THE TERRACE
AND OUTDOOR GARDENS

SUNSET MENU



FOOD

EAST COAST OYSTERS
chardonnay mignonette, cocktail sauce

*

SHRIMP COCKTAIL
horseradish, lemon

SPRING HUMMUS (v)
crisp veggies, papadam chips

CALAMARI TEMPURA
porcini powder, tomato aioli

OYSTERS ROCKEFELLER
miso spinach, breadcrumbs

CRISPY CHICKEN BITES
pickle brine, buttermilk ranch

CAVIAR BOARD
10z kaluga, acme smoked salmon, blinis, eggs
pickles, toast

SMASH BURGER

two pressed patties, cheddar, bacon-mushroom jam

shoestring fries”

CHEESE PLATE (v)
chef’s selection

FRENCH FRIES (v)
truffle aioli
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase

your risk of foodborne illness

MINI MARTINI

CITRO
belvedere, dolin dry, lillet rosé, pamplemousse

EXCELSIOR
bombay premier cru, bombay dry, dolin dry, rose water
lemon bitters

CLASSICO
the botanist, noilly prat

FLEUR
grey goose, italicus, dolin blanc, lillet

WINE

SCARPETTA, PROSECCO
delle zenezie, veneto 2022

SCARPETTA, PINOT GRIGIO
delle zenezie, veneto 2022

SCARPETTA, BARBERA DEL MONFERRATO
piedmont 2022

BEER

EBBS, KOLSCH
gueens ny

GREENPORT HARBOR, SUMMER ALE
greenport ny

SPIRIT FREE

B’'WAY BRAMBLE
seedlip garden, blackberry shrub, fever-tree club soda

GARDEN SPAGLIATO
wilfred’s bittersweet aperitivo, seedlip garden
fever-tree club sodA

SOBER SPICE
almave blue adgave, giffard grapefruit
hagave spiced nectar, tajin
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