
  
 
 
 

 
 
 
 

 

OCEAN ON ICE 

 half shell oysters ∙ ½ dozen  18   dozen  32 

half shell clams ∙ ½ dozen  9   dozen  17 

chilled mussels ∙  ½ dozen  6   dozen  11 

fresh gulf prawns ∙ three  7   ½ dozen  14 

cold lobster ∙ ½   18   full  35 

fresh seafood tour ∙ ½  55   full   90 

BAR MENU 

warm pistachios, rosemary, peppercorn   3 

coal roasted onion dip and chips  4 

rancho gordo popcorn, black truffle salt, parmesan   4 

warm marinated olives, grilled flatbread, hummus   8 

mixed lettuces, pickled strawberries, cabécou crouton   10 

seared rare tuna, chilled haricot vert, egg yolk mimosa, niçoise olive, crispy caper   18 

steamed mussels, creamy sauvignon blanc, tarragon, warm garlic crouton  18 

crispy squid, jalapeños, wood fired lemon   11 

farley burger, fiscalini cheddar, traditional garnish, onion rings   16 

smoked fried chicken, jalapeño jelly, fresh biscuits   12 

grilled prime bavette steak, warm spinach salad, potato confit, poached egg   26 

house charcuterie tour   28 

SWEETS 

blackberry panna cotta, chocolate sorbet   9 

chocolate bread pudding, tahitian vanilla ice cream   9 

rhubarb tart, caramel ice cream   9 

warm freshly baked cookies   6 

house made cupcake   5 

 
 
 

available 2:00pm monday through friday, 2:30pm saturday & sunday 
 

 
 Some items are served undercooked, as defined by the federal food code, or may contain ingredients that are 

 considered undercooked. We are pleased to offer, upon request, information regarding the safety  
of consuming raw or undercooked foods. 

 

 


