
For the Table 

GRILLED SOURDOUGH  (v) 9

CRISPY CALAMARI  21
Cilantro, lime, lime aoli

MEZZE  38
Taramosalata, Muhammara, Tzatziki, Pea Dip, Seasonal            
vegetables, Grilled pita 

            

Raw & Chilled 

MAINE LOBSTER CORNETS  THREE 21/SIX 31
Black sesame waffle cones, avocado, Old Bay mayonnaise

OYSTERS              HALF 24/DOZEN 42

CHILLED JUMBO PRAWNS  FOUR 28/SIX 35
Cocktail sauce, dijon aioli (gf)

YELLOWFIN TUNA TARTARE 28
Avocado, red onion, jalapeño, root vegetable chips 

DUNGENESS CRAB  26
Baby gem lettuce, egg, chives, lemon (gf)

SCALLOP CRUDO   24
Apple, green chili, lime, cilantro (gf)

CHILLED SUNGOLD GAZPACHO 16
 Red onion and olive oil (v)

FRENCH ONION SOUP 21
Gruyere Cheese

DISTEFANO BURRATA 20  
Frog Hollow farms peaches, aged balsamic and mint (v, gf)

PAN ROASTED SALMON 38
Haricot vert, wax beans, Pistou sauce (gf)

FISH & CHIPS 36
Battered Cod, mushy peas, housemad tartar sauce, Fries

TROUT ALMANDINE 38
Spinach, lemon, capers, almonds, brown butter (gf)

VEGETABLE CURRY 30
Seasonal Vegetables, jasmine rice, cilantro, raita yogurt (v, gf)

Add; Chicken Breast 12, Salmon 16, Shrimp 18, Tuna 18

GRILLED LAMB CHOPS 49
Puy lentils, baby kale, salsa verde (gf)

HALF ROASTED MARY’S ORGANIC CHICKEN 40
Frisee, lardons, croutons, chicken jus 

THE DRAYCOTT WAGYU BURGER 32
Aged welsh cheddar, caramelized onions, tomato 
pickles, lettuce, tomato aioli, Fries

Add Avocado 4, Bacon 6

12 OZ NEW YORK STRIP STEAK 56
Wanderer Farms Steak, Peppercorn sauce, Thyme Fries

(v) denotes vegetarian, (vg) vegan, (gf) gluten free
Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodbourne illness.

A gratuity of 20% will be added for parties of 6 or more.

Extras 
HARICORT VERTS 9
Flaked almonds, brown butter (v, gf)

BROCCOLINI 9
Fresh lemon (v, vg, gf)

FRIES 9
Thyme, black peppercorn (v, vg, gf)

TOMATO AND RED ONION SALAD 9
Olive oil, balsalmic (v, vg, gf)

CRISPY POTATOES 9
Garlic, thyme, olive oil (v, vg, gf)
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BUTTER LETTUCE  16 
Champagne vinagrette (v, gf)

CAESAR SALAD 23
Romaine, parmesan, anchovies, breadcrumbs, Caesar dressing

MEDITERRANEAN SALAD 26
Tomato, cucumber, red onion, olives, capers, feta,                         
Oregano vinaigrette (v, gf)  

NICOISE SALAD  32
Seared Tuna, anchovies, olives, egg, tomatoes 
Haricot Verts, Pistou sauce (gf)

Add; Chicken Breast 12, Salmon 16, Shrimp 18, Tuna 18

Appetizers & Salads 
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