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20% gratuity will be added to parties of 8 or more 

  
 
 
                                                                                                                                                                                                                                                                                                                                     
                                                                                                                                                                                                                                                                                                                                     
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                   

FRY BREAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 
honey butter,  nor i  seasoning 

SALT & PEPPER SQUID  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  18 
onion,  pepper,  ja lapeno  

CHOWDER  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  18 
bacon,  c lams,  d i l l  

MUSSELS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  24 
white wine,  gar l ic ,  ch i l i  f lakes  

COCONUT FR IED R ICE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  18 
 cashew, planta ins,  egg 

HALF DOZEN BAKED OYSTERS. . . . . . . . . . . . . . . . . . . . . . . .  24 
 chef ’s  se lect ion 

TROUT POKE* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  28 
 avocado,  p ick led mushroom, oooeee 

F ISH & CHIPS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  32 
 malt  a io l i ,  d i l l  

STEELHEAD TROUT . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  32 
 beurre blanc,  capers  

REDF ISH . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  34 
 butternut  squash,  bacon,  brown butter  

COLLAR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  30 
 sca l l ion g inger,  red cabbage j icama s law 

MOQUECA STEW . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  30 
 shr imp, f i sh,  coconut ,  ja lapeño,  cashew, r ice 

DOUBLE CHEESEBURGER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  26 
 let tuce,  onion,  p ickle,  tar tar  sauce 

 
 

 

 

“Michael ’ s  In  The Pond” . . . . . . . . . . . . . . . . . . . . . . . . .  125 
18 oysters ,  smoked f i sh d ip,  
         cev iche,  ½ lb.  shr imp 
             

“You’re Gonna Need A B igger  Boat” . . . . . . . .  250 
24 oysters ,  smoked f i sh dip,  
          cev iche,  ½ lb.  shr imp, 
              lobster sa lad,  t rout  roe 

 

SMOKED F ISH DIP  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  16 
 toasted sa l t ines,  t rout  roe 

PEEL AND EAT . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  20 
 o ld bay,  lemon 

SNAPPER CRUDO* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  17  
l ime,  ch i l i  c runch 

CEV ICHE* ……….. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  19  
red onion,  l ime, tha i ch i l i  

HOUSE SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 
 cucumber,  b lue cheese,  bacon  

KALE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  16 
brown butter,  onion,  feta,  super seed,  apples  

 

 

    
   

 

 

L O B S T E R  R O L L  
butter, aiol i   42 

 



 
    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Monday Night Dr. Robot Sour – Atlanta ... . . . . . . . . . . . . . . .  6 
Creature Comforts Bibo Pi lsner – Athens ... . . . . . . . . . . . . .  6 
Bold Monk Walk on Water Witbier – Atlanta ... . . . . . . . . .  6 
Three Taverns A Night on Ponce IPA – Atlanta ... . . . . .  7 
Bearded Iris Homestyle IPA – Nashvil le .. . . . . . . . . . . . . . . . . .  7 
Yazoo Gerst Amber Ale – Nashvil le .. . . . . . . . . . . . . . . . . . . . . . .  6 
 

          
 

Shacksbury Yuzu Ginger Cider – VT ... . . . . . . . . . . . . . . . . . . . . .8 
Untitled Art Blood Orange Pom Seltzer – WI .. . . . . . . . . .7 
BlueJacket Double Jam Sour – WA* ... . . . . . . . . . . . . . . . . . .  13 
Mil ler Li te – WI .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5 
Red Stripe – Jamaica ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6 
Narragansett Fresh Catch Golden Ale – RI* .. . . . . . . . . . . . . . . . . . . .6 
Green Bench Sunshine City IPA – FL ... . . . . . . . . . . . . . . . . . . . .7 
Two Tides Sixfoot New England IPA – Savannah*….14 
Wild Heaven Fest Beer Märzen – Atlanta ... . . . . . . . . . . . . .7 
Athletic Hazy IPA Non-Alcoholic – CT ... . . . . . . . . . . . . . . . . .6 
 

*16oz can 

 
 

JETSKI INCIDENT  14 
reposado tequila, butterfly pea, topo chico, l ime 

ROYAL HAWAIIAN  12 
gin, pineapple, orgeat, lemon, basi l  

SALTY DOG   12 / 55 
ruby red vodka, grapefruit,  

grapefruit bitters, pink himalayan salt 

FISH HOUSE PUNCH  11 / 51 
rum, brandy, peach whiskey, lemon, black tea 

BURN YOUR BOAT  13 
vodka, citrus, chile cordial , hot honey 

CRANBERRY FERRY  14 
white wine sangria, cranberry vermouth, lemon 

FALL RUM OLD FASHIONED  14 
rum, house old fashioned syrup, creole bitters 

BOURBON ORANGE PUNCH  12 
bourbon, orange, mint, angostura bitters 

 

 

 B u b b l y  
PROSECCO – Maschio, Veneto ................................................................................................................. 12/60 
BRUT CHAMPAGNE – Phill ippe Fontaine .................................................................................................. 21/105 
BRUT CHAMPAGNE – Charles Heidsieck ‘Réserve’ .......................................................................................... 111 
BRUT CHAMPAGNE – Bérêche ‘Réserve’ ........................................................................................................ 106 
BRUT CHAMPAGNE – Laherte ‘Ultradition’ ...................................................................................................... 99 
EXTRA BRUT CHAMPAGNE – Frederic Savart ‘L’Overture’ ................................................................................ 121 
ROSÉ PROSECCO, Vil la Sandi – Valdobbiadene ............................................................................................... 41 
BRUT ROSÉ CHAMPAGNE – Telmont ‘Réserve’  ................................................................................................ 96 
 
 W h i t e   
ELBLING – Hild, Mosel 2021 .................................................................................................................... 13/52 
RIESLING – Immich-Batterieberg ‘Detonation’ Mosel 2018 ............................................................................... 79 
RIESLING – Weiser-Künstler ‘Trarbacher Schlossberg’ Kabinett, Mosel 2023 ...................................................... 72 
RIESLING – Lauer ‘Ayler No. 4’ Feinherb, Mosel 2022 ..................................................................................... 69 
SAUVIGNON BLANC – Long Meadow Ranch, Napa Valley 2021 .................................................................... 15/60 
SAUVIGNON BLANC – Seresin, Marlborough 2023 ........................................................................................... 66 
SAUVIGNON BLANC – Clos de Tue-Bouef, VdF Loire 2023 ................................................................................ 66 
SEMILLON – Tyrrell’s, Hunter Valley 2022 ....................................................................................................... 57 
XAREL-LO – Can Sumoi, Penedés, Spain 2021 ........................................................................................... 16/64 
ALIGOTÉ – Chanterêves ‘Mainbey’ Bourgogne 2022 ........................................................................................ 97 
CLAIRETTE+ – La Bastide Blanche ‘Cuvée Estagnol’ Bandol 2020 ....................................................................... 71 
CHARDONNAY – Koehler-Ruprecht, Pfalz 2021 ............................................................................................... 63 
CHARDONNAY – Moreau-Naudet, Petit Chablis 2022 ....................................................................................... 81 
CHARDONNAY – Michaut, Petit Chablis 2022 .................................................................................................. 87 
CHARDONNAY – Laroche ‘Le Petite’ Pays d’Oc 2022 .................................................................................. 14/56 
CHARDONNAY – Rapet, Bourgogne 2021 ....................................................................................................... 96 
CHARDONNAY – Enfield ‘Citrine’ Cali fornia 2021 ............................................................................................ 68 
CHARDONNAY – Simon Bize, Savigny-les-Beaune 2021 .................................................................................. 141 
 
 P i n k  
CINSAULT/GRENACHE ROSÉ – Triennes, Provence 2022 .............................................................................. 14/56 
GRENACHE ROSÉ – Charvin, Côtes du Rhône 2022 .......................................................................................... 54 
 
 R e d  
PINOT NOIR – Les Deux Moulins, Vin de France 2022 ................................................................................. 13/52 
PINOT NOIR – J.K. Carriere ‘Clarion’ Willamette Valley 2022 ............................................................................. 66 
PINOT NOIR – Sandhi, Sta. Rita Hills 2021 ...................................................................................................... 98 
CANNONAU – Pala ‘Centosere’ Sardinia 2021 ................................................................................................ 51 
MALBEC – Altos Las Hormigas ‘Classico’ Mendoza 2020.............................................................................. 14/56 
VALDIGUIE+ – Cruse Wine ‘Monkey Jacket’ Cali fornia 2020 .............................................................................. 79 
SYRAH – Pax ‘The Bench Vineyard’ Clements Hills, Lodi 2022 ........................................................................... 84 
CABERNET FRANC – Domaine du Bel Air ‘Jour de Soif’  Bourgueil 2022 ............................................................... 58 
CABERNET SAUVIGNON+ – Gundlach Bundschu ‘Mountain Cuvée’ Sonoma County 2021 ................................ 15/60 
CABERNET SAUVIGNON – Outward ‘Massa Vineyard’ Carmel Valley 2022 ............................................................ 88 

 
          

 
         

        

 

SPIRIT-FREE COCKTAILS 

BARRY PALMER  5 
berries, hibiscus, lemon 

HIGH VOLTAGE  7 
green tea, coffeeberry, l ime 

 
 


