
ENTRÉES

Grilled French Toast · 17
blueberry compote, spiced rum whipped 
cream, candied walnuts, west virginia 
maple syrup 
vg

Fried Chicken & Waffles · 22
chicken thighs, cormeal waffles,  
sofrito butter, spicy honey

Mushroom & Goat Cheese Frittata · 18
summer squash, mushroom conserva, 
zucchini, black peppercorn confit, arugula 
salad  
gf, vg

Fried Oyster Roll · 21
 lettuce, tomato, pickled mustard seeds, 
cajun remoulade, thick-cut french fries

Bacon Cheeseburger · 21
tillamook aged cheddar, cordelia burger 
sauce, sesame seed bun
add sunnyside egg | +2

Eggs Chesapeake* · 29
poached eggs, crab cakes, english muffin, 
hollandaise, brunch potatoes | rw +10

RESTAURANT WEEK |  3 -COURSE (1) Pastry basket, (1) Starter, and (1) Entrée |  $35

gf | gluten-friendly       vg | vegetarian      

*consuming raw or undercooked meats,  

poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness, 

especially if you have certain medical  

conditions.

STARTERS

Rhode Island Calamari · 19
toasted fennel seed, aleppo oil  
gf

Chicken Chermoula · 18
harissa-spiced yogurt 
gf

Pinhais Sardines in Oil · 16
peperonata, arugula, whipped butter,  
focaccia

Tomato & Nectarine Salad · 16
red wine vinaigrette, red onion,  
basil, mozzarella  
gf, vg

Jumbo Lump Crab Gratin · 22
whipped lemon-herb cream cheese,  
old bay, grilled sourdough | rw +5

available à la carte

choice of one choice of one

Oysters on the Half-Shell.  single · 4   |   1/2 dozen · 23   |  dozen · 42 
choose one type or mix and match | gf

DUXBURY SELECT medium size, briny, crisp finish 
duxbury bay, ma

FORTUNE small size, briny, crisp finish 
wine harbor, nova scotia  

POINT PRIM medium size, briny with a crisp finish 
malpeque bay, pei

WELLFLEET medium size, crisp with a very briny finish 
wellfleet harbor, ma

Jumbo Shrimp Cocktail................... each · 4.79  |  three · 13  |  six · 25 
gf

The Mermaid Shellfish Tower*.................................................... 84
12 oysters, 6 jumbo shrimp, jumbo lump crab dijonnaise 
gf 

The Gilded Sea Shellfish Tower*.............................................. 175  
24 oysters, 12 jumbo shrimp, chilled lobster, jumbo lump crab dijonnaise 
gf

RAW BAR

available à la carte
Enhance Your Experience

Parker House Rolls pimento cheese, chives...................................................................................... 10

Creamed Corn charred corn, parmesan, tarragon, black pepper  | gf vg...................................... 11

Charred Summer Vegetables lemon vinaigrette, basil  | gf vg..................................................9 

Thick-Cut French Fries tomato aioli  | gf vg.................................................................................. 10 

Blistered Shishito Peppers white bbq sauce, toasted sesame seeds  | gf vg........................... 8

Cajun Butter Coal Roasted Oysters* low country spices, scallion, parmesan  / gf........... 22

Miso Butter Coal Roasted Oysters* toasted sesame, crispy shallot......................................... 22



Seasonal Cocktails

W I NES by the GLASS

BE E R S & BEYOND

Bourbon Peach Sangria · 16
green river ‘1885’ bourbon, peach brandy, 
chardonnay, peach, q ginger beer

L I G H T  &  B R I G H T

Disco Occasionally · 16
absolut vodka, musaragno ‘babbo’ prosecco,  
don ciccio ambrosia, mathilde crème de cassis, 
lemon, q club soda

Golden Muse · 15
lucano limoncello, tito’s vodka, licor 43, simple, 
lemon, q grapefruit soda

Special K · 16
barr hill gin, raspberry, lime

Cry My Eyes Violet · 16
corazón blanco tequila, st. george spiced pear, 
lavender, lime

R E F R E S H I N G  W I T H  A  K I C K

3 Dots & A Dash · 16
house rum blend, st. elizabeth all spice dram, 
maggie’s farm falernum, demerara, orange,  
lime, angostura bitters

Leche de Tigre - Clarified Punch · 18
chacho jalapeño aguardiente, smith + cross 
jamaican rum, lustau ‘peninsula’ palo cortado,  
mt. defiance absinthe, cinnamon, coconut milk, lime

51st Century · 16
400 conejos mezcal,chacho jalapeño aguardiente,  
giffard crème de pampelmousse rose, giffard 
cacao, lemon

Café Negroni · 19
barr hill ‘maple-finished’ tom cat gin, campari, 
cocchi vermouth di torino, espresso, lemon simple

Smash Bros. · 16
green river ‘1885’ bourbon, peach, mint, ginger, 
lemon, q ginger beer

S T I R R E D  &  B O O Z Y

Friends With Benefits · 16
rowan’s creek bourbon, dolin dry vermouth, 
cynar 70,  fernet branca

The Dark Knight · 18
green river ‘full proof’ bourbon, nux alpina 
nocino, cascara, fee brothers, black walnut bitters

N O N - A L C O H O L I C

Tea Time · 11
raspberry hibiscus tea, cranberry, peach, 
 lemon,  hibiscus ginger beer

Ume Spritz · 13 
aplos ‘ease’ na spirit, ume plum,  
oroblanco grapefruit, sea buckthorn

No-Jito · 12
lucano amaro na, simple, lemon, mint, 
q grapefruit soda

DRAFT BEER 

DC Brau ‘Declaration Helles’ Lager......... 10

Bear Chase ‘Kodiak Kölsch’.................... 10

Right Proper ‘Raised by Wolves’ Pale Ale ..10

Other Half ‘Blue Crab’  
Double Dry Hopped Hazy IPA.............. 10

Aslin ‘Clear Nights’ IPA.............................. 10

Guinness Stout.............................................. 10
 

HARD SELTZER 

High Noon Grapefruit................................. 8.5

Bravazzi Blood Orange................................ 8.5
 

BOTTLES & CANS 

Miller High Life............................................ 7

Modelo............................................................. 7

Port City ‘Optimal Wit’ Witbier................ 8

Stillwater ‘Red Sauce’ Italian Pilsner...... 12

Brasserie Dupont Saison........................... 12

Triple Crossing  ‘Baby Falcon’  
Session IPA............................................... 12

Grimm ‘Double Negative’ Imperial Stout.14

Kit NA Brewing Blonde............................ 8.5 
non-alcoholic

Athletic ‘Run Wild’ IPA........................... 8.5 
non-alcoholic

SPARKLING 

Avissi Prosecco |Veneto, Italy, NV..................................................................................... 14 	 50

Jansz Brut Rosé |Tasmania, Australia, NV..................................................................... 18  	 66

Drappier Brut Nature | Champagne, France, NV........................................................... 28 	108

WHITE

Melon B / Sauvignon Blanc, Huchet ‘Chapeau Melon’ | Loire Valley, France, 2025........... 13	    46

Sauvignon Blanc, Michel Vattan ‘MK’  Sancerre | Loire Valley, France, 2025 ..................25	    94 

Albariño, La Cana | Rias Baixas, Spain 2025 .................................................................... 17	    62

Robola, Orealios Gaea ‘R’ | Cephalonia, Greece, 2023.........................................................13	  46

Ribolla Gialla/Friulano, Massican ‘Annia’ | Napa Valley, CA, 2025............................ 18	 66

Chardonnay, Patrick Sullivan | Southeast Australia, 2025............................................ 18	 66

Chardonnay, Domaine Savary Chablis 1er Fourchaume | Burgundy, France 2022.....31	 130

Chardonnay, Domaine Larue St. Aubin 1er Les Cortons | Burgundy, France, 2023.... 45	 144

Riesling, Heyden ‘Oppenheimer’ Kabinett | Rheinhessen, Germany 2022...................14	 50

ROSÉ 

Grenache / Cinsault, Domaine Triennes Méditerranée, France 2025.......................... 14	 50

RED 

Pinot Noir, Georges Lignier Bourgogne Passetoutgrain | Burgundy, France, 2023...... 24	 92

Pinot Noir, Roco ‘Gravel Road’ | Willamette Valley, OR, 2022......................................17	 62

Malbec, Altos Las Hormigos ‘Classico’ | Mendoza, Argentina, 2022..............................13	 46

Cabernet Franc, Pallus Chinon ‘Messanges’ | Loire Valley, France, 2024.....................15	 54

Grenache/Merlot, Bois de Boursan, ‘Le Petit Oursan’ | S. Rhone, France, 2024.......... 14	 50

Syrah, J.L. Chave Saint-Joseph ‘Offerus’ | N. Rhone, France, 2023.............................. 22	 84

Cabernet Sauvignon, Burgess ‘Contadina’ | Napa Valley, CA, 2018............................. 23	 88

Cabernet Sauvignon, Ashes & Diamonds No.2 | Napa Valley, CA, 2023..................... 36	 130

B O T T OM LESS T I K I DR I NKS
enjoy a bottomless selection of our tiki cocktails for 2 hours · 33 pp

Mimosa · 13
musaragno ‘babbo’ brut prosecco, orange juice

3 Dots & A Dash · 16
house rum blend, st. elizabeth all spice dram, 
maggie’s farm falernum, demerara, orange, 
lime, angostura bitters

Bloody Mary · 13  
absolut peppar vodka, house bloody mary mix 
jumbo shrimp | +5

Mai Tai · 16
rum blend, orgeat, pierre ferrand  
dry curacao, lime

Yuzu-Orange Crush · 16
absolut vanilla vodka, licor 43, yuzu,  
solerno blood orange liqueur, orange

Follow Your Nose · 17
smith & cross jamaican rum, espresso infused 
campari, buffalo trace bourbon cream, 
demerara syrup, pineapple, grapefruit, lime


