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01    *GRAND BATTURE  – Mon Louis Island, AL 

02    *MON LOUIS – Mon Louis Island, AL 

03    *BLISH POINT – Barnstable, MA 

04    *THATCH ISLAND – Barnstable, MA 

 

 

05    *ISLE OF DAUPHINE – Dauphin Island, AL 

06    *MATAGORDA PEARLS – Palacios, TX 

07    *MARTHA’S VINEYARD – Martha’s Vineyard, MA 

08    *CAPE COD BAY – Cape Cod Bay, MA 

09    *SANDY NECK – Barnstable, MA 

10    *KATAMA BAY – Martha’s Vineyard, MA 

11    *VILLAGE BAY – New Brunswick, CAN 

12    *SAND DUNE – Souris River, PEI 

13     *SIMPLE TOWER 
  oysters, shrimp cocktail, crab fingers 

14     *THE STATE OF GRACE 
  oysters, shrimp, lobster, scallop, tuna, crab   

  

 

15    *SHRIMP COCKTAIL — rémoulade blanc 

16    *PICKLED SHRIMP — coconut milk, sambal, peanuts 

17    *WHOLE LOBSTER — yuzu aioli   

18    *ROASTED OYSTERS — green garlic butter    

19    *CRAB FINGERS — soft herbs, ponzu, serrano 

  *Consuming raw or undercooked seafood may increase your risk of foodborne illness. 
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