, TOASTED BRIOCHE,

SMOKED BACON, MORNAY SAUCE
12

JAIE'S LOBSTER MAG

*ALL BURGERS ARE MADE OF
GUACAfAL(?f; sf%;.:DLEIE\:IDT%ABBAGE :$.3\\’ SUSX‘SLB&B;‘IEJEQ%E?QSED "” FONTINA, MASCARE;(;NE, BREAD CRUMBS
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Consumers are advised that by eating raw or undercooked food may increase the risk of getting a foodborne illness.



