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Oysters   28 
daily selection, half dozen 

Clams   26 
shinnecock little neck, half dozen

Carpaccio   25 
scallop, just shucked and sliced 

Tartare   32 
deep-sea Montauk tuna, tomato, ginger

Crudo   28 
jessup neck fluke, fennel pollen & lemon 

Shrimp Cocktail   28

  Scallop   15 
butter-grilled, by the shell

Plateau de Fruits de Mer    

Panier de Crudités  29

 Sweet Peppers   16 
roasted, fresh thyme, olive oil

 Eggplant Caviar   18 
toasted flat bread

 Whole Artichoke   29 
steamed, lemon vinaigrette

 Ricotta   18 
fresh & hand-whipped, crispy chili, honey

Octopus   34 
red vermouth marinated, herbes de Provence 

 Softshell Crab   32 
golden fried, sauce tartar

  Calamari Fritti   35 
roasted garlic aioli

  Vitello Tonnato   33 
thinly sliced veal, tuna-caper sauce

Melon   24 
refreshed with muscat and mint

Butter Lettuce   22 
whole head, creamy vinaigrette, crispy onions

Greek   30 
classic, feta, fresh oregano

Niçoise   34 
chopped, tuna, soft egg

Select Caviar ~ 50g, 110g     375  765

Reserve Caviar ~ 50g, 110g     495  875 

*consuming raw, undercooked meat, fish, shellfish or eggs may increase risk 
of food illness especially if you have certain medical conditions

American White Sturgeon from Kilo caviar

  
  Petite, Grand        80     150



Sunset Frites   17

Buttered Snap Peas   17

Haricot Verts with mustard    17

 Linguini alle Vongole    44 
white wine, garlic

Moules Frites   40 
PEI mussels

  Bouillabaisse    60 
classic 3 fish, potatoes,  

saffron rouille, croutons

Tomato vinaigrette   17

Green Leaf Salad   17 

Sunset Frites with Caviar   50

Montauk Swordfish   55 
char-grilled, sauce vierge

   Whole Branzino   58 
sunset classic

Atlantic Flounder   49 
crispy battered

Tian Provençal   38 
baked summer vegetables

 Spaghetti alla Nerano   36 
zucchini, parmesan, basil

 Poulet au Citron   54 
roasted half chicken, lemon

Beach Burger   35 
special sauce, gruyère, frites

Ribeye   90 
12oz prime cut, grass-fed, sauce verte

NY strip   75 
8oz prime cut, grass-fed, espelette butter

~

~

~

A Good Pickle   1



 

Frozé 
rosé, vodka, strawberry, lemon    

Sunburn 
tequila, hibiscus cordial, apricot, lime, agave & rosewater

Banane de Soleil  
rum, banana, pineapple, toasted coconut and a pinch of salt 

 

Phony Negroni 
bianco 

Sans Aperol Spritz 

Strawberry Grove 
seedlip grove, strawberry cordial, 

jasmine & sparkling water 

NV Prosecco ‘Jeio'   20 
Bisol, It

NV Champagne G.H. Mumm   32 
Brut, Fr

2023 Chablis  25 
Georges Deschamps, Burgundy, Fr 

2023 Sancerre   23 
Domaine Roger Champault, Loire Valley, Fr

2023 Pinot Bianco   21 
Cantina Terlano, Alto Adige, It

2023 Whispering Angel   23  
Château D'Esclans, Côtes de Provence, Fr

2023 Château Minuty ‘Prestige’   25   
Côtes de Provence, Fr

2023 Domaine Ott   33 
Château Romassan, Bandol, Fr

 

2020 Pinot Noir   25  
Carpe Diem, Anderson Valley, California

2020 Cabernet Sauvignon   35  
‘Special Select’, Grgich Hills, Napa

2023 Langhe Nebbiolo   21 
Fratelli Antonio & Raimondo, Piedmont, It

2018 Les Hauts de Smith   30 
Château Smith Haut Lafitte, Pessac-Leognan, Fr

 

Gimme Shelter 
illegal mezcal, ginger, lemon & pineapple 

Tú Casa 
casa del sol, aperol, rosemary, passion fruit & smoky chili salt

St Tropez Lemonade 
bombay sapphire, italicus, cucumber & basil

Summer Fling 
grey goose, watermelon, ginger, lemon     

Spicy Mermaid 
codigo blanco, campari, hot agave & blood orange

Pink Sangria 
rosé, booze & fruit 

25

17

25 
pitcher or punch bowl 225 
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corkage fee $85 per bottle, $145 per magnum

France
2024 Sancerre, Domaine Roger Champault, Loire Valley   115

2023 Chablis, Georges Deschamps, Burgundy   125

2022 Saint-Véran ‘Cuvée Prestige’, Domaine Lassarat, Burgundy   140

2023 Chablis ‘St Martin’, Domaine Laroche, Burgundy   155

2021 Bourgogne Blanc, Domaine Giroud, Burgundy   175

2022 Chablis ‘St Pierre’, Regnard, Burgundy   190

2021 Mercurey Blanc ‘Vielles Vignes’, Domaine Seguin-Manuel, Burgundy  190

2022 Hautes Côtes de Nuits Blancs, Domaine Bertagna, Burgundy   190

2023 Montagny Blanc, Domaine Faiveley, Burgundy   200

2023 Sancerre, Ladoucette Comte Lafond, Loire Valley   215

2021 Pouilly Fuisse ‘Grange Murger’, Domaine Roc Des Boutires, Burgundy   230

2022 Mâcon-Verzé, Domaine Leflaive, Burgundy   250

2022 St Aubin 1er Cru ‘Sentier Du Clou’, Domaine F. & L Pilot, Burgundy   280

2020 Chablis Premier Cru ‘Fourchaume’, Regnard   300

2022 Meursault, Joseph Faiveley, Burgundy   320

2020 Pouilly Fumé ‘Baron de L’, Ladoucette, Loire Valley   380

2019 Pouilly-Fuissé ‘Clos Reyssier’, Domaine Leflaive Espirit, Burgundy   420

2022 Puligny-Montrachet, Leflaive & Associates, Burgundy   590

2021 Bienvenues-Bâtard-Montrachet Grand Cru, Domaine Faiveley, Burgundy   1490

2019 Corton-Charlemagne Grand Cru, Domaine Romanée-Conti, Burgundy   4500

2019 Chevalier Montrachet Grand Cru, Domaine Leflaive, Burgundy   4500 
 

USA
2023 Chardonnay Reserve, Dusoil, Napa Valley, CA   120

2023 Sauvignon Blanc, Merry Edwards, Sonoma County, CA   170

2019 Chardonnay, Hyde & De Villaine Families, Napa Valley, CA   220

2019 Chardonnay, Arista, Russian River Valley, CA   235

2023 Chardonnay, Far Niente, Napa Valley, CA   250  
 
 

Italy
2023 Pinot Bianco, Cantina Terlano, Alto Adige, It   115

2010 Pinot Bianco ‘Rarity’, Cantina Terlano, Alto Adige, It   450  
 

NV Prosecco ‘Jeio’, Bisol, It   100

NV Champagne G.H. Mumm, Brut, Fr   160

NV Champagne J.B Hery ‘Héritage’, Brut   200

NV Champagne Louis Roederer ‘Collection 245’, Brut   290

NV Champagne ‘Blanc de Blanc 1er cru’, Billecart-Salmon, Fr   320

2014 Champagne ‘Belle Epoque’, Brut, Perrier-Jouët, Fr   420

NV Champagne Jacquesson ‘Cuvée 747’, Brut   400

NV Champagne’ Ace of Spade Gold’, Brut, Armand de Brignac, Fr   500

2014 Champagne’Cristal’, Louis Roederer, Fr   750

2015 Champagne Dom Perignon, Brut, Fr   770

2013 Champagne Dom Perignon Luminous, Brut, Fr   880

-
NV Champagne G.H. Mumm Rosé, Fr   160

NV Champagne Ruinart Rosé, Fr   260

NV Billecart-Salmon ‘Le Rosé’, Fr   320

2009 Champagne Dom Pérignon Rosé, Fr   950

2009 Champagne Dom Pérignon Luminous Rosé, Fr   1050

2013 Champagne’Belle Epoque Rosé’, Perrier-Jouët, Fr   700



2023 Lady A, Château La Coste, Provence, Fr   100

2023 Whispering Angel, Château D’Esclans, Côtes de Provence, Fr   115
2024 Château Minuty ‘Prestige’, Côtes de Provence, Fr   125

2023 Rock Angel, Château d’Esclans, Côtes de Provence, Fr   145

2023 Domaine Ott Château Romassan, Bandol, Fr   188

2023 Château Minuty ‘281’, Côtes de Provence, Fr   281

2022 Garrus, Château D’Esclans, Côtes de Provence, Fr   320

USA
2022 Cabernet Sauvignon, RouteStock, Napa Valley, CA   125

NV 13 Cabernet Blend, Caine Cuvee, Napa Valley, CA   140

2020 Cabernet Sauvignon ‘Special Select’, Grgich Hills, Napa   175

2018 Cabernet Sauvignon, Taub Family Vineyards, Napa Valley, CA   210

2018 Napa Valley Red, The Mascot, Napa Valley, CA   430

2019 Cabernet Sauvignon ‘Altagracia’, Eisele Vineyard, Napa Valley, CA   480

2018 Cabernet Sauvignon ‘Patrimony’, Daou, CA   600

2018 Opus One, Napa Valley, CA   670

2006 Cabernet Sauvignon ‘Dominus’, Napa Valley, CA   675

2018 Cabernet Sauvignon ‘Arc Vineyard’, Hundred Acre, Napa Valley, CA   1450

2020 Pinot Noir, Carpe Diem, Anderson Valley, CA    125

2022 Pinot Noir Melville, Santa Barbara, CA   135

2022 Pinot Noir ‘Cumberland Reserve’, Bergstrom, Willamette Valley, OR   150

France
Pinot Noir- Burgundy

2017 Nuits-St-Georges, Aurélien Verdet   195

2018 Beaune ‘1er Cru Clos des Ursules’, Louis Jadot   280

2022 Vosne-Romanée, Domaine Faiveley   330

2020 Morey St Denis ‘1er Cru Clos des Godelles’, Camille Giroud   390

2020 Chambolle-Musigny ‘1er Cru aux Echanges’, Camille Giroud   450

2022 Gevrey-Chambertin ‘1er Cru Clos des Issarts Monopole’, Domaine Faiveley   640

2020 La Forge de Tart, Clos de Tart   650

2019 Grands Echezeaux Grand Cru, Domaine Romanée-Conti   3580

2019 Richebourg Grand Cru, Domaine Romanée-Conti   5850 
 
 

Bordeaux
2018 Les Hauts de Smith, Château Smith Haut Lafitte, Pessac-Leognan   160

2014 Château Clos du Marquis, St. Julien   320

2020 Alter Ego de Château Palmer, Margaux   480

2017 Château Pontet-Canet, Pauillac   560

2010 Château Pichon-Longueville, Pauillac   660

2018 Château Lynch-Bages, Pauillac   500

2014 Château Angelus, Saint Emilion Grand Cru   1250 
 
 

Others
2019 Brouilly, Château de la Chaize - Served Chilled   90

2020 Côtes du Rhône, Domaine La Ligière, Rhône Valley   95

Italy
2023 Langhe Nebbiolo, Fratelli Antonio & Raimondo, Piedmont   100

2019 Barolo, Rivertto, Serralunga d’Alba, Piedmont   188

2020 Brunello di Montalcino, Donatella Cinelli Colombini, Tuscany   350

2020 Barolo ‘Dagromis’, Gaja   380

2021 Barbaresco, Gaja   900



2023 Whispering Angel, Château D’Esclans, Côtes de Provence, Fr 1.5L   190

2024 Whispering Angel, Château D’Esclans, Côtes de Provence, Fr 3L    440

2024 Whispering Angel, Château D’Esclans, Côtes de Provence, Fr 6L    900

2022 Whispering Angel, Château D’Esclans, Côtes de Provence, Fr 9L   1150

2023 Whispering Angel, Château D’Esclans, Côtes de Provence, Fr 12L   1950

2023 Domaine Ott, Château Romassan, Bandol, Fr 1.5L   450

2023 Château Minuty, 281, Côtes de Provence, Fr 1.5L   560

2023 Château Minuty, 281, Côtes de Provence, Fr 3L   1100

2024 Château Minuty, Rose et Or, Côtes de Provence, Fr 3L   680

2022 Entourage Rosé, Côtes de Provence, Fr 3L   620

2023 Miraval, Côtes de Provence, Fr 3L   580 

NV Billecart-Salmon, ‘Le Rosé’, Fr 1.5L   750

2012 Louis Roederer Cristal Rosé, Champagne, Fr 1.5L   3200

2008 Dom Pérignon Luminous Vintage Rosé, Champagne, Fr 3L   8500

2004 Dom Pérignon Rosé Vintage, Champagne, Fr 6L   Make us an offer we can’t refuse

corkage fee $85 per bottle, $145 per magnum


