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STARTERS

OYSTERS ON THE HALF SHELL
vodka pomegranate granita

CHAR GRILLED ARTICHOKE
meyer lemon - panko - aioli

CALAMARI “RHODE ISLAND’’ STYLE
sweet peppers - garlic butter - spicy tomato sauce

FRIED BRUSSELS SPROUTS & BRAISED BACON
lime - sea salt - clover honey

MUSTARD RUBBED LAMB CHOPS
cucumber - feta - mint yogurt

DUNGENESS CRAB ARANCINI
slaw - sweet pepper aioli

BACON WRAPPED HALLOUMI
balsamic - brown sugar

AHI POKE

watermelon - cucumber - pickled onions
macadamia nuts

PROSCIUTTO SHRIMP
vine ripe tomato - mozzarella - herb pesto

CLAMS & MUSSELS

manila clams & greenlip mussels
leek - tomato - garlic herb broth

> MARKET GREENS & SOUPS

FIELD GREENS
green apple - tomato - gorgonzola
pine nuts - balsamic vinaigrette

230 CAESAR
asiago cheese crisp

BABY ORGANIC KALE & ENDIVE
citrus - dried cranberries - pickled onion
almonds - pecorino - lemon vinaigrette

WEDGE
butter lettuce - kumato tomato - braised bacon
gorgonzola - candied walnuts

CANDIED SALMON SALAD
field greens - mango vegetable slaw - walnuts
dried cranberries - goat cheese

BLACKENED AHI NICOISE
haricot vert - potato - eqg - tomato - capers
kalamata olives - mustard vinaigrette

CHOPPED SEAFOOD SALAD
shrimp - lump crab - bacon - tomato - eqg - gorgonzola
avocado - chipotle ranch dressing

MAUI ONION SOUP
provengale croutons - gruyére cheese

ALASKAN HALIBUT FISHERMAN’S CHOWDER
fish stock - halibut - stewed vegetables - saffron new potatoes - citrus

DAY

"~ CHIPOTLE LIME CHICKEN SANDWICH

havarti - bacon - qguacamole - chili-lime aioli - shoestring fries

BUTTERMILK FRIED CHICKEN SANDWICH
coleslaw - pickles - chipotle ranch - shoestring fries

ROCK SHRIMP PO’ BOy
shredded lettuce - tomato - remoulade - shoestring fries

CRISPY FISH TACOS
jicama citrus cabbage - avocado cilantro cream - micro cilantro

SALMON SANDWICH
ponzu - wasabi cream - shoestring fries

CLASSIC BURGER
iceberg - vine ripe tomato - red onion - shoestring fries

PRIME RIB DIP
caramelized onions - gruyére - au jus - shoestring fries

NEW ENGLAND LOBSTER ROLLS
creamy slaw - old bay fries

LEMON RICOTTA LINGUINE
chicken - pearl onion - swiss chard - sun dried tomato - buttered crumbs

SHRIMP SCAMPI
garlic - capers - lemon - tomato - parsley - white wine - penne

SEAFOOD FRA DIAVOLO
shrimp - mussels - clams - fish - calamari
roasted vegetable marinara - linguine

> NIGHT
SCOTTISH SALMON

beluga lentils - green apple - tangerine butter

DAY BOAT SCALLOPS
corn risotto - braised bacon - tomato salad

AHI (RARE)
asparaqgus - maitake mushroom - leek velouté

SWORDFISH
spaghetti squash - crushed caper butter

HALIBUT
hazelnut crust - potato purée - papaya salsa - roasted tomato butter

CIOPPINO
half maine lobster - mussels - clams - shrimp - fish - calamari - scallops

shellfish vegetable broth

LEMON RICOTTA LINGUINE
chicken - pearl onion - kale - sun dried tomato - buttered crumbs

SHRIMP SCAMPI
garlic - capers - lemon - tomato - parsley - white wine - penne

SEAFOOD FRA DIAVOLO
shrimp - mussels - clams - fish - calamari
roasted vegetable marinara - linguine

DOUBLE-CUT PORK CHOP

heirloom carrots - celery root purée
maple-bourbon demi-glace

1855 N.Y. STRIP STEAK

smashed fingerling potatoes - sweet peppers - chimichurri

FILET MIGNON
maitre d’ butter - truffle fries
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MARC A. COHEN
Chef / Owner
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ERICA DONNELLY
General Manager
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