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*Consumers  are  advised that  eat ing raw or  undercooked food may increase r isk  of  foodborne i l lness.

R A W  B A R  T O W E R  •  9 8 
CHEF'S SELECTION OF OYSTERS, CLAMS, SHRIMP, 

MARINATED MUSSELS, AND OTHER SEAFOOD

T H E  R A W  B A R

APPLE & ARUGULA SALAD  
Red Onion, Candied Hazelnuts 

Granny Smith Apples,
Goat's Milk Feta 13

 
WARM LOBSTER SALAD  

Fingerling Potatoes, Frisée,
 Sherry-Truffle Vinaigrette 22

 
YOGURT & GRANOLA  

Macerated Berries, Honey Yogurt, 
Apricot Jam, Walnut Granola 8

OLDE BAR FRIES  
Lump Crab, Lobster Butter,  

Oyster Stout & Cheddar Fondue 18
 

LOBSTER BISQUE  
 Hearts of Palm, Black Truffle,  

Crispy Leeks 14
 

CHILI-GARLIC MUSSELS  
Bang's Island Mussels, 

Seasoned Garlic Fries, House Aioli 18

MADAI SNAPPER TARTARE  
Meyer Lemon, Smoked Olive Oil, 

Chervil, Hazelnuts 18

SMOKED SALMON GALETTE  
Walnut Pesto Cream,  

Arugula Tomato Salad,  
Sherry Truffle Vinaigrette 14

 
BUFFALO CAULIFLOWER  

Buttermilk Ranch,  
Gin Pickled Celery 11

 
CRAB FINGERS  

Sautéed Cocktail Crab Claws,  
Lemon Garlic Butter 19

MUSHROOM N’ GRAVY  
Chicken Fried Maitake Mushroom,  

Cheddar Biscuits, Charred Broccolini,  
Mushroom Gravy, Fried Egg 18   

CHICKEN FRIED TURKEY  
Buttermilk Biscuit, Pimento Cheese,  

Garlic Chard, Sunny Side Egg 11   

SAUSAGE, EGG, & CHEESE  
Maple Brown Sugar Biscuit,  

Pork Sausage, Peppercorn Gravy,  
Cooper Sharp Cheddar 12   

OLDE BAR’S HOT CHICKEN  
Cheddar Biscuit, Buttermilk Ranch,  

Bread & Butter Pickles,  
Mike’s Hot Honey, Fried Egg 15  

 

SMOKED SALMON  
Buttermilk Biscuit, Chive Goat Cheese,  

Red Onion, Everything Spice,  
Caper Salsa Verde 13

"THE" BURGER  
Caramelized Onions, Alpine Cheese,

Smoked Bacon, Seasoned Garlic Fries  18   

SHRIMP 'N GRITS  
Soft-Shell Shrimp, Vanilla Grits,

Pork Andouille, Garlic Kale, Sunny Egg 21  

STEAK 'N EGGS  
Herb Marinated Butchers Steak 

Seasoned Garlic Fries, Green Peppercorn Jus 32  

LOBSTER ROLL  
Split Top Bun, Celery Seed Aioli,  

Seasoned Garlic Fries or Side Salad 36  

BAKED EGGS  
Maitake Mushrooms, Parmesan Polenta,  
Vodka Blush Sauce, Castelvetrano Olives,  

Grilled Sourdough  16

B I S C U I T S
All biscuits come with choice of crispy fried  

potatoes OR watercress & arugula salad
P L A T E S

EAST COAST OYSTERS.................................................... 3.50/pc 

WEST COAST OYSTERS......................................................... 4/pc 

MIDDLE NECK CLAMS ................................................... 2.50/pc 

MARINATED BANG'S ISLAND MUSSELS  .......................17

JUMBO LUMP CRAB COCKTAIL..........................................MP

SHRIMP COCKTAIL........................................................................17 

CHILLED MAINE LOBSTER............................................... 29/54

BUBBLY BRUNCH TRAY 35
3 seasonal juices with accoutrements & 

A complementary bottle of sparkling wine

BUILD YOUR BLOODY 13
Famous Olde Bar Mix • Choice of Vodka or Tequila

GO OVER THE TOP 4 (PER TOPPING) 

• Mini Crabcake, Charred Shishito, Pork Belly 
• Shrimp Cocktail, Fried Shrimp, Guajillo Pepper 

• Fried Oyster Roll, JG Sauce
• Fried Calamari & Artichoke 

• Bacon Wrapped Bay Scallops 
• Hot Chicken & Biscuit 
THE SNACK BAR 33 

One of Each Topping!

L I B A T I O N S


