OYSTERMENU

RAWBAR*

SCORTON CREEK — BARNSTABLE, MA

WELLFLEET — WELLFLEET, MA
RIVER BABES — ROWLEY, MA
FIRST ENCOUNTER — EASTHAM, MA
BLUEPOINT — NORWALK, CT

STARTERS

OYSTERS ROCKEFELLER 21 OYSTERS MICHELADA* 22
baked oysters, creamed spinach, buttery crumbs, bold michelada-inspired sauce, fresh lime,
romano cheese savory tomato, and a touch of chili

ENTREES

OYSTER THREE WAY 22 FRIED OYSTER TACOS 25
fried oysters, caramelized onions, BBQ sauce, cajun spiced oysters, pickled cabbage & jalapefios,
cheese, onion roll, french fries, coleslaw black bean & corn salsa, remoulade, seasoned

rice pilaf

OYSTER & MUSHROOM FUSILLI PASTA 32
roasted leek & mushroom cream sauce,
brussels sprouts, herbs, crispy prosciutto

$10YSTER TUESDAYS*

ALL DAY, TUESDAYS IN OCTOBER ONLY

Please ask your server for today’s varieties!

During Oyster Festival, don’t forget to try Scorton Creek oysters! This local family-run
farm calls Barnstable, MA, home. These oysters taste bright and buttery with deep
cups of plump meat to create a crisp, clean and smooth finish.

*$1 Oyster Tuesdays are while supplies last, and served chef’s selection, max 2 dozen per table at a time but you can order more s you go!
Before placing your order, please inform your server if a person in your party has a food allergy. *Served raw or undercooked, or contains
(or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk

of foodborne illness, especially if you have certain medical conditions.
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