
Raw Bar 

*Littleneck Clams 

Mignonette | Cocktail Sauce 

6 for 6 

*East Coast Oysters | Mignonette 

6 for 9 

Happy Hour Every Day 

3pm to 6pm 

Small Plates | 5 
 

*PEI Mussels 

Whipped Ricotta 

*Seafood Ceviche 

North House Wings 

Point Judith Calamari 

CT Local Plate  

Craft Spirits | 8 
 

Whiskey 

Silo Bourbon 

Scotch 

Benromach 10 Year 

Rum 

English Harbour 10 Year 

Tequila 

1800 Silver 
 

 

 

Wines by the Glass | 6 
 

Mionetto Prosecco 

Grove Ridge Chardonnay 

Bodega Septima Malbec 

Honor Vera Grenache 

Kris Pinot Grigio 

C.K. Mondavi Cabernet 

Craft Cocktails | 6 
 

 

Michter’s Old Fashioned 

Pearis Bueller’s Day Off 

Paloma 

Blueberry Rum Smash 

Cranberry Sour 

Spicy Caiparinha 

Blushing Bellini 
 

 

Draft Beer | 3 
 

Bud Light 

Lagunitas IPA 

Yuengling 

Guinness 

Coney Island Pilsner 

Stella Artois 

*These menu items are served raw or undercooked.  Thoroughly cooking meats, 
poultry, seafood, shellfish & eggs reduces the risk of food-borne illness. 


