RAW BAR
All served with Spicy Cocktail Sauce, Mignonette, Lemon Wedges

MATUNUCK OYSTERS
$3.25
WATCH HILL OYSTERS
$3.25
DAILY OYSTER
$3.50
LITTLE NECKS
$2.25
SHRIMP
$3.75
LOBSTER TAIL
$18

AVONDALE PLATTER
6 Oysters, 6 Shrimp, 6 Little Necks
$50

SPECIALTY OYSTERS

BLOODY MARY
Compressed Celery, Bloody Mary Sponge
$17

MOJITO
Cucumber, Pickled Red Onion, Mint Gel
$17

SAKE
Soy Ginger Marinade, Pineapple Pearls

S17

STARTERS

SHRIMP COCKTAIL

Spicy Cocktail Sauce, Lemon Wedges
$17

TRIO OF BRUSCHETTA

Red Peppers Hummus, Kalamata Olive Tapenade, Meyer Lemon Tzatziki with Pita Chips
$16

THAI LETTUCE WRAP
Bibb Lettuce, Pickled Vegetable Salad, Cilantro, Thai Peanut Dressing, Toasted Cashews
$11

Add Chicken $5 Add Shrimp $8

TUNA CRUDO
Nicoise Olive, Haricot Vert, Micro Basil, Tomato Vinaigrette
$14

SALADS, SOUPS, & SANDWICHES

VERANDAH CHOPPED COBB SALAD
Romaine, Avocado, Applewood Smoked Bacon, Egg, Great Hill Blue Cheese, Tomatoes,
Candied Walnuts, Grilled Chicken, Lemon Vinaigrette
$16

CAESAR SALAD
Romaine, Parmesan Cheese, Garlic Crouton, Traditional Dressing

$14
Add Shrimp $8 Add Lobster Salad $14

NEW ENGLAND CLAM CHOWDER
$12

TRADITIONAL LOBSTER ROLL
Celery, Lemon Créme Fraiche Dressing

$24.

TRADITIONAL HOT LOBSTER ROLL
Melted Vermont Creamery Butter
$24.

OVEN ROASTED CHICKEN SALAD
Pecan, Golden Raisin, Whole Grain Mustard, Brioche
$16

ROAST BEEF SANDWICH
Vermont Cheddar, Red Onion, Lettuce, Horseradish Cream
$18



