
Lunch 

M A I N  P L A T E S

CRISPY HADDOCK SANDWICH 33 
shredded cabbage + tartar sauce

FRIED IPSWICH CLAMS  40
lemon, tartar sauce + fries

BANGS ISLAND MUSSELS 37
white wine, garlic, tomato + chorizo 

CRU CHEESEBURGER  34
aged cheddar, smoked onion mayonnaise

lettuce + red onion

LOBSTER ROLL  50
warm lemon butter or chilled lemon mayo on toasted brioche 

*add 10gr Petrossian Classic Baika Caviar  +50

     LITTLENECK CLAMS SPAGHETTI 39 
  white wine, garlic + red chili

LOBSTER COBB SALAD  50
crispy bacon, tomatoes, avocado, grilled

sweet corn, Maine lobster + egg

*20% GRATUITY ADDED TO ALL PARTIES*
PLEASE INFORM YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY

*FOOD SERVED RAW OR UNDERCOOKED, OR CONTAINS, OR MAY CONTAIN, RAW OR UNDERCOOKED INGREDIENTS*

DUCK FAT POTATOES
crème fraîche

*add 10gr Petrossian Classic Baika Caviar +50

FRITES
spicy Calabrian chili  aioli

A C C O M P A N I M E N T S  1 6

A P P E T I Z E R S

P E T R O S S I A N  C A V I A R
s e r v e d  w i t h  c r è m e  f r a î c h e ,  m i n c e d  c h i v e s  &  b l i n i s

R o y a l  B e l u g a  3 0 G  2 5 0 /  5 0 G  4 0 0 /  1 2 5 G  9 9 5 /  2 5 0 G  1 7 9 5
T s a r  I m p e r i a l  O s s e t r a  1 2 5 G  8 7 5 /  2 5 0 G  1 5 7 5

F R O M  T H E  S E A

KING CRAB LEG (1.25LB) MP
browned butter + lemon

JUMBO SHRIMP COCKTAIL  
(U8) 9.75  each

LOCAL LITTLENECKS  
3.5  each

 CHERRYSTONES
 3.5 each 

LOBSTER COCKTAIL 38
mango + lime vinaigrette + espelette 

CRAB COCKTAIL 36
lump blue crab, pickled celery + chili

CHILLED SEAFOOD COCKTAIL 33
shrimp, squid, fluke, peanuts + 

cilantro lime vinaigrette

*add 10gr Petrossian Classic Baika Caviar to 
any raw bar item +50

CHEF’S DAILY CRUDO  MP

CLAM CHOWDER  19
crispy bacon + chives

OAK LEAF LETTUCES  25
sesame vinaigrette

*ADD GRILLED CHICKEN +14    GRILLED TUNA +18

P R E M I E R  C R U  P L A T E A U
 1 2  o y s t e r s ,  6  l i t t l e n e c k s ,  

4  s h r i m p  &  b l u e  c r a b  c o c k t a i l  O R  l o b s t e r
c o c k t a i l   1 5 0

G R A N D  C R U  P L A T E A U
2 4  o y s t e r s ,  1 2  l i t t l e n e c k s ,  

8  s h r i m p ,  b l u e  c r a b  c o c k t a i l ,  a n d  l o b s t e r
c o c k t a i l   3 0 0

ELEVATE YOUR PLATEAU WITH PETROSSIAN  
30G CLASSIC BAIKA CAVIAR +150

P L A T E A U S

SCALLOPS A LA PUTTANESCA 44 
capers, olives, cherry tomatoes + basil

WILD MUSHROOM PAPPARDELLE 45
red wine, crème fraîche butter + fried sage

PROSCIUTTO DI PARMA SANDWICH 30
sage focaccia, 12 month aged prosciutto di parma, figs

mozzarella di bufala, arugula + aged balsamic

HARICOT VERTS
BROWN BUTTER, CARROTS +

TOASTED ALMONDS

BRUSSEL SPROUTS
pecorino + guanciale 

MARYLAND CRAB CAKE  32
celery root remoulade


