
chilled local lobster ~ 1.25# lobster~preserved lemon aioli   mp

oyster on the half shell ~ cucumber~fennel mignonette~lemon~tabasco   22/42

chilled shrimp cocktail ~ harissa cocktail sauce~horseradish~lemon   22

spicy tuna tartare ~ smoked avocado~potato chips   25

sí sí greek~ heirloom tomato~cucumbers~taggascia olives~red onion~barrel aged feta~oregano   24

little gem lettuces ~ pullman crouton~pecorino dressing~brioche crumbs~cracked pepper   21

chopped salad ~ mixed baby greens~shaved vegetables~aged sherry vinaigrette   20

tabouleh ~ ancient grains~tomato~cucumber~bahar spices~smoked chili vinaigrette~barrel aged feta   22

add protein:   hanger steak 16   |   chicken 12   |   shrimp 14   |   salmon   16

chilled local lobster ~ 1.25# lobster~preserved lemon aioli   mp

oyster on the half shell ~ cucumber~fennel mignonette~lemon~tabasco   22/42

chilled shrimp cocktail ~ harissa cocktail sauce~horseradish~lemon   22

spicy tuna tartare ~ smoked avocado~potato chips   25

sí sí greek~ heirloom tomato~cucumbers~taggascia olives~red onion~barrel aged feta~oregano   24

little gem lettuces ~ pullman crouton~pecorino dressing~brioche crumbs~cracked pepper   21

chopped salad ~ mixed baby greens~shaved vegetables~aged sherry vinaigrette   20

tabouleh ~ ancient grains~tomato~cucumber~bahar spices~smoked chili vinaigrette~barrel aged feta   22

add protein:   hanger steak 16   |   chicken 12   |   shrimp 14   |   salmon   16

za’atar roasted cauliflower ~ herb tahini vinaigrette~whipped goat cheese~sesame 21

pei mussels ~ lamb sausage~gigantes beans~sofrito~rouille 23

avocado toast ~ crushed spring peas~haas avocado~aleppo~charred lemon 21

za’atar roasted cauliflower ~ herb tahini vinaigrette~whipped goat cheese~sesame 21

pei mussels ~ lamb sausage~gigantes beans~sofrito~rouille 23

avocado toast ~ crushed spring peas~haas avocado~aleppo~charred lemon 21

mezze ~ mint tzatziki~green chickpea hummus~baba ganoush~marinated olives~grilled vegetable 38 

mediterranean octopus ~ green chickpea salad~preserved piquillo peppers~avocado hummus 24

seafood fritto misto ~ calamari~shrimp~vegetables~herbs~tzatziki 29 / vegetable option 22 

mezze ~ mint tzatziki~green chickpea hummus~baba ganoush~marinated olives~grilled vegetable 38 

mediterranean octopus ~ green chickpea salad~preserved piquillo peppers~avocado hummus 24

seafood fritto misto ~ calamari~shrimp~vegetables~herbs~tzatziki 29 / vegetable option 22 

souvlaki ~ choice - chicken 23 | pork 25 | crispy montauk fluke 27 | vegetable 20 ~ pita~herb salad~spiced chickpea~tzatziki

lamb burger ~ smoked feta~pickled onion~harissa aioli~french fries   28

bucatini verde ~ montauk lobster~cured tomato~guanciale~pecorino toscano   44 

steak frites ~ pastrami smoked hanger~chimichurri~si si french fries   36

sí sí lobster roll ~ warm or traditional   38 

nicoise tuna salad ~ peppers~haricot verts~potatoes~6 minute egg~tomato~cucumber~sumac lemon vinaigrette 38 

sí sí french fries ~ lemon~oregano~crumbled feta 14

sautéed greens ~ spring garlic~shallots 12

roasted heirloom carrots ~ yogurt~shallot~pine nuts 13

roasted wild mushrooms ~ black garlic vinaigrette 15

asparagus ~ garlic~lemon~parmesan cheese 14

shishitos ~ espelette~sea salt 14

market

raw & chilled entrees

shareables

sides

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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