
S H E L L S
O Y S T E R S  I N  A  H A L F  S H E L L *  4 E A C H
Daily Selection / Mignonette 

L O B S T E R  C O C K T A I L  3 2
Classic Presentation

S H R I M P  C O C K T A I L  1 9
Classic Presentation

K I N G  C R A B  C O C K T A I L  2 1
Cocktail / Mustard Dip

S H E L L F I S H  S T A C K S  9 0 / 1 4 0

S O U P  &  G R E E N S
C H U N K Y  T O M A T O  1 6
Cheesy Pizza Bread

C A E S A R *  1 4 
As it should be

W E D G E  1 5
Smoked Bacon / Blue Cheese / Egg / Tomato

A R U G U L A  1 6
Shaved Fennel / Seasonal Berries / Sherry Vinaigrette

S T A R T E R S
M E A T  &  C H E E S E  C O M B O  2 8
Salt, Time & Love

P O R K  B E L L Y  S T E A M  B U N  1 9
Soy Glaze / Pickled Vegetables

C H I C K E N  &  W A F F L E S  1 8
Nashville Hot Chicken / Bacon & Maple / Adobo

W I N G S  1 9
Signature Sauce / Blue Cheese

B A Y  S C A L L O P  C E V I C H E *  2 2
Coconut / Lime / Ginger

P I G S  I N  A  B L A N K E T  1 6
Yes, we tuck them in ourselves

P E E L E D  &  R E A D Y  T O  E A T  S H R I M P  2 1
Old Bay / Spice, Lemon

B A K E D  C R A B  F O N D U E  2 3
King Crab / Country Bread / Garlic Crumbs

C R I S P Y  2 Dipping Sauces

R O C K  S H R I M P  1 5
C A L A M A R I  1 7
C O M B O  O F  2  3 0

H O T  R O C K S *

S I R L O I N  2 1
I B E R I C O  P O R K  2 4

S I D E S
S P I N A C H  1 0
Extra Virgin / Lemon / Garlic

L O A D E D  M A C  &  C H E E S E  1 3
Bacon / Cheddar / Scallion 

G R E E N  B E A N  T E M P U R A  1 0 
Togarashi / Garlic / Lemon Aioli 

C R I S P Y  B R U S S E L S  1 0
Bourbon Maple / Spiced Pecan

P E A S  &  C A R R O T S  1 0
Fine Herb Butter Sauce

W H I P P E D  P O T A T O E S  1 0 
Better than Mom’s 

R O A S T E D  M U S H R O O M S  1 3
Fine Herbs / Crispy Pancetta

A D U L T  T A T E R  T O T S  1 5
Bacon & Brie Stuffed

C L A S S I C S
C L A S S I C  W A G Y U  B U R G E R *  American Cheese / Bacon / Louie Sauce 2 9

U L T I M A T E  S U R F  &  T U R F  ( F O R  T W O )  1 8 0 
2lb Stuffed Maine Lobster / 40oz Porterhouse Steak* / 2 Sides

R A C K  O F  L A M B *  Olive & Preserved Lemon / Extra Virgin 4 6

S L O W  C O O K E D  M A R Y ’ S  C H I C K E N  Tomato Braised / Pee Wee Potatoes / Roasted Garlic 3 2

G N O C C H I  Wild Boar & Porcini Ragout 3 2

S E A
S C A L L O P S *  Braised Pork Belly / Cauliflower Leek Puree / Sherry Jus 4 0 

S A L M O N *  Roasted Baby Fall Vegetables / Blood Orange Beurre Blanc  3 6

2 L B  S T U F F E D  M A I N E  L O B S T E R  Ritz Cracker® King Crab Stuffing M . P .

W H I T E B A S S *  Citrus Risotto / Chive Oil  3 6

L A N D
S H O R T  R I B  “ P O T  R O A S T ”  Heirloom Veggies / Pee Wee Potatoes / Gravy  4 6

S T E A K  F R I T E S *  14oz Grass-fed NY / Au Poivre / Crispy Green Beans   5 6

8 O Z  F I L E T *  Butter Whipped Potato / Wild Mushroom   4 9

C O W B O Y  S T E A K *  24oz Ribeye / Crispy Onion Stack / Red Wine Demi   7 0

1 4 O Z  B R O O K L Y N  F I L E T *  6 4 

A L L  S T E A K S  C A N  S U R F *
K I N G  C R A B  O S C A R  2 5  / J U M B O  S H R I M P  S C A M P I  2 1  / L O B S T E R  T A I L  3 2

*THOROUGHLY COOKING FOODS OF ANIMAL ORIGIN SUCH AS BEEF, EGGS, FISH, LAMB, MILK, POULTRY OR SHELLFISH REDUCES THE RISK OF FOOD BORNE ILLNESS. INDIVIDUALS WITH CERTAIN HEALTH CONDITIONS MAY BE AT HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED.

E X E C U T I V E  C H E F
M U N I R  C A S I L L A N O

S T A C K LV
S T A C K - R E S T A U R A N T


