Seafood Specialties

oysters*

4ea

jumbo gulf shrimp

5ea

east coast selection,
chili-lime mignonette
creamy dijonnaise, cocktail sauce

teriyaki shrimp spring rolls

15

maine lobster arancini

16

shiitake mushrooms, snow peas, yuzu ponzu
meyer lemon aioli, peppercress

		

faroe island salmon tartare*

15

butter lettuce salad

16

steamed prince edward island mussels

17

creamy seafood chowder			

15

spaghetti & clams 				

26

la frieda burger* 				

21

asparagus & fontina omelette

17

grilled faroe island salmon*		

27

crispy codfish tacos 		

21

truffled mushroom risotto cake

19

Alvarinho/Verdelho ‘Argilla’, Anta de Cima,
2017, Alentejo, Portugal

baked nova scotia halibut*

39

rosé

fried clam & lobster sliders

six littleneck clams*

12

the clam dip

14

cocktail sauce

zesty potato chips

truffled soy vinaigrette, spring onions, crispy wonton
buttermilk-dill ranch dressing, shaved carrots, radish, crispy pancetta
red curry coconut broth, charred bread, cilantro

parker house rolls

1.50ea

vermont creamery butter

drink specials
2- for -1 cocktails

spicy tomato, arugula salad on top
2 for 12

cucumber cooler

choice of vodka or gin,
fresh cucumber juice, mint, lime

crispy onions, sharp cheddar, secret sauce, fries
mixed greens, grilled bread

piña piña

spring radish, snow peas, pea shoots, spicy harissa aioli

jalepeño-infused tequila, pineapple, lime

2- for -1 wines
by the glass

shrimp, clams, local fish, yukon gold potatoes, oyster crackers

spicy avocado–lime crema, shredded cabbage, pickled carrots
2 for 14

wilted spinach, celery leaves, pickled enoki

white

cilantro-ginger aioli, baby bok choy, patty pan squash, japanese eggplant, miso butter

griddled bun

Syrah/Grenache, Reine Juliette,
2019, Pays d’Oc, France

		

14ea

combo two sliders, old bay fries, coleslaw

35

Nero d’Avola, Calea,
2019, Sicily, Italy

za’atar roasted carrots

12

beer

grilled asparagus

13

spicy cucumbers

10

sautéed green beans

11

red

narragansett lager

Rhode Island

pickled onions, crumbled feta

5

green garlic aioli, shaved organic yolk
grilled & marinated, minted yogurt
ginger, sesame, soy, chili, crispy onions

old bay fries		
CHEF DE CUISINE

cocktail sauce

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
A 5% COVID-19 Recovery Charge, permissible by the City of New York, will be added to all menu items. Please note this is a surcharge and not a gratuity for employees.

9

