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Please call 612.562.7744 for more information.

CéV JUMBO LUMP CRAB CAKE -eee 29
lemon, creole mustard
MRIUEEL EFPARANG NI a2 ST L, 19

arborio risotto, roasted mushroom, mozzarella,
basil pesto, manchego

WOOD-FIRED COY WINGS -rreerrerrrenae 24
house buffalo, korean bbg, or mango habanero
SALT AND VINEGAR CHICKEN WINGS .- 24
whole chicken wings, smoked and fried,

salt and vinegar rub, fresno chili smash
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DINNER

PRINCE EDWARD ISLAND MUSSELS - 22 LOBSTER GUACAMOLE oooeovveeiiieennn 38

house-made chorizo, tomato fumet, cilantro, lime, fresh tortilla chips

grilled baguette ERIED {GAILAM AR Sl 1 st gias it s fainiat ate 25

OYSTERS ON THE HALF SHELL* - 5 each  tomato lemon aioli, pickled peppers, gremolata

cucumber melon mignonette, horseradish, TRUEFLEIERIE G sttty n s a s tais 1 1%

cocktail sauce, lemon chimichurri béarnaise

DUNGENESS CRAB DIP oo 29 BRI SISENS 1S PR TES F 108 f:ptw o085 50s dos sous boks T3

:croLrJnNkaz\ag:(e)ttKeéfarmesan, seallions 28 beets, carrots, pepitas, sausage, citrus vinaigrette
............................................ dsfr S S e R e

sesame dressing, pickled pepper, avocado,
cucumber, sweet onion, sesame wonton, chili oil

grilled or fried mahi, pico de gallo, adobo chili

CRISPY BUFFALO SHRIMP oeeeeeieieennn. 26
ranch, shaved celery salad

PEPPERONI & SAUSAGE
FLATBREAD / 23

MARGHERITA FLATBREAD / 21

FLATBREAD / 23

EoVI RGO L asr setananantaBibar i st iat il il 1 S BIEL LUARERRARL AR PhaR S D4
soy paper roll, spicy tuna, crab, cucumber, avocado, tempura

crunch, mango salsa

NG L@ RUR@) A e reraantissr Lisish sharat iy s ptt=uias § 12 000t B0 ke 9l
deep fried spicy tuna, asparagus, avocado, cilantro, spicy

salmon, cream cheese, eel sauce

NS NS AR ERE LR M ruisins atstvasine S ol pra9n38 03 1Y R2ITR S0 pI0 40
chef's featured selection

MIAIN B ORSTER: AN B RR® LI *ix 35 5. sr sy stsaass ssddnies 411 454 28
lobster, cucumber, carrot, butter bib, kaiware sprout, tobiko

T LT DN AGIO NIt bbb st g S ah et ahoed o sk e Ay o 217

avocado, cucumber, tempura shrimp, spicy mayo, tempura
crunch, eel sauce, tobiko

roasted garlic, goat cheese, arugula

ey R s e arite )

HAWAIIAN FLATBREAD / 24
rotisserie back bacon, braised pineapple,
marinara, pickled onion, chili flake

aioli, avocado

Flatbreads & Soup

ROASTED MUSHROOM

SIOUPHOESFEIESD ANG/ALES

NEW ENGLAND
ClEANME CHI©WBDERS/EHS

Bl EER BIAY RI@ I [ e ikt s R a0 S e B SR L At 27
salmon, celery, spicy crab, avocado, tempura crunch, bigeye tuna,
spicy mayo, eel sauce

G E R SR O [F 4 43T 0wty Aab i Aok R4 pf oW 0% sHaR el (8 o8 ud 31 /100 100t o Ran Ao Bi NS 26
shrimp tempura, spicy tuna, avocado, bigeye tuna, spicy mayo,

sweet soy

WD E ARG T AT AT RS0t IR {udfdgr o8 419007 STRA GH A TeTnig ToIna gl nteiy] 26
yellowtail, jalapeno, avocado, cilantro, spicy mayo

HARBOR RO R s szt omir st ans s 22 2 a2l L EE B3 e iR a2 i 26

house smoked salmon, avocado, cream cheese, sesame seeds,
fresh salmon, sweet soy, scallions

N EGETARIANSR @ g 142 Mt rarassrntifatehalesin s besdod dbodateindabal 20
cucumber, avocado, pickled carrot, leaf lettuce, asparagus, cilantro sauce

Salads

A G S @ A G A B S A R S e A h in dnredabntea s il ol s dbaie fas ladrds ird VE AL
baby romaine, focaccia croutons, boquerones anchovies, parmesan, herbs

G REENIGOD P ESS NWEDGIES L st ssisar siiR DI TS0 iabesari far araddd s aiya9) 10018 Wal g2
house-cured bacon, chopped egg, marinated tomato, red onion, crispy serrano ham

Bl G IV AL NI 848 s B S S LT S AR5 sk S0 8 R0 dher dosad daator wl 9m 4044 49 pAs 408 £F 82 727014 oI5

local butter lettuce, grilled date goat cheese, figs, cape gooseberry, red onion,
candied walnuts, honey white balsamic vinaigrette

PG HERIREA RYANDIA RIUG U SATEEE 25 EIS e himi e fuk iR et 8 a8 48 oais (448 120001 126508 45 25
salad with toasted pecans and dolce gorgonzola
BIE BiRSHS A M M s st L 8L il s IRd RIIEIE RARL JoRaR 10RS Be Rumale v ud ek e m vm i o A PRy 24

red and gold beets, pistachio, blood orange, manchego
enhancements: bell & evans chicken* 13 salmon* 16 jumbo shrimp* 18 scallops (2) 19
fresh cold lobster* 19  butcher’s cut steak* 21

Pasta

BIUNIGEN ESS IGRABRES L RINIPRIAIGITIAL HER152088 352830 3k adak 008 adwin 76491 2 5000 4742 39
calabrian pepper, tomato, basil, crab essence

B GG N St b kg A b Ly DR oy 3o Fw d ta b aw b bu A4 P40 40 40 fi0e 48 R 40
bucatini pasta, wagyu beef, burrata, calabrian oil, basil, grilled sourdough

4O BSHERREORTE L@ N st n s fes s T 2150 28352 00 b Shabits dooiaah duduaian aodans e sage g b 44
house made, lobster veloute, fried garlic, buttered crumb, aleppo pepper

B AP P RIDIE [ R G AR BN A R A L £ 35% 35 b8 ho Sk e foe Sodna ok odw s Fudadid og dgdgd gd JIELRL LS 40

house-made pappardelle, grilled chicken, peas, bacon

Fish

Burgers & Sandwiches

GOV IR D Sty fab oSl st sl elel chale ol o 21l
8 oz hand-ground sakura wagyu patty, local

butter lettuce, american cheese, creole mustard
aioli, house pickles

ERENI@HADII PR ane 1255 sk edsden ahebed of 18 eB ks he ol 216
thinly sliced eye of ribeye, horseradish creme,
toasted baguette

EO RS TERIROIME 1555 s ssnshiil saiaid fataraiie Lidtaed 285
fresh cooked lobster, griddled split top roll,
tarragon, mayo - warm or cold

Smoked Meats

SINKE RAT WAGY UIB R [SHCE #5548 15 a8 18 80 4k 45
cowboy mac and cheese, garlic green beans
Shital OUISHRIIB S b LI PRI A SHs 20 1 29/39

CoV slaw, house fries, house bbg

ROTISSERIE SAKURA PORK CHOP .. 23/32
romesco, charred spring onion, avocado butter,
scallion, cilantro, marcona almonds

WOOD ROASTED CHICKEN e 36
olives, cranberry shallot couscous, tangerine

chili sauce

16O Z: BONE NI SHORTIRIBH i 2810 4?2
garlic thyme mashed potato, charred carrots

EISER AN DGR DSt f i ina st beakbabs aiha ab ahabawnd bor avsens thodande prets 193050 FI 0001 28 /36 and Florentine cauliflower
Icelandic cod, house made chippys, malt vin tartar sauce 8oz/160z 4
C|Q|:>P|NQ ................................ A S BRI G S B B R p T O Len fon 54 W/-O()d_Flred Steal{s
north atlantic lobster, scallops;shrlmp, mussels, roasted fennel, tomato fumet AT e Rl b st et e et L Ll Hi
SEAREDNSEARS G AR f@P/SHatataisssirss st e e s 42 g e g e
house pappardelle roasted mushroom, and porcini cream with black garlic molasses S OT R BEYE L i i s T S 55
ARCTIC CHAR ROCKEFELLER wroiterirmricssiscsnrmmnienss i 45 bl bk ad Pofate SR OBttt
roasted orange and fennel farrotto, Pernod infused cream, rye crumb 1407 NEW YORK STRIP 50
W@IOID 2 R REDES AN DI N PR 5880 kantr st s aasatrsmasds o s hus 848 0L TANEE L0 LIPIRE LIS 303 00 02 43 et S 1
: gouda poblano hash cake, chimichurri béarnaise

charred lemon and almond pesto, roasted potato, green beans, sweet pepper relish
P AN SEAREDIRAINBOMW TR OUT et tesnteliiinsatren s a s atae 111 AT 00 45 enhancements:
smoked squash purée, bacon spinach fregola sarda, smoked trout caviar GRILLED SHRIMP (3) roreereeememmnieniniienin i
DA SR AR SR AT B A S § ittt od i s s A ar s antep sra gt T8 AT L D0 LARS Ad e hn bt o 55 G RABHGEAGEN 144 B33 be 1L NI IR drgasd sl el § aled 23
potatoes fondant, brown butter roasted carrots and turnips, carrot nage LA 1@ A ) phabhab ko iy i b o 20
S D T A SR e e ek DA AR R T E AT AL S LR kb b wh et M P AT LIRS 39 MUSHROOMS AND ONIONS -eioorrrmeeees 12
tomato shallot salsa, parmesan crusted, tomato salad

Sides
(A G NS GRS 1 P s 00 S g 000 fs s b bl s e T LI a2 s el ML 00 ¥ s 12 GOUDAPOBIANOHHASHIBROWNICARE s iin st 10
R D A G TR B Tt B aedt delias a8 alale et i v i as domsenshen de 12 10 A DR B AKED f P T AT et et 11a0s fak bl s tedanedal efaluing st ol 007 pind 16
smoked butter, tomato jam, romesco bacon, cheddar, sour cream, chives
GRRIELEED: BRUICTEIE IEN 1218504 sift s11hs s Ligdgtatarsprasinialatiis es sieit 14 RRIELLE D A S DA RAE LG ) he it psat siat f ot sia vttt LS R11 23 Radidati Buks Lo

grilled broccolini and florentine cauliflower, smoked butter and lemon

*Consuming raw or undercooked meat or fish can increase the risk of contracting a foodborne illness.
An 18% gratuity charge will be added for parties of 7 or more.
Please note: a 5% paper/plastic charge will be added to all to go orders.
CoV requests that no outside food or drink be brought into the bar, patio, restaurant, or the Private Dining Room.
In situations where an outside dessert or beverage is required, an extra service charge — such as a plating or corking fee — will be added to the check.



