
east coast oysters, 3.75 each  
west coast oysters, 4.75 each 

please inquire about our daily selection

 
shrimp cocktail, 16 
5  pieces of chilled shrimp  
served with cocktail sauce 

crudo, 20 
scallop, mojo criollo, blood orange  

black lime, pink peppercorn

 
ceviche, 20 

citrus marinated Long Island fluke 
jalapeño, mint, cilantro,with saltines

snow crab legs, 4 for 40 — 8 for 80 
boiled jumbo Maine crab with  

spicy aioli & cocktail sauce

 
osetra caviar, 135 

30g, hard cooked egg, minced shallot,  
crème fraîche, toast rounds

chocolate-amaro brownie, 15 
tahini crème fraîche 

 
eton's mess, 15 

meringue, honey rhubarb, strawberry chia jam, 
whipped crème fraîche 

seaweed butter & bread, 10 
with sourdough bâtard & sesame miche 
 
thyme roasted nuts, 8 
salt, herbs, oil

mixed olives, 7  
house mix, house cured

pickle plate, 9 
purple cauliflower, carrot, radish, celery

house deviled eggs, 9  
organic eggs, horseradish, pepper

green pimento cheese, 14  
sharp white cheddar, brined green peppercorn, cilantro, 
green Sichuan peppercorn, served with saltines

gigantes beans, 11  
chorizo, red peppers, red onion, vinegar, olive oil

florentine dip with crudités, 19  
florentine dip with chips, 13  
herbs, capers, shallots, and anchovy  
 
mushroom toast,19  
white mushroom, walnut, onion, parsley, green peppercorn,  
on thick-sliced sourdough bâtard

spanish caesar, 18 
romesco, endive, celery, parsley, lemon, Spanish white anchovy, 
toasted garlicky bread crumbs 
 
sardines en escabeche, 18 
carrot, peppers, onion, parsley, served with sesame miche

smoked trout, 19 
locally smoked trout with cucumber, pickled onions, crème fraîche, 
served with saltines

steak tartare, 32  
hand-cut mince of grass-fed beef, dijon, caper, shallot, egg,  
served with potato chips 

unified ferments 'wen shan bao zhong', 13  
fermented oolong, single origin, orange wine vibes (BKLYN)

einbecker, 7   
Pilsner-style (DEU) 

athletic brewing 'free wave', 7  
Hazy IPA-style (CT, USA) 

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

RAW BAR*

SWEET

PLATES*

ZERO PROOF : BREWED

served with sourdough baguette

fresh ricotta, 15 
olive oil, flaky sea salt, thyme 
 
meat & cheese board, 34   
spicy chorizo, Tasso ham, soppressata, Serrano ham, 
Shropshire blue, Chabichou, Roomano Gouda, with 
accompaniments  
 
large cheese board, 30 
Shropshire blue, Chabichou, Roomano Gouda, St. Stephen 
and 12mo-aged Manchego with accompaniments 
 
any cured meat or cheese à la carte, 9 
***not including Ricotta***

josephine 
peach infusion, ginger, gooseberry syrup, lemon, 
shaken and served tall over crushed ice

espresso martini zero 
The Pathfinder Hemp & Root, cold brew coffee, vanilla  
shaken and served up 

falsetto 
blood orange infusion, blackberry syrup, ginger, lime,  
shaken and served tall over crushed ice

el charro 
guajillo chili, orange citrus syrup, lime, sweet & spicy rim, 
shaken and served on the rocks with a splash of soda

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

CHARCUTERIE AND CHEESE*

ZERO PROOF : COCKTAILS all priced, 15

 
 

the hotel, 80 
9 oysters, shrimp cocktail, 4 crab legs

the delmano, 185 
18 oysters, shrimp cocktail, ceviche,  

mussels en escabeche, 8 crab legs

the grand hotel, 295 
18 oysters, shrimp cocktail, 8 crab legs, ceviche,  

mussels en escabeche, caviar with accompaniments 

SEAFOOD PLATTERS*

ROC K   SA LT   LOV E


