THG

S
C tradItional £
A : .
platinum osetra caviar, R
0 buckweat blini, 0
I chive, ham fat,
A creme fraiche I
R 152 c
' E
Shrimp Cocktail Stone Crab Claws
Valb ... 18. dijonaise
V21b ... 33. 21b ... 36.

Tuna & Beef tonnato, horseradish, lemon, wasabi arugula  33.

Scallop smoked trout roe, agua chile, salsa macha  35.

Snapper country ham, yuzu kosho, kingstide micros 21.

SEAFO0O TOWERS

classiICs

21G-ZaG tower queen street Shrimp Roll celery, dukes, citrus, jalapeno  25.
6 oysters- 12 oySterSf Crab & Green Farro smoked oyster, pickled chile, coriander oil  22.
Va pound shrimp Y2 pound shrimp
Y2 pound stone crab 1 pound stone crab
80z periwinkles 80z periwinkles
seasonal crudo seasonal crudo

100. 152. OESSERT

Pavlova shaved ice, grapes, almond custard 9.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.



femme fatale
cocchi americano,
genepy, herbs, gin,
sparkling wine
16.

speed of light
fidencio mezcal,
carpano bianco, ancho
reyes verde, grapefruit
15.

BOULEVARIIER
johnny drum
contratto bitter, carpano
antica
15.

ms. annie savoy
peach pepper cordial,
lemon, soda
8.

cocktails

Liquid assets
verdelho madeira,
pisco, vermouth,
orange peel

15.

petal pusher
tequila, cocchirosa,
brachetto, cardamom
rose lemonade
15.

€astern winods
roku gin,
haku vodka,
cocchi americano
15.

ZERO %

oth at nine
iced green teq,
fresh herbs
8.

Cans

0ARK ARtS
el dorado Syr rum,
lime, contratto &
branca fernet
15.

KInG st. COBBLER

buddha’s hand vodka,
lemon, fino sherry,
peach pepper cordial
15.

quinte cafe
java rum,
borghetti espresso, sweet
coffee
14.

mass apeel
grapefruit peel cordial,
lime, tonic, sea salt
8.

Westbrook Low & Slow Helles Lager | 5.2% abv | 7.

Revelry Lefty Loosey IPA | 6.3% abv | 7.

Munkle Brugge City Brune | 6.2% abv | 7.

Narragansett Lager | 5.0% abv | 5.

BY THE GLASS

champagne

SparkLING

Prosecco, Ca Furlan, Veneto, Italy, NV 9.

Cav, Can Xa, Catalonia, Spain, NV 11.

white

Txakolina, Gaintza, Basque Country, Spain, ‘21

Riesling, Prost, Rheinhessen, Germany 9.

Pecorino, Casal Bordino, Abruzzo, Italy, ‘20

REO & ROSE

Champagne, Canard-Duchene, Brut, NV 24,

Crémant, Cave de Bissey, Burgundy, FR, NV 14.

18.

Gruner Veltliner, Diwald, Niederosterreich, Austria, ‘20

13.

Etna Bianco, Cottanera ‘Barbazzale’, Sicily, Italy, ‘20

Viognier, Maison Les Alexandrins, France, ‘19 13.

Melon, Jo Landron Domaine de ‘la Louvetrie’, Muscadet, Loire, France, ‘17

15.

13.

Txakolina, Ameztoi ‘Rubentis’, Basque Country, Spain, ‘21

Tempranillo, Azul y Garanza, Navarra, Spain, 20 12.

Muller-Thurgau, Kellerei-Cantina ‘Kurtatsch’, TAA, Italy, ‘20 14.

15.

Brachetto, Matteo Correggia ‘Anthos’, Piedmont, Italy, ‘19 13.
Gamay, Domaine Charnay, Beaujolais, Burgundy, France, ‘20 12.

Zweigelt, Blaufrankish, Hopler ‘Pannonica’, Burgenland, Austria, ‘21

12.



