SNACKS and BITES

north
Herbed Olives 4 . Spiced Nuts 6
White Anchovy Toast 11 p
red pepper jam, roas%;d garlic puree
French Fries 6 Bread Service 6
parmesan aioli chive butter
v® )
SMALL PLATES and SHARABLES
COLD HOT
Cheese Plate 14§ Creamy Onion Soup 12 )
2 cheeses, crostini, pickled veg OYSTERS crispy shallots, balsamic, chive oil
\ Oysters on %2 Shell* Bangs Island Mussels 25
Gl’.llled Caesar @ champagne mignonette pickled peppers, garlic, chive butter,
garlic croutons, white Al d
anchovies, classic dressing 6 OyStePS 18 g

half 7 | full 14

Simple Salad 10

555 green goddess dressing

Roasted Oysters 16

mornay, garlic, herbs, truffle oil

12 Oysters 35
*Subject to Availability

Chorizo Butter Escargot 17
puff pastry, spicy butter

Peri-Peri Carrots 17 §&)

Red Beet Carpaccio 14 §(®)

blue cheese drizzle, SIGNATURE 555 EXPERIENCE fried haloumi, mint

watercress, crushed Creamy Oﬁ"iO" Soup
hazelnuts AT Slow Cooked Duck Baguette 16
rer s, fflOPM oy sour cherry jam, melted cheddar
E3 obster ru e ac eese
Tuna .Crudo < Dark Choc;)lato Dome Artisan Plate 23
za’atar oil, watermelon .

radish, wonton chips 60 whole roasted garlic, burrata,

prosciutto, grilled flatbread

Maine Lobster Sliders 28
brioche sliders, butter-poached

TRADITIONAL MAINS

Beef Tartare* 16

torched spicy mayo, pickled

onions, crispy jalapeno fresh Maine lobster

Steak Frites® 39

hand-cut french fries, parmesan aioli

Truffle Lobster Mac & Cheese 45

butter-poached Maine lobster, five-cheese
mornay, white truffle oil, shaved black truffles

Pan-Seared Salmon* 32

asparagus gremolata, basil couscous, toasted pine nuts

Truffle Mac & Cheese 28 €]

five-cheese mornay, white truffle oil,

shaved black truffles Duck Confit Tagliatelle 33

fresh pasta, chestnut puree, wild mushroom, thyme

Mezze Flatbread 20 §])

olives, roasted red peppers, three cheeses,
pomodoro, balsamic reduction

French Onion Burger* 16

melted swiss, caramelized onions, sherry-thyme aioli

ADD ON: Steak18 | Lobster 28 | Salmon 21

Gluten Free Dairy Free @ Vegetarian Vegan

Hours: 5pm — 9pm | Closed Mondays & Tuesdays | Snacks & Bites Only: 9pm-10pm Thursday — Saturday. *May contain raw or undercooked
ingredients. Consuming raw oysters, raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




