
 
 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Micro-Farmed Oysters, MA Tim’s Pineapple-Habanero Caribbean Sauce     4      

 6 Pack of Grilled with Melted Jalapeno Butter                    25 
 

Artisanal Baguette Homemade Butters & Spreads          7  
 

Tator Tots The Raymond Homemade Ketchup          8 
 

Sour Cream and Onion Potato Chips Classic Onion Dip         8 
 

House Pickles Mikey’s Best with Spanish Piparras          8 
 

The Pickle Project Traditional or Untraditional Pickles                      8 
 

Harissa Olives with Preserved Lemon and Bay          9 
 

Hand Cut Onion Rings Homemade Aged Worcestershire        10 
 

Suckling Pig Tacos al Pastor Pineapple, Avocado and Salsa Roja       13 
 

Greek Style Cauliflower Half a Head, whipped feta         14 
 

Be Calm and Eat ‘Nduja           14 

A fiery Homemade Spreadable Salami with Parmesan Crackers 
 

Mac-n-Cheese Baked with Irish Cheddar and Gruyere         14 
 

Salmon Creek Pork Belly Pickled & Roasted Cipollini, Fried Apple Puree, 

Fennel, Korean Chimichurri            15 
 

Sausage Party (while it lasts…) Selection of the Week (1 per order)         15 
 

Jidori Chicken Wings Caramelized Fish Sauce with Marinated Cucumbers     16 
 

Steamed Mussels Angry Lady Sauce and Chinese Sausage        16 
 

All American Cheeseburger “Eva’s Secret Sauce” and ‘Tots        17 
 

Hamachi Kama Blistered Shishito Peppers and Miso         17 
 

Octopus and Bone Marrow Bruschetta Tomato, Olive and Radish       17 
 

Cheese Board Imported and Domestic Cheeses         17 
 

Grilled Alaskan King Crab            30 

Argan Mole, Chicharron, Tortilla, Crema Mexicana          
 

 

 
 

Join us for Happy Hour Tuesday through Friday 4:00 to 7:00pm  

 

 

Executive Chef Tim Guiltinan, July 2017 


