
OPEN
LATE

APPETIZERS
LOCAL BEETS, SMOKED EGG, DILL ....................................................................... 12

SPRING SALAD, BUTTERMILK DRESSING, PARMESAN ....................................... 11

CHILLED ORGANIC CARROT SOUP, GINGER & LIME ..............................................8

DRESSED CRAB, BLOODY MARY, GREEN GODDESS .............................................17

ASIAN WHITE BOY RIBS......................................................................................... 15

SANDWICHES
SOFT SHELL CRAB, YUZU-TOBIKO, TOMATO .......................................................18

HOUSE-SMOKED TURKEY, AVOCADO, GREEN SAUCE .........................................15

PORK & EGG BREAKFAST ROLL, PICKLED JALAPEÑO .......................................16

BURGER, CHEDDAR, ORWASHER’S BUN, SECRET SAUCE .................................15

We u s e  o r ga n i c  e gg s  f r om  

K no l l  K r e s t  Farm s  i n  S taa t sb u r g ,  NY

BRUNCH
MAPLE-PECAN GRANOLA, LOCAL YOGURT & FRUIT...........................................12

CORNMEAL FLAPJACKS, SALTED BUTTER, LOCAL BLUEBERRIES...................14

HOT FRIED CHICKEN, SLAW, HONEY BUTTER BISCUITS ....................................19

TWO FRIED EGGS, HOMINY GRITS, CHORIZO, SALSA VERDE ............................14

EGG OKONOMIYAKI, PORK BELLY, BULLDOG SAUCE, BONITO ............................15

SOFT SCRAMBLED EGGS, SMOKED SABLE, TROUT ROE, TOASTED BAGEL.....15

SIDES
HONEY BUTTER BISCUITS .......................................................................................9

BOWL OF FRUIT.......................................................................................................12

BREAKFAST SAUSAGE............................................................................................. 7

HOMETOWN POTATOES............................................................................................ 7

HOUSEMADE FRIES..................................................................................................6

MISTY POINT, VA..........................................3

MERMAID COVE, PEI ..............................2.75

.........................................................................

.........................................................................

PEEL N’EAT SWEET SHRIMP

RED REMOULADE ...................................... 19

EMPRESS CRAB CLAWS

ROASTED TOMATO SALSA .......................18

SEAFOOD CEVICHE
CHAMPAGNE MANGO, 
LIME, RED ONION........................................17

AMERICAN CAVIAR SERVICE

BRIOCHE & GARNISHES .......................... 95

T H E
S U L L I VA N
P L AT T E R

75

T H E
P R I N C E

P L AT T E R
1 25

OYSTER ROOM

COCKTAILS

Beausoleil, NB                              3
Kusshi, BC                                            3

BLOODY MARY 12 
TITO’S VODKA, CHIPOTLE, SMOKED PAPRIKA SALT, PICKLES

BLOODY CAESAR 15
KROGSTAD AQUAVIT, CLAMATO JUICE, CORIANDER SALT, 

SHUCKED OYSTER

APEROL FIZZ 13
BROOKLYN GIN, APEROL, LILLET, PASSIONFRUIT, TANGERINE, CREMANT

 
THE DUTCH ICED TEA 12

DEATH’S DOOR GIN, PIMM’S NO. 1, MANDARINE NAPOLEON, 
ICED TEA & TRIMMINGS

CUCUMBER-THYME LEMONADE 12
PLYMOUTH, ST. GERMAIN, CUCUMBER PUREE, LEMON-THYME SYRUP, SODA

GINGER SNAP MULE 12
HANGAR ONE SPICED PEAR VODKA, EAU DE VIE, LEMON, GINGER BEER

BRUNCH AT

Thank  you  fo r  coming  to  ou r  Res tau rant  -  A C ,  L u k e  &  J o s h
20% service charge wil l  be applied to parties of 6 or more people. Don’t forget to eat your bivalves.

KIERIN’S PASTRY BOARD
BLUEBERRY BUCKWHEAT MUFFIN
LEMON BUTTERMILK DONUT
PINEAPPLE STICKY BUN.................................14


