Wines By The Glass

Sparkling & Champagne

LaMarca, Prosecco, Valdobbiadene, Italy, N.V. 8

Haute Couture, Blanc, France, N.V. 14

Domaine Chandon Rosé, Brut, California, N.V. 12

Veuve Clicquot, Yellow Label Brut, Reims, N.V. 18

Chardonnay
Sonoma Cutrer, Sonoma Coast, '16 8
Neyers Carneros, Califronia, ‘16 12
Sauvignon Blanc & Riesling

Dr. Loosen, Riesling, Blue Slate, Mosel, '16 8

Stag’s Leap Cellars, Aveta, Napa, ‘16 8
Other'Whites & Rose

Vina Robles, Rose ‘Huerhuero Vineyard’, Paso.Robles,’17 8

Jermann, Pinot Grigio, Italy, ‘16 8

RPinot Noir
Elouan, Oregon, NV 8
Cakebread, Two Creek Vineyards, Anderson Valley, '15 12
Merlot

Chateau Ste. Michelle, Indian Wells, Washington, '15 8
Red-Blend/Meritage

Newton, Claret Skyside, Sonoma, '16 8

Tenuta San Guido, Le Difese, Tuseany, '15 12
Cabernet Sauvignon

Franciscan, Napa, '14 8

Chateau St Michelle, "Canoe Ridge", Washingtomns14 12

Gordon’s Secial Hour Your Way
7
Tito’s»Vodka
Gentleman Jack, Whiskey
Bacardi, Rum
Don Juliey Tequita
HendrickspGin

10
Supersopic G&T
Hendrick’s gin, yuzu, grapefruitisyrup, grapefruit juice, fever tree Mediterranean tonic

10

On The Lash
Jameson Irish whiskey; 1PA syrup, passion fruit, Cointreau, citrus;:mint

Bottled Beer

Domestic 5 Imported 6
Miller Lite, ABV 4.2% Guinness Stout, ABV 4.2%
Coors Light, ABV 4.2% Corona, ABV 4.6%
Blue Moon, ABV 5.4% Stella Artois, ABV 5%
Sharps, ABV 0.40% Heineken, ABV 5%

Belhaven Scottish Ale, ABV 5.2%

Innis & Gunn Bourbon Barrel Aged, ABV 6.6%
Sam Adams Rebel IPA, ABV 6.5%

Stone IPA Seasonal Rotation, ABV 6.9%
Firestone Walker Union Jack IPA, ABV 7%
Leinenkugel Shandy Seasonal, ABV 4.2%
Dog Fish Head Namaste, ABV 4.8%



Dozen Clams 6
Barnegat Bay, NJ middle neck clams

Oysters on the Half Shell 1each
Chef’s selection of the day

Pork Bao Bun 5each
bulgogi marinated pork belly,
gochujang slaw, steamed bun

King Crab Mac-and Cheese 6
Alaskan crab meat, four'cheese blend,
parmesan crumbs

A5 Wagyu Slider8each

Caramelized-Vidalia onion-aigli, cheddar,
lettuce, tomato, ranch gaufrette chips

Short Rib~Gaufrettes 9

Slow roasted\ short rib, smoked Gouda béchamel,
Rickled jalapeno; green onion

Wagyu Meatball Sammy 8
Marinara, parmesan,
Sarcone’s torpedo roll

Petite Jumbo LUump Crab Cake 5

Corn and’avocadorcremas,
chive and lobster oils

Tofu “Ceviche” (V) 7

Marinated tofu, fennel, avocado mousse,
piquillo pepper salsa

Shaved A5 Sammy 16

Truffle cheese sauce, caramelized onions,
ranch gaufrette chips



