
Daily Oysters  
East Coast, 3.75 each  
West Coast, 4.75 each 

served with lemons, housemade vinegar 
relish and spicy horseradish sauce

Snow Crab Legs, 4 for 27 — 8 for 54 
boiled jumbo Maine crab with house 

made spicy aioli & cocktail sauce

Maine Lobster, half 25 — whole 50 
steamed lobster, with house-made spicy 

aioli & cocktail sauce

Shrimp Cocktail, 15 
5  pieces of chilled shrimp served with  

a spicy house-made cocktail sauce

Ossetra Caviar, 85 
served with hard cooked egg, diced 

onion, crème fraiche and toast rounds

Mushroom Pâté, 18  
walnut, onion, and  
green peppercorn with  
sourdough batard

Anchovy Toast, 16 
white anchovies, smoked 
paprika aioli, spicy pepitas 
and cilantro on foccacia-
style bread 
 
Vegetable Crostini, 14 
marinated beets, shredded 
carrot, smoky aioli, scallion, 
feta and pink peppercorn on 
toasted sesameesh

Florentine Dip with 
Crudités, 15 
Or Chips, 10  
herbs, capers, shallots, and  
anchovy  
 
Fresh Ricotta, 14 
olive oil, flaky sea salt, 
thyme

Mixed Olives, 7 
cured in house, herbs, brine

Thyme Roasted Nuts, 8 
salt, herbs, oil

Chocolate + Sherry for Two, 20 
Fine & Raw sea salt chocolate, truffle bar, seasonal fruit  

with a dry Oloroso Sherry 

Ceviche, 17 
citrus marinated Long Island fluke with jalapeño, mint & cilantro

Steak Tartare, 25  
hand-cut mince of grass-fed beef, dijon, caper, shallot, and egg 
served with potato chips 

Smoked Trout, 17 
locally smoked trout with cucumber, pickled onions, crème fraîche, 
and served with saltines

House Deviled Eggs, 9  
horseradish & pepper

Agua Delmano, 13 
coconut water, hibiscus, agave nectar, orange blossom, bubbles

Blueberry Hill, 13 
“non-amaro”, grapefruit, blueberry orgeat, tumeric-
chamomile tea, served over crushed ice

L’Antidote, Domaine des Grottes, 11  
sparkling, herb-infused Gamay & Apple "wine" (FRA) 

Einbecker, 6   
non-alcoholic Pilsner (DEU) 

Athletic Brewing “Free Wave”, 6  
non-alcoholic Hazy IPA (CT, USA) 

*consuming raw or uncooked meat and shellfish can increase 
your risk for foodborne illness

RAW BAR*

SMALL PLATES

SWEET

SOME CLASSICS*

N/A COCKTAILS

N/A WINE & BEER

Served with She Wolf baguette and seasonal accompaniments 

Seaweed Butter & Bread, 10 
batard, sesame, & foccacia with house-made seaweed butter 
 
Meat & Cheese Board, 28   
spicy chorizo, tasso, soppressata, Serrano ham, Shropshire 
blue, Chabichou, Roomano 
 
Large Cheese Board, 23 
Shropshire blue, Chabichou, Roomano, St. Stephen and 
12mo-aged Manchego 
 
Small Cheese Board, 17 
Shropshire blue, Chabichou, 12mo-aged Manchego

any cured meat or cheese à la carte, 7

all priced, 15 

Moon Orchid 
beet sage, shochu, pisco, lemon, and egg white 
shaken and served in a coup

Winter Tiki 
coconut, pineapple, shochu, and chili oil 
shaken and served on the rocks

a 20% gratuity charge will be added  
to parties of 6 or more 

CHARCUTERIE AND CHEESE*

LOW-ALCOHOL COCKTAILS

 
 

The Hotel, 68 
9 oysters, shrimp cocktail, 4 crab legs

The Delmano, 95 
18 oysters, shrimp cocktail, 8 crab legs

The Grand Hotel, 175 
24 oysters, 6 shrimp, 8 crab legs and  

caviar with crème fraîche 

PLATTERS*

ROC K   SA LT   LOV E


