
THE BAR



 

 

enjoy selections from our raw bar and 

small plates while visiting the LOUNGE.

SELECT
raw bar, small plates

OPTIONS
V= Vegetarian   

V*= Can be made Vegan   

GF = Gluten Free

*Consuming raw or undercooked meats,        

seafood, shellfish or eggs may increase your 

risk for food borne illness. Please advise 

your server of any food allergies.

THE BAR



RAW

QUONNIE ROCK OYSTERS 

LOCAL LITTLENECKS 

SHRIMP COCKTAIL

4 

3 

3



SMALL PLATES

22 

18 

13 

OYSTER ROCKEFELLER  

creamed spinach, bacon, 
seasoned breadcrumbs 

CRAB &  CORN FRITTERS

weekapaug remoulade 

BLISTERED SHISHITOS / V / gf   
sea salt, green goddess

TRUFFLE FRIES / V* / gf    

white truffle oil, parmesan, 
garden herbs

SPINACH ARTICHOKE DIP / V  

everything spiced lavash

9 

14 



VEGETABLE CRUDITE / V* / gf   
roasted garlic hummus

BRUSCHETTA  

hillandale farms tomato, 
frantoia olive oil, garden basil 

DEVILED EGGS  

espelette, farm radish

CHEESE & CHARCUTERIE 
Chef’s Selection of locally 
cured meat & cheese

BEEF JERKY TRIO / gf    

bbq, teriyaki, cajun 

22

18

18 

13 

12 





STICKY TOFFEE PUDDING

candied pecans, vanilla ice cream

CHOCOLATE CHIP SKILLET COOKIE

vanilla ice cream

STRAWBERRY-RHUBARB CRISP

vanilla ice cream

HOUSEMADE ICE CREAM

vanilla, chocolate or strawberry

HOUSEMADE SORBET

raspberry, mango-passion 

or blackberry

Pastry Chef: Donna Yuen

DESSERTS

12 

8 

12 

12 

8 




