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LITTLENECK CLAMS*. . . . . . . . . . . . . . . . . . . . . . .2ea
KING CRAB (¼ lb) * . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .25
SNOW CRAB CLUSTER (½ lb) * . . . . . . . . . . . . . .25
SHRIMP COCKTAIL*.. . . . . . . . . . . . . . . . . . . . . .9  / 18

Old Bay, Cocktail Sauce, Tartar Sauce                   
~ ¼ lb. or ½ lb.  

ALL DRESSED UP OYSTER*. . . . . . . . . . . . . . .8ea
Belle De Jour Oyster, Smoked Trout Roe,   
Kiwi-Citrus Mignonette, Shallots

TUNA CRUDO*. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .19
Nuoc Cham, Wasabi Aioli, Microgreens, Lime

MUSSELS & SHRIMP*. . . . . . . . . . . . . . . . . . . . . . . . . . . .20
Onions, Tomatoes, Chicken Soy Broth,    
Grilled Bread                                           

SCALLOP CEVICHE*. . . . . . . . . . . . . . . . . . . . . . . . . .17
Jalapeños, Corn, Red Onions, Carrots,     
Citrus Juice, Tortilla Chips       

BAKED CRAB DIP. . . . . . . . . . . . . . . . . . . . . . . . . . . . .19
Blue Crab, Cream Cheese, Fennel, Onions, 
Lemon, Hot Sauce, Tortilla Chips

SEAFOOD PLATEAU*.. . . . . . . . . . . . . . . . . .  70 / 140                                                                 

JAMES RIVER*                          	2.5
Chesapeake Bay, VA. Meaty & Mild.

CAROLINA GOLDS*	  3.5
Beaufort, NC. Plump & Salty.

SKINNY DIPPERS*	  3.5
Morehead City, NC. Small & Sweet.

SHEPARDS POINTS*	  3.5
Green Pond, SC. Clean & Briny.

BELLE DE JOUR*	  4.5
New Brunswick, Canada. Salty & Clean.

MOOKIEMOTO*	  4.5
Damariscotta, ME. Small & Delicate.
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*CONSUMING RAW OR UNDERCOOKED MEATS, 

POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 

INCREASE YOUR RISK OF FOODBORNE ILLNESS.

F R E S H  S E A F O O D  D A I L Y

O P E N  4 P M
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