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STARTERS

CHEF’S SELECTION OF BREAD 6

seasoned whipped butter, fig jam,
sun-dried tomato oil

CHEESE BOARD 24

chef selected cheese, mixed nuts, grapes,
seasonal jam, crackers, crostini

DARK + STORMY WINGS 15

bleu cheese, celery

PARMESAN GARLIC WINGS 16

bleu cheese, celery

RUM BUTTER MAINE MUSSELS 20

mint, rum butter sauce, crostini

ISLAND STYLE CALAMARI 18
crispy banana peppers,
balsamic drizzle, lime aioli

COCONUT SHRIMP 17

thai chili slaw, lime aioli

SHRIMP + PINEAPPLE CEVICHE 18

red onion, peppers, lime juice, wonton crisps

LOBSTER GUACAMOLE 20
tortilla chips

SESAME TUNA TACOS 20

thai chili slaw, avocado, cilantro, wasabi aioli

CAJUN MAHI TACOS 22

avocado, pickled red onion, lime aioli

SOUP

MANHATTAN CLAM CHOWDER 10
SHRIMP + LOBSTER BISQUE 14

SALADS

add | CHICKEN 6 STEAK 12
SALMON 8 CRAB CAKE 12

CAESAR 12

romaine, grana padano, croutons

BETTY 12
mixed greens, apples, walnuts,
feta, craisins, balsamic vinaigrette

MIXED BERRY 16
curly kale, summer berries, red onion,
pecans, cucumber, raspberry vinaigrette

CHOPPED 12

chopped romaine, olives, tomato,
cucumber, vinegar peppers, pecorino,
red wine vinaigrette

CUCUMBER WATERMELON 16
arugula, feta, extra virgin olive oil,
mint, balsamic glaze

LOBSTER COBB 28

romaine, cold lobster salad, bacon, red onion,
hard boiled egg, tomato, balsamic vinaigrette

FLAT IRON STEAK 24

mixed greens, grape tomatoes, pickled red onion,
bacon, bleu cheese crumbles, balsamic vinaigrette

RUM RUNN
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RAW BAR

SHRIMP COCKTAIL 18

cocktail sauce, lemon

LONG ISLAND
BLUE POINT OYSTERS

cucumber mint mignonette,
cocktail sauce, lemon
HALF DOZEN 17 | DOZEN 29

LITTLE NECK CLAMS

cocktail sauce, lemon
HALF DOZEN 10 | DOZEN 18

CHILLED SAMPLER 36

[4] shrimp, [4] oysters, [4] clams,
cucumber mint mignonette,
cocktail sauce, lemon

RUM RUNNER SAMPLER 75
chilled lobster tail, [5] jumbo shrimp,
[5] long island blue point oysters,

[5] little neck clams, drawn butter,
cucumber mint mignonette,

cocktail sauce, remoulade, lemon

FLATBREAD

MARGHERITA 14

plum tomato sauce, mozzarella, basil

CHICKEN VODKA 15

crispy chicken, vodka sauce,
mozzarella, basil

BIANCO 15

ricotta, mozzarella, basil, lemon

LOBSTER PESTO 22

chunk lobster meat, pesto,
mozzarella, grape tomatoes

VEGETARIAN

HOMEMADE BLACK BEAN
PATTY MELT 16

avocado, pickled red onion,
pepper jack, wheat bread

HOMEMADE SUMMER
VEGGIE BURGER 16

thai chili sauce, lettuce, tomato,
pickled red onion, rosemary focaccia

PORTABELLA
MUSHROOM TACOS 14

pickled red onion, arugula, jalapefio crema

SIDES

FRENCH FRIES 5

ROASTED ZUCCHINI 6
SWEET POTATO FRIES 6
GARLIC MASHED POTATOES 6
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MAINS

PAN SEARED SALMON 30
pineapple + black bean pico de gallo,
fingerling potatoes, dill crema

BLACKENED MAHI MAHI 36
roasted zucchini, fingerling potatoes,
shiitake mushroom cream

NEW BEDFORD COD 32
garlic mashed potatoes,
roasted zucchini, cajun garlic butter

CRAB CAKES 38

pineapple + black bean pico de gallo,
fingerling potatoes, green beans,
remoulade

1.5 LB LOBSTER wmp

garlic mashed potatoes, green beans,
drawn butter, lemon

DARK + STORMY PORK CHOP 32
garlic mashed potatoes, green beans,
caramelized apples

FLAT IRON 32
sliced, garlic mashed potatoes,
roasted baby corn, garlic demi-glace

BELL + EVANS CHICKEN 27
organic, fingerling potatoes,
green beans, bbq butter

NY STRIP 44

fingerling potatoes, hand-turned carrots,
shiitake mushroom cream

FILET MIGNON 49
garlic mashed potatoes, roasted zucchini,
frizzled onions, tomato demi-glace

SHORT RIBS 38

garlic mashed potatoes,
roasted root vegetables, demi-glace

USDA PRIME BURGER 22

10 oz patty, lettuce, tomato, onion, pickle
add | CHEESE +1

ADD A SIDE SALAD

HOUSE or CAESAR 6

PASTA

BURRATA RAVIOLI 28

balsamic butter, grape tomatoes, basil

SAUSAGE +
BROCCOLINI RAVIOLI 26

plum tomato sauce, basil, grated pecorino

LINGUINE WITH ATTITUDE 28

clams, spicy white wine sauce

LOBSTER MAC N’ CHEESE 32

sharp cheddar, smoked gouda,
pecorino, seasoned breadcrumbs



