
WOODFIRED PIZZA
CHEESE | 15

MOZZARELLA, PARMESAN, FONTINA, TALEGGIO

LOBSTER | 21
LOBSTER CREAM, BABY POTATOES, FENNEL,

LOBSTER, ARUGULA

MARGHERITA | 17
BUFFALO MOZZARELLA, FRESH BASIL, LOCAL TOMATOES

MUSHROOM | 18
ROASTED MUSHROOMS, TRUFFLE CREAM,

TALEGGIO, ARUGULA

PEPPERONI | 16
PICANTE SALAMI, MOZZARELLA, PICKLED 

PEPPERS, TOMATO

LOX | 20
HOUSE CURED SALMON, PICKLED RED ONION,

CAPERS, WATERCRESS

CARNE | 19
ITALIAN SAUSAGE, PEPPERONI, BACON, CREMCOTTA

SOUP OF THE DAY | MKT
HOUSEMADE DAILY

NEW ENGLAND CLAM CHOWDER | 9 
SERVED WITH BACON & HOUSE CRACKERS

CAESAR SALAD | 12
CLASSIC DRESSING, ROMAINE HEARTS, CROUTONS

TOMATO SALAD | 13
TOMATOES, WATERMELON, WATERCRESS, FETA,

WHITE BALSAMIC DRESSING

SNOW CRAB CLAWS | 16
GRAINY MUSTARD & COCKTAIL SAUCE

CEVICHE | 14
HALIBUT, SHRIMP, AVOCADO, JICAMA,

PINEAPPLE, FRIED PLANTAINS

FRESH SHUCKED CLAMS | MKT
MIGNONETTE & COCKTAIL SAUCE, 6 PER ORDER

SHRIMP COCKTAIL | 14
LEMON AIOLI & COCKTAIL SAUCE

TUNA TARTARE | 15
NO. 1 TUNA, WATERMELON, TOGARASHI, 

AVOCADO, DAIKON, SWEET SOY

FRESH SHUCKED OYSTERS | MKT
MIGNONETTE & COCKTAIL SAUCE, 6 PER ORDER

QUINOA SALAD | 15
PULLED ROASTED CHICKEN, SPINACH, QUINOA, 

ROASTED MUSHROOMS, SMOKED CHEDDAR, 
SHERRY VINAIGRETTE

SEARED TUNA | 18
KALE, NAPA CABBAGE, ORANGE, SPICED CASHEW,

SWEET CHILI VINAIGRETTE

SKIRT STEAK SALAD | 20
HOUSE GREENS, CHARRED TOMATOES, 

PEPPERONCINIS, BUTTERMILK DRESSING

RAW BAR

STARTERS
MARYLAND CRAB CAKES | 15

CHARRED CORN RELISH, LEMON AIOLO

CHICKEN DRUMETTES | 12
CAROLINA BBQ, COLESLAW, TOBACCO ONIONS

SPANISH CALAMARI | 16
PEPPERONCINIS, OLIVES, LEMON, ARUGULA

COCONUT SHRIMP | 14
HAND BATTERED, CHARRED PINEAPPLE SAUCE

BURRATA | 14
HOUSE PRESERVES, PICKLES, GRILLED BREAD

P.E.I. MUSSELS | 12
PICKLED PEPPERS, CILANTRO, BEER BROTH, TOAST

STEAMERS | 12
CLAMS, CORN, ANDOUILLE SAUSAGE, BABY 

POTATOES, MELTED BUTTER

BAKED CLAMS | 12
CREOLE BUTTER, HORSERADISH, BREAD CRUMBS

SOUP & SALAD

– SEAFOOD TOWER – 

OYSTERS, SHRIMP, CRAB CLAWS,CLAMS, CEVICHE, & TUNA TARTARE 

2 pe�le $65 – 4 pe�le $120



SIDES
GRILLED CORN ON THE COB | 7

OLD BAY FRIES | 6
MAC & CHEESE | 8

BAKED SWEET POTATO | 7
GRILLED ASPARAGUS | 6
CREAMY COLESLAW | 5

SEASONAL VEGETABLE MEDLEY | 7

LARGE PLATES 
HALIBUT | 32

FAVAS, FORAGED MUSHROOMS, SWISS CHARD,
 SWEET CORN EMULSION

12 OZ. PRIME RIB | 36
SERVED WITH AU JUS & HORSERADISH CREAM

AMISH CHICKEN | 21
WARM GERMAN POTATO SALAD, NATURAL JUS

SKUNA BAY SALMON | 26
SUMMER BEANS, CHERRY TOMATOES, CAPERS, 

LEMON BUTTER SAUCE

LINGUINE & CLAMS | 23
WHITE WINE BROTH, PARMESAN, TOMATO, FRESNOS

DIVER SCALLOPS | 28
CREOLE PAN SAUCE, CHEDDAR GRITS, BACON

LOBSTER OVERLOAD
PICK YOUR ROLL | MKT

MAINE STYLE {CREAMY GOODNESS} 
– OR –

 MANHATTAN STYLE {BUTTERY & DELICIOUS}

MAMA’S DEVILED EGGS | 11
FARM EGGS, LOBSTER, PICKLED FRESNOS

MONTAUK MAC | 16
LOBSTER CLAW, SMOKED CHEDDAR, 

EGG NOODLES, SWISS CHARD

F.G.T. SLIDERS | 18
LOBSTER, FRIED GREEN TOMATOES, 
BIBB LETTUCE, HOUSEMADE SLAW

LOBSTER SALAD | 20
HOUSE GREENS, GRILLED LOBSTER &

SEAFOOD SALAD, RED WINE DRESSING,
CLASSIC GARNISHES

HAND HELDS
All ch�ces c�e with Old Bay French Fries

FISH & CHIPS | 18
BEER BATTERED COD, TARTAR SAUCE, MALT GASTRIC

PRIME RIB SANDWICH | 16
SHAVED PRIME RIB, GRILLED ONIONS, FONTINA, 

PICKLED PEPPERS, AU JUS, BRIOCHE BUN

HAMPTON SMASH BURGER | 15
TWO SMASHED ANGUS PATTIES, AGED CHEDDAR, 

SPECIAL SAUCE, POTATO BUN

CHICKEN REUBEN | 13
PULLED CHICKEN, SAUERKRAUT, THOUSAND ISLAND, 

SWISS, RYE BREAD

SOFT SHELL CRAB | 17
LETTUCE, TOMATO, ONION, MAYO, SOUR DOUGH



CLUB CAPRI
FORD’S GIN, APEROL, LIME, 
SODA, SIMPLE, MUDDLED 

WATERMELON & BASIL

ROUTE 27
BOMBAY DRY, GRAN CLASSICO, 

APEROL, LEMON, SIMPLE, 
ABSINTHE, BITTERS, EGG WHITES

MONTAUK MARGARITA
RHUBARB-GINGER INFUSED 

CAMARENA TEQUILA, GIFFARD 
APRICOT, SIMPLE, LIME

SKINNY DIP
PELOTON MEZCAL, CAMARENA 
TEQUILA, LIME, PRICKLY PEAR,

CINNAMON, TIKI BITTERS

BEER

SUNSET BEACH
KETEL ONE VODKA, 

DOMAINE DE CANTON, LEMON,
LIME, HONEY, CHAMPAGNE

THE OLD SPICE
GEORGE DICKEL BOURBON, 

BRUGAL AÑEJO RUM, 
TIKI BITTERS, DEMERARA

ARE YOU COCONUTS
BRUGAL ESPECIAL RUM, 

LIME, COCONUT CORDIAL, 
TIKI BITTERS

SHELTER ISLAND ICED TEA
MILK-WASHED TEA INFUSED AYLESBURY 
DUCK VODKA, YELLOW CHARTRUEUSE,

HONEY, BLACKBERRY SHRUB

SUMMER LOVIN’
LAVENDER INFUSED BRUGAL 

ESPECIAL RUM, SODA, HONEY,
LIME, BASIL MINT PRESERVE

GATSBY G&T
FORD’S GIN, LIME, 

FEVER-TREE BITTER LEMON TONIC, 
JUNIPER BERRIES, BOTANICALS

SAG HARBOR
ROCK SAKE, BOMBAY SAPPHIRE,

LIME, SIMPLE, CUCUMBER, 
PEYCHAUD‘S BITTERS

SURF LODGE
DAVID NICHOLSON BOURBON, 

MINT, LEMON, RASPBERRY, 
SIMPLE, EGG WHITE

MILLER HIGHLIFE | 3
LAGER | 4.2% ABV | PONY

BALLAST POINT LONGFIN | 8 
LAGER | 4.5% ABV | LONG NECK

NORTH COAST BLUE STAR | 8
AMERICAN WHEAT | 4.5% ABV | LONG NECK

STONE GO TO | 8 
SESSIONAL IPA | 4.5% ABV | LONG NECK

MARGARITAVILLE LANDSHARK | 7 
AMERICAN LAGER | 4.7% ABV | LONG NECK

21ST HELL OR HIGH WATERMELON | 8
WHEAT | 4.9% ABV | CAN

ASTRA GRAPEFRUIT RADLER | 7
RADLER | 4.9% ABV | CAN

ANDERSON VALLEY SUMMER SOLTICE | 8
CREAM ALE | 5.0% ABV | CAN

ALLAGASH WHITE | 10
WITBIER | 5.0% ABV | LONG NECK

THREE BEACHES HONEY BLONDE | 8
ALE | 5.0% ABV | LONG NECK

STELLA ARTOIS | 7
PILSNER | 5.0% ABV | LONG NECK

NEW HOLAND THE POET | 8
OATMEAL STOUT | 5.2% ABV | LONG NECK

MAGIC HAT STEALIN’ TIME | 8
SUMMER ALE | 5.5% ABV | LONG NECK

DESCHUTES CHAINBREAKER | 8
WHITE IPA | 5.6% ABV | LONG NECK

ANCHOR BREWING PORTER | 10
PORTER | 6.5% ABV | LONG NECK

 
BALLAST POINT GRAPEFRUIT SCULPIN | 10

WEST COAST IPA | 7.0% ABV | LONG NECK

ANCHOR BREWING IPA | 10
IPA | 6.5% ABV | LONG NECK

DOGFISH HEAD 61 MINUTE | 13
IPA PORT | 6.5% ABV | LONG NECK

STONE DELICIOUS | 8
IPA GLUTEN FREE | 7.0% ABV | LONG NECK

SOUTHERN TIER 2XSTOUT | 9
DOUBLE MILK STOUT | 7.5% ABV | LONG NECK

NORTH COAST PRANQSTER | 10
BELGIAN GOLDEN STRONG | 7.6% ABV | LONG NECK

NORTH COAST LE MERLE | 9
SAISON | 7.9% ABV | LONG NECK

SOUTHERN TIER 2XIPA | 9
DOUBLE IPA | 8.2% ABV | LONG NECK

DOGFISH HEAD 90 MINUTE | 10
IMPERIAL IPA | 9.0% ABV | LONG NECK

STELLA ARTOIS CIDRE | 8
CIDER | 4.5% ABV | LONG NECK

ANTHEM CIDER | 10
CIDER | 6.0% ABV | LONG NECK

VANDER MILL TOTALLY ROASTED | 10
CIDER | 6.0% ABV | TALL BOY

CITIZEN CIDER WIT’S UP | 10
BELGIAN WIT CIDER | 5.9% ABV | TALL BOY

TWO TOWNS GINGA NINJA | 10
CIDER | 6.0% ABV | LONG NECK

CITIZEN BROSÉ | 46
ROSÉ CIDER | 6.8% ABV | 750ML BOTTLE

SPECIALTY COCKTAILS –$13–

CIDER

AND A BOTTLE OF RUM
–$24–

ZAYA RUM, RHUM CLEMENT,   
BRUGAL AÑEJO RUM, HONEY, LIME, 

TIKI BITTERS, WHOLE COCONUT
–LIMIT ONE PER CUSTOMER–



WHITE

DR. LOOSEN         10 | 40
RIESLING | GERMANY
 
CA’DE PONTI            9 | 36
PINOT GRIGIO | ITALY

JEZEBEL         12 | 50
RIESLING, PINOT GRIS, MUSCAT | OREGON

OTTO’S CONSTANT   11 | 44
DREAM   
SAUVIGNON BLANC | MARLBOROUGH
 
FERRARI CARANO           12 | 48 
SAUVIGNON BLANC | SONOMA

PAZO TORRADO                11 | 44
ALBARIÑO | SPAIN
 
FIVE ROWS           8 | 34 
CHARDONNAY | CALIFORNIA

SCOTT        14 | 56 
CHARDONNAY | MONTEREY 

HERMANN J. WIEMER           48
DRY RIESLING | FINGER LAKES

CHABLIS PREMIER         76
CRU FOURCHAUME 
CHARDONNAY | BURGUNDY

ROMBAUER VINEYARDS      76
CHARDONNAY | CALIFORNIA

NEWTON UNFILTERED         98 
CHARDONNAY | NAPA VALLEY

DOMAINE BRIGITTE      108
BERTHELEMOT 
CHARDONNAY | BURGUNDY

RED

10 SPAN          8 | 32
PINOT NOIR | SANTA BARBARA 

HIGH GROUND    11 | 44
PINOT NOIR | MONTEREY 

F BOMB     13 | 52
RED BLEND | CALIFORNIA 

CATENA    14 | 58
MALBEC | MENDOZA 

FLACO         8 | 34
MERLOT | SPAIN 

IRONY    10 | 40
CABERNET SAUVIGNON | NAPA VALLEY 

TRUE MYTH      14 | 60
CABERNET SAUVIGNON | PASO ROBLES 

TROUBLEMAKER         62
SYRAH BLEND | CALIFORNIA

DECOY                 68
BOURDOUGH BLEND | CALIFORNIA 

FORT ROSS          78
PINOT NOIR | SONOMA COAST 

CLARK & TELEPHONE     88
PINOT NOIR | SANTA BARBARA 

ROBERT FOLLEY GRIFFIN 84
MERLOT, SYRAH, CHARBONO | NAPA VALLEY 

JORDAN          98
CABERNET SAUVIGNON | ALEXANDER VALLEY 

WHITE ROCK              118
CABERNET SAUVIGNON | NAPA VALLEY 

FAR NIENTE         215
CABERNET SAUVIGNON | NAPA VALLEY 

ROSÉ

BIELER PERE ET FILS  8 | 38 
ROSÉ | FRANCE

LES DOMANIERS OTT 16 | 64
ROSÉ | FRANCE 

COPPOLA SOPHIA                   36
ROSÉ | CALIFORNIA

LA VIDAUBANAISE         40
PROVENCE                
ROSÉ | FRANCE 

VIE VITE          44
ROSÉ | FRANCE 

VON BUHL PINOT NOIR     50
ROSÉ | CALIFORNIA

DOMANIES OTT         99
ROSÉ | FRANCE 

SAKE

CLOUD                40
ROCK SAKE

JUNMAI DAIGINJO        42
ROCK SAKE

VEUVE CLICQUOT 
DEMI-SEC

CHAMPAGNE | FRANCE
–112–

BILLECART-SALMON 
BRUT ROSÉ

CHAMPAGNE | FRANCE
–134–

PERRIER-JOUËT 
BRUT BELLE EPOQUE

CHAMPAGNE | FRANCE
 –230–

CATTIER 
BRUT SAPPHIRE

CHAMPAGNE | FRANCE
–290–

VILLA SANDI
FRESCO PROSECCO

VENETO | ITALY
–10 | 38–

J.P. CHENET
SPARKLING ROSÉ
CHAMPAGNE | FRANCE

–10 | 38–

CATTIER
BRUT QUARTZ

CHAMPAGNE | FRANCE
–26 | 92–

VEUVE CLICQUOT 
BRUT YELLOW LABEL 

CHAMPAGNE | FRANCE
–99–

KRUG 
GRANDE CUVÉE

CHAMPAGNE | FRANCE
–360–

ARMAND DE BRIGNAC 
BRUT GOLD

CHAMPAGNE | FRANCE
–560–

PERRIER-JOUËT 
ROSÉ BELLE EPOQUE

CHAMPAGNE | FRANCE
–580–

ARMAND DE BRIGNAC 
ROSÉ

CHAMPAGNE | FRANCE
–850–

BUBBLES
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