MOTHER’S DAY
AT =\

N
' FROM THE Y
OYSTER ROOM
SWELLFLEET, MA.coooovoeeoeeesoeeeeseeeeeenen 3.50
*GOOSEPOINT, WA oovvoeeeeeeeeeeereeeeen 3.50
*FIN DE LA BAIES, NB...ooveooreeeereeeeeen 3.50
FKUSSHI, BCareveroeeeeeeeeeeeeseeeees e 3.50
“MIDDLE NECK CLAMS, ME....oovvrerroveeenn.. 1.50
STONE CRAB CLAWS oo MP
*TUNA POKE, PONZU, MACADAMIA............. 22
PEEL N' EAT SHRIMP, RED REMOULADE.....24
LOBSTER SALAD, CURRY, CASHEW........... 23
YELLOWATIL CRUDO, JALAPENG............... 20
CORVINA CEVICHE, CORN, RADISH. .......... 20
SREETEPME o
o o)

*THE BISCAYNE PLATTER

Dozen Oysters, Little MNecks Clams,
Peel W' Eat Shrimp, (Jellowtail Crudo,
Convina Ceviche, Tuna Poke

*THE COLLINS PLATTER

Dozen & a Haly Ouysters, Little MNeck Clams
Peel W' €at Shrimp, @e%owmi@ Crudo,
Convina Ceviche, Tuna Poke,
Lobster Salad, Salmon Tartare

140

Ouysters & Bubbles

6:30PM - 7:30PM SUNDAY - FRIDAY
12:00PM - 11:30PM SATURDAY

| OYSTERS & t
| CHAMPAGNE BY THE GLASS j
AT HALF PRICE

MOTHER’S DAY BRUNCH
o=—= §65 PER PERSON ——=

FRESHLY SELECTION OF BREADS AND PASTRIES, CEREALS, YOGURT,
OMELETS MADE TO ORDER, BELGIAN WAFFLES & FRENCH TOAST,
FLORIDA SHRIMP COCKTAIL, SMOKED SALMON AND ACCOUTERMENT,
HEIRLOOM TOMATO SALAD, LITTLE GEM CAESAR SALAD, QUINOA
GREEK SALAD, FRESH PIES, CAKES AND SWEETS.

CHOICE OF ONE A LA CARTE MENU ITEM BELOW.

SECONDS
PORTUGUESE PIZZA, EGG, HERITAGE SMOKED HAM, OLIVES................. 19
WILD MUSHROOM PIZZA, TRUFFLE BIANCA SAUCE, PARMESAN.......... 21
ROASTED EGGPLANT AGNOLOTTI, FRESH MOZZARELLA, BASIL......... 22
LAMB BOLOGNESE, FRESH TAGLIATELLE, SHEEP'S MILK RICOTTA......24
TUNA NICOISE, NEW POTATOES, HARICOVERT, FARM LETTUCE............ 24
GRILLED BRANZING, ROCKET ARUGULA, ENDIVE, PEPPERONATA.......32
DUTCH FRIED CHICKEN SANDWICH, COLESLAW, HONEY BUTTER......... 19
DOUBLE CHEDDAR BURGER, B&B PICKLES, SECRET SAUCE................. 24

KOREAN STEAK, SUNNY SIDE UP EGG, KIMCHI FRIED RICE..........ccoe.. 34

// BRUNCH COCKTAILS s$14 \

APPLE OF MY EYE
RUSSIAN STANDARD, LICOR 43,
FRESH APPLES, LEMON

QUEEN FOR THE DAY
TANQUERAY, LUXARDG,
LEMON, GIFFARD ORGEAT

1950’s COSMOPOLITAN
RUSSIAN STANDARD VODKA,
COCCHI AMERICANDO, RASPBERRIES

O @
BOTTOMLESS $25

MIMOSA BELLINI
PROSECCO, ORANGE JUICE PROSECCO, PEACH PUREE

BLOODY MARY

RUSSIAN STANDARD VODKA,
\K CILANTRO, BASIL, OLIVES

Z

Thank you for coming to our Restaurant. Please Call Again.

Automatic service charge of 20% is applied, 22% to parties of 6 or more. Children 11 & Under $30. Chef of the Kitchen: Adonay Tafur

There is a risk associated with consuming raw oysters, meats, poultry, fish, seafood and eggs. If you have chronic illness of the liver,
stomach or blood, or have immune disorders, you are at greater risk of serious illness from raw oysters and under cooked foods, should
and eat foods fully cooked. If unsure of your risk, consult a physician.



