
OYSTERS on the 
HALF SHELL  m/p

selection from east & west coast

LITTLENECK CLAMS  2/pc

SHRIMP COCKTAIL  14

PLATTERS

THE WHITMAN  55
east coast oysters, littleneck clams, 

shrimp cocktail

THE FRAZIER  100
chef ’s assortment oysters, littleneck clams, 

shrimp cocktail

D I N N E R 

O P E N  ‘ T I L  L A T E

S I D E S  7

FRENCH FRIES
thin & crispy

MIXED GREENS
with house balsamic 

vinaigrette

MASHED POTATOES
with garlic

RAW BAR

starters 
DEVILED EGG  capers, cherry pepper, crispy shallot, dill................................................... 3

GRILLED OCTOPUS  herbed potatoes,  chimichurri ....................................................... 17

CRISPY PORK BELLY  pickled mustard seeds, shaved fennel................................................. 14

BRUSSELS SPROUTS  pomegranate vinaigrette,  mint yogurt............................................ 13 

ARTICHOKE DIP  pepper jack, grana padano, crostini..................................................... 14

DRY RUB HOT WINGS  celer y, buttermilk dressing ....................................................... 11

SQUASH SOUP pickled chili ,  cilantro ..................................................................... 12

salads
BABY KALE  golden beets, candied walnuts, feta .............................................................. 14 

SWEET GEM CAESAR  grana padano, croutons, white anchovy....................................................13 

MAINS

PENNE (gf)  peruvian pesto, marinated tomato, queso fresco  .......................................................23

MARKET FISH  chermoula, bitter salad, burnt lemon ..........................................................M/P 

ROASTED CHICKEN  cilantro yogurt, red quinoa, kale    .........................................................25

FRIED CHICKEN  garlic mashed potatoes, bacon gravy, spicy honey   ...............................................19

SPICY FISHERMAN’S STEW  crab, mussels, clams,  shrimp,  tomato broth, grilled sourdough...................28

7OZ. WALTER BURGER  sesame bun,  lettuce, tomato, onion, pickle & fries ............................................16 
(add bacon or cheddar cheese $1)                

GRILLED BAR STEAK  fries, mixed greens, horseradish cream, chimichurri.......................................28 

FRENCH DIP  baguette, wagyu beef, fresh horseradish cream, au jus, fries   ................................................20 
(add carmalized onions or gryuére cheese $1)                

 



COCKTAILS 

SMALL CEREMONY 14 
rye, allspice, honey, lemon

PEPINO 13
mezcal, muddled cucumber, lemon 

LITTLE FOX 14 
apple brandy, orange juice, cinnamon 

PERIDOT 15
jasime gin, sweet vermouth, amaro 

DIABLO 12
tequila, honey, lime

TEQUILA GUMPTION 15
reposado, mezcal, marischino, orange bitters 

RUM PUNCH 14
over proof rum, aged rum, lime, allspice

FIRESIDE CHAT 15
scotch, forthave red bitter, cocchi americano

THE FALL OF SUMMER 14
bourbon, orange, pineapple, ginger

OAXACAN SUNSET 14
mezcal, sonny dee mix, club soda

 

B E E R  A N D  C I D E RB E E R  A N D  C I D E R

BUDWEISER  5

GREENPORT HARBOR PORTER  9

JACK'S ABBEY POST SHIFT PILSNER  8

AVAL ROSE CIDER 10

WINES

SPARKLING

PROSECCO  Zardetto ‘Superiore Brut’ NV; Venteo, Italy................................................11|50

MOSCATO  Maeli ‘dili’  2016; Venteo, Italy [orange]......................................................13|59

GRÜNER VELTLINER/PINOT NOIR Loimer ‘Extra Brut’;  Niederösterreich, Austria .................20|90

WHITE

VERMENTINO  Mora & Memo 2018; Sardegna, Italy.........................................................12|54
MELON DE BOURGOGNE  Domaine de la Fruitière ‘Vignes Blanches’ 2017; Loire Valley, France.............13|58 
CHENIN BLANC  Domaine Richou ‘Chauvigne', 2017; Anjou, France........................................16|72

CHARDONNAY Domaine Laroche, 2017; Chablis, France................................................13|59

ROSE
MAUZAC  Laurent Cazottes ‘Adéle’ 2018; Occitanie, France.............................................13|59

RED

NERO D'AVOLA ,  Feudo  Montoni 2017; Sicily, Italy .........................................13|58
GRENACHE Chateau de Saint Cosme NV; Rhone Valley, France ........................................12|54
CABERNET FRANC  Viña Echeverria ‘No Es Pituko’ 2019; Central Valley,  Chile...........................12|54
TEMPRANILLO Emilio Moro 2019; Castilla y León, Spain ........................................13|59

BELL’S TWO HEARTED IPA  8

ALLAGASH WHITE  9

MIKKELLER SUBWAY MOSAIC IPA 11 

ROTATING SEASONAL  MP

LEMONADES  6  
  

C U C U M B E R  M I N T
P O M E G R A N AT E

SODAS  6


