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 JAN 26th  
 

 
 

BRUT CHAMPAGNE 

Charles Heisieck ‘Reserve’  -  111 

BRUT CHAMPAGNE  

Phill ippe Fontaine -  95 
 
 

 

 

 

 

HOT SHOT — mezcal, lemon, chef’s hot sauce ................... 6 

OH SNAP! — gin, horseradish, bloody mix ......................... 6 

CHILL DILL – gin, dill, pickle juice  ...................................... 6 

           

 

         

 

HOT SHOT — mezcal, lemon, chef’s hot sauce .................... 6 

OH SNAP! — gin, horseradish, bloody mix .......................... 6 

CHILL DILL – gin, dill, pickle juice  ....................................... 6 

           

 

         

 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

JAN 26th  
 

 

BRUT CHAMPAGNE 

Charles Heisieck ‘Reserve’  -  111 

BRUT CHAMPAGNE  

Phill ippe Fontaine -  95 
 
 

 

 

 

“Michael ’s In The Pond” 
18 oysters, smoked fish dip 

ceviche, ½ lb. shrimp 
$125 

 
 

“You’re Gonna Need A Bigger Boat” 
24 oysters, smoked fish dip, 

ceviche, ½ lb. shrimp,  
whole lobster, trout roe 

$250 
 
 

“Michael ’s In The Pond” 
18 oysters, smoked fish dip 

trout crudo, ½ lb. shrimp 
$125 

 
 

“You’re Gonna Need A Bigger Boat” 
24 oysters, smoked fish dip, 

ceviche, ½ lb. shrimp,  
whole lobster, trout roe 

$250 
 
 

SWEET NECK*    3.85 
high salinity, pleasantly firm, 
mild simple sugar finish (M) MA 
 
 

ADMIRAL*       3.85 
medium salty taste, clean, 
neutral finish (M) AL 
 

PEMAQUID POINT*    4.00 
plump meats, briny, ocean 
finish (M-L) ME 
 

NORTH SHORE*    3.85 
clean, briny, smooth and sweet 
with a mineral finish (M) MA 
 

LITTLE B’S*       3.85 
seaweed, low brine, clean 
finish (M) VA 
 
BAY BEAUTS*       4.00 
bright, smooth, vegetal         
(L) FL 
 

 
 
 

 

WHALE ROCK*    4.00 
large, meaty, medium salinity, 
sweet finish (M-L) CT 
 

BOONDOCKS*       4.00 
high salinity, low minerality, 
slight briny finish (M-L) FL 
 

BLUE POINT*    3.85 
deep cup, mild brine with a 
clean finish (M) CT 
 
 

NAVY COVE*       4.00 
heavy brine, full bodied, 
creamy finish (M-L) AL 
 

CUPID’S CHOICE*      4.00 
firm and hearty meats, stout 
brine (S) PEI 
 

SAUCEY LADY*       3.85 
clean, plump, well rounded, 
meaty, salty (M) FL 
 

MALPEQUE*    3.85 
sweet, slightly briny, light 
body, clean finish (M-L) PEI 
 
 

AVONLEA PETITE*      4.00 
delicate brine, sea stone 
aroma, earthy (M) PEI 
 

SWEET NECK*    3.85 
high salinity, pleasantly firm, 
mild simple sugar finish (M) MA 
 
 

ADMIRAL*       3.85 
medium salty taste, clean, 
neutral finish (M) AL 
 

PEMAQUID POINT*    4.00 
plump meats, briny, ocean 
finish (M-L) ME 
 

NORTH SHORE*    3.85 
clean, briny, smooth and sweet 
with a mineral finish (M) MA 
 

LITTLE B’S*       3.85 
seaweed, low brine, clean 
finish (M) VA 
 
BAY BEAUTS*       4.00 
bright, smooth, vegetal         
(L) FL 
 

 
 

 

 

WHALE ROCK*    4.00 
large, meaty, medium salinity, 
sweet finish (M-L) CT 
 

BOONDOCKS*       4.00 
high salinity, low minerality, 
slight briny finish (M-L) FL 
 

BLUE POINT*    3.85 
deep cup, mild brine with a 
clean finish (M) CT 
 
 

NAVY COVE*       4.00 
heavy brine, full bodied, 
creamy finish (M-L) AL 
 

CUPID’S CHOICE*      3.85 
firm and hearty meats, stout 
brine (S) PEI 
 

SAUCEY LADY*       3.85 
clean, plump, well rounded, 
meaty, salty (M) FL 
 

MALPEQUE*    4.00 
sweet, slightly briny, light 
body, clean finish (M-L) PEI 
 
 

AVONLEA PETITE*      4.00 
delicate brine, sea stone 
aroma, earthy (M) PEI 
 


