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~==WOOD FIRE PIZZA ~~—~=~
v MARGHERITA GLASSICO | 21
v BUFFALO MOZZARELLA | 24
PEPPERONI & HOT HONEY | 25 DRUNKEN SAUSAGE & | 26

AN

T TRUFFLE HAM & GRILLED | 25

n PINEAPPLE HAWAIIAN

PIER115BARANDGRILL ' W'ngfgggmﬁ 2
EXECUTIVE CHEF - STEFAN ONDRUS
SOUS CHEF - DARWIN MEJIA
STARTERS

SOUPOF THEDAY ... MP

FRIED COCONUT SHRIMP_ « 16/20 Size Shrimp with Coconut
and Panko Breading. Served with a Spicy Preserved Orange

Sherry Vinegar SaUCE ... 22

w GENERAL TSO'S CAULIFLOWER « Crispy Beer Battered Florets,
Sweet Chili Sauce, Fresno Chilis, Sesame Seeds, Scallion ....20

W HUMMUS « Garbanzo, Tahini, Pickled Red Onions, Kalamata,
Lemon, Grilled Pita, EVOO ......ooveveeeeeeceeeeeeeeeea, 20

MIS0 COD BAO BUNS « Roasted Miso Glazed Cod,
Red Cabbage Slaw, Basil, Yuzu Spicy Mayo, Eel Sauce......21

YUZU CALAMARI TRIO « Battered and Fried Squid Rings and
Tentacles, Pickled Hot Cherry Peppers, and Marinated

Artichoke Spears. Dressed in Yuzu Aioli Sauce ................. 21

v TRUFFLE MAC & CHEESE « Pipette Pasta, Béchamel,
Herb Panko Crust. ADDBACONFOR+3..................covvvvrrrrrrees 19

6F CRISPY OCTOPUS « Watermelon, Barrel-Aged Feta, Celery
Hearts, Kalamata, Red Radish, Octopus Chimichurri .......... 26

6F LAMB LOLLIPOPS « Crispy Artichoke Florets,
Artichoke Purée, Chimichurri, Glantro.......ccececeveeveenne. 25

BBQ PORK SPARE RIBS « Slow Roasted Baby Back Ribs with
Tangy BBQ Sauce and Red Cabbage Healthy Slaw ............ 23

PRINCE EDWARD ISLAND MUSSELS « Spanish Chorizo,
White Beans, Grape Tomato, Garlic, White Wine, Butter,

COUNLTY BrEAd ..vvvvveveviee s 24

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

RAW BAR
6F OYSTER OF THE DAY « Half Dozen .......ccccovvvvvnvcvioecrinnnn. MP

HAMACHI CRUDO « Yellowtail, Red Onion, Serrano, Cilantro,
Sesame Seeds, Ponzu, Yuzu, Lemon Zest, Wakame........ 23

6F SHRIMP COCKTAIL « 5 Pcs. U-15 Served Chilled with
Cocktail Sauce and LEMON ..o 23

TUNATARTARE « Diced Ahi Tuna, Asian Pear, Avocado,
Crispy Onion, Ponzu, Micro Cilantro, Fried Yuca Chips...24

6F SEAFOOD TOWER « Oysters, U-8 Shrimp Cocktail,
Colossal Lump Crabmeat, Chilled Lobster Cocktail,
Wakame ..o SERVES TW0 99 / SERVES FOUR 185

V BLACK TRUFFLE | 29
V ARUGULA | 24

BROCCOLI RABE

GRILLED CHICKEN | 26
PUTTANESCA

PIZZA OF THE DAY | MP

LINGUINI DI MARE « Scallops, Shrimp, Manila Clams, Broccoli Basil Pesto,............... 29
Garlic, Shallots, Summer Squash, White Wine, Butter, Pecorino Romano

BLACKENED BRANZINO « Poblano Sauce, Red Pearl Onion, Garlic, Red Bell Pepper,
Sugar Snap Peas, Corn, Zucchini, Lemon Butter, Shaved Fennel, Celery, Chives ....36

6F PAN SEARED SALMON « Mussels, Turn_if, Tomato, Carrots, Cippolini Onions, ........... 37
Turmeric and Curry Broth, Topped with Date Chutney

6F HARVEST BRICK CHICKEN « HaIfYoun%wChicken Pressed and Seared, Parsnip Purée, .. 36
Summer Squash, Local Cauliflower, Mushrooms, Leeks, Lemon Chicken Gastrique

PORK TENDERLOIN AL PASTOR « Marinated in Déy Chilis & Pineapple Juice,................ 39
Topped with P|_neaEpIe Salsa, Side of Grilled Baby Gem Lettuce with Moscatel &
Pineapple Vinaigrette

HALIBUT « Pan Seared, Green Pea & Mint Purée, Roasted Baby Potatoes, .............. 42

Sautéed Garlic, Shallot, Heirloom Tomato, Capers, Kalamata, Saffron Lemon Sauce

oF 40 DAY DRY AGED NY STRIP « 14 o7. Bone-In, Grilled to Temperature, ............c........ 65
Served Sliced w/ Pub Fries & Afila Cress

of FILET MIGNON « 8 oz. Barrel Cut Filet, Grilled to Temperature, Grilled Asparagus, ...52
Green Peppercorn Sauce

x——— SALA[DS ADDCHCKEN 9 | ADDSHRIMP 12 ———r
ADD FALAFEL 6 | ADD SALMON 16

CHICKEN GARDEN CAESAR « Romaine Lettuce, Radicchio, Cherry Tomatoes, ............. 25
Parmesan Cheese, Caesar Dressing, Crispy Parmesan Crostini

v FRIED GOAT CHEESE & BEETS « Warm Fried Goat Cheese with Braised Golden.......20
and Red Beets, Roasted Butternut Squash, Baby Arugula, Radicchio,
Herb Honey Mustard Vinaigrette

o GREEK MEDITERRANEAN « Baby Kale, Lemon & Mint Stuffed Grape Leaves, .......... 20
Feta Cheese, Tomato, Cucumber, Kalamata Olives, Peppers, Pickled Red Onion,
Lemon Vinaigrette

v BURRATA STRAWBERRY & MELON « Whole Burrata Ball, Sliced Honeydew &............... 23
Canteloup, Sliced Strawberries, Endive, Honey Drizzle, White Balsamic Vinaigrette
W FATOUSH FALAFEL « Falafel, Iceberg, Red Onion, Tomato, Radish, .....c.....ve... 23

Green Bell Pepper, Mint, Parsley, Cucumber, White Balsamic Vinaigrette

XBETWEEN THE BREAD =~=r=rA

Served with Pub fries or Mixed Greens

TSUNAMI BURGER « Grilled Prime Beef, BAKER’S BACON, ...t 25
Grilled Pineapple, Soy, Sriracha Sauce

BAYOU BISON BURGER « Grilled North American Bison Seasoned w Cajun Spices, ... 28
Caramelized Onions, Lettuce, Tomato, Mayo

WAGYU LOGAN BURGER « Grilled Wagyu Prime Beef, Burrata Cheese, ...t 21
Caramelized Balsamic Onions

vFALAFEL GYRO « Falafel, Spinach Wrap, Leaf Lettuce, Diced TOmato, .......cccvccvvnneee. 21
Sliced Red Onion, Cucumber, Feta, Tzatziki

BLACK TRUFFLE HAM & CHICKEN « Italian Black Truffle Ham, Grilled Chicken,............ 25
\F/Qntjna tCtheese, Roasted Piquillo Pepper, Arugula, Basil Pesto, Pomegranate
inaigrette

=N CRAET COCKTAILS 8 SIS

FLORADORA « Nolet's Silver Gin, Raspberry Liquor, Lime Juice, Ginger Beer
MOON OVER MEXICO « Rosaluna Mezcal, Hot Honey, Lime, Cucumber
RYETAI «Angel's Envy Rye, Orgeat, Pineapple Juice, Lemon Juice, Bitters
JETSETTER « Avion Blanco Tequila, Coconut, Lime, Nutmeg
GINGER GRANT « Misunderstood Ginger Whiskey, Santa Teresa Rum, Apple, Peach, Ginger
THEROCK MONTY « Teremana Reposado Tequila, Amaro Montenegro, Bergamot, Peach, Lemon
SNOW BIRD « Grey Goose Peach & Rosemary Essence Vodka, St. Germain, Italicus, Cinnamon, Ginger, Crisp White Wine

VITAMINM « Brinley Shipwreck Mango Rum, Mango Purée, Fresh Lime, Club Soda, Mint

GIN AND PEARIT « Malfy Gin, Pear, Lillet Blanc, Bergamot, Cinnamon, Lemon
MANHATTAN RARE « Buffalo Trace Bourbon, Averna Amaro, Antica Vermouth, Amarena Cherry
THERIPPLE « Ketel One Orange Vodka, Malibu Passion Fruit Rum, Orange, Lime, Passion Fruit, Mint
- STRAWBERRY MARGARITA « Teremana Blanco, Orange Curacao, Fresh Lime, Strawberry Purée
% PEACH FROJITO « Bacardi Superior Rum, Ketel One Botanicals Peach & Orange Blossom, Peach Purée, Lime, Mint

NYCROLL ..ot 24
Tuna, Avocado, Crunch, Masago, Eel Sauce, Ponzu on top,
Spgy Tuna, Spicy Kani, Cucumber inside, Spicy Mayo
under

SOUTHBEAGHROLL .............oovoveveeeeeee e, 24
Butterflied Sh(im;?, Yuzu Aioli, Masago, Limeeuice on top,
SoydPaper, White Tuna, Spicy Kani, Avocado, Cucumber
inside

PIER TISROLL ...t 24
Kani, Crispy Onion on top,Tempura Shrimp, Spicy Kani
inside

QDOCK ROLL 24

Spicy Tuna, Scallion, Masago, Tempura Flake on top,
Spicy Kani, Avocado inside

EDGEWATERROLL...............ovoeevieceeeeeee e 23
Avocado, Sesame Seeds, Scallions on top, Spicy Tuna,
Cucumber inside

HUDSONROLL ............cooovvvvrmriccirecececre e 24
Salmon, Mango, Masago, Mango Sauce on top with
Soy Paper, Shrimp, Cucumber, Kani, Avocado inside

TORCHED YELLOWTAIL ...........ooovvvvvrrvesvvvccvcesssevnennnnnnnninenns 24
Served Nigiri Style with Serrano Chili, Scallion, and Eel
Sauce onfop

CRAZY TUNAROLL ........covvovevcrrercrieric s 23
Seared Pepper Tuna on top, Spicy Tuna, Jalapefio inside,
Ponzu Sauce

YUZU RAINBOW ROLL
Tuna, Salmon, Yellow Tail, White Tuna, Shrimp, Avocado,
Scallions, Sesame Seeds, Yuzu Ponzu on top, Kani,
Avocado, Cucumber inside

w SUNRISE SUSHI ROLL 20
oF l\/lanéo, Mango-Sriracha Sauce, Pink Peppercorn on top,
Red Bell Pepper, Cucumber, Avocado, Jalapefio inside

MAKIROLLS .............ooovviiicincnsccse i 18
Choice of Tuna, SpIQ( Tuna, Salmon, Spicy Salmon,
Tempura Shrimp, Yellow Tail, or California

or SUSHI OR SASHIMI PLATTER 34
3Tuna, 3 Salmon, 2 Yellow Tail, 2 White Tuna

SIDEE e GRILL!EI] ASPARAGUS « 13

wor SAUTEED GARLIC SPINACH « 12
wer SAUTEED VEGETABLE MEDLEY « 13
ver  YUKON GOLD MASHED « 12

wor SWEET POTATO FRIES « 13

ver  TRUFFLE FRIES « 14

wor BASKET OF FRIES « 12

20% Gratuity for Parties of 6 or More

GF = GLUTEN FREE | V=VEGETARIAN | VV =VEGAN
Please inform us of any allergy or celiac concerns




v BUFFALO MOZZARELLA 24

I I E I 2 v MARGHERITA CLASSICO 21

VBLACK TRUFFLE 29 6 OYSTEROF THEDAY « Half DOZEN ......coovvvevreecrieriinne MP

V ARUGULA 24 HAMACHI CRUDO « ellowtail, Red Onion, Serrano, Cilantro,
Sesame Seeds, Ponzu, Yuzu, Lemon Zest, Wakame........ 23

A PEPPERONI & HOT HONEY 25 I]RUNKE[I]VB%II\]UISAGE& 26
— BROCCOLI RABE 6F SHRIMP COCKTAIL « 5 Pcs. U-15 Served Chilled with
T TRUFFLE HAM & GRILLED 25 Cocktail Sauce and LemON ...vvoveeeeeeeeeeeeoeeeeeeeeeeeeeeeen 23
PINEAPPLE HAWAINIAN GRILLED CHICKEN 26
PUTTANESCA TUNA TARTARE « Diced Ahi Tuna, Asian Pear, Avocado,
PIER115BARANDGRILL v W"-mgfgggmﬁ 25 PIZZA OF THE DAY  MP Crispy Onion, Ponzu, Micro Cilantro, Fried Yuca Chips...24
EXECUTIVE CHEF - STEFAN ONDRUS oF gEll\Flllllll EOWERC « k())ystetrs,CH,—lflﬂ 3h Lrlrgpt Cogktakitl, '
. olossal Lump Crabmeat, Chilled Lobster Cocktalil,
SOUS CHEF - DARWIN MEJA Wakame oo SERVES TWO 99 / SERVES FOUR 185
LINGUINI DI MARE « Scallops, Shrimp, Manila Clams, Broccoli Basil Pesto,............... 29
Garlic, Shallots, Summer Squash, White Wine, Butter, Pecorino Romano
SOUPOFTHEDAY ... MP

FRIED COCONUT SHRIMP_ « 16/20 Size Shrimp with Coconut
and Panko Breading. Served with a Spicy Preserved Orange

Sherry Vinegar SaUCE.......vvervrersee e 22

w GENERAL TSO'S CAULIFLOWER « Crispy Beer Battered Florets,
Sweet Chili Sauce, Fresno Chilis, Sesame Seeds, Scallion ....20

W HUMMUS « Garbanzo, Tahini, Pickled Red Onions, Kalamata,
Lemon, Grilled Pita, EVOO ......c.ovveeeeeeeeeereeeeeeeean 20

MISO COD BAO BUNS « Roasted Miso Glazed Cod,
Red Cabbage Slaw, Basil, Yuzu Spicy Mayo, Eel Sauce .....21

YUZU CALAMARI TRIO « Battered and Fried Squid Rings and
Tentacles, Pickled Hot Cherry Peppers, and Marinated

Artichoke Spears. Dressed in Yuzu Aioli Sauce ................. 21

v TRUFFLE MAC & CHEESE « Pipette Pasta, Béchamel,
Herb Panko Crust. ADDBACON FOR+3.............ccooovvvvrernnnnee. 19

6F CRISPY OCTOPUS « Watermelon, Barrel-Aged Feta, Celery
Hearts, Kalamata, Red Radish, Octopus Chimichurri .......... 26

6F LAMB LOLLIPOPS « Crispy Artichoke Florets,
Artichoke Purée, Chimichurri, Glantro........cceceeevereenne. 25

BBQ PORK SPARE RIBS « Slow Roasted Baby Back Ribs with
Tangy BBQ Sauce and Red Cabbage Healthy Slaw ........... 23

PRINCE EDWARD ISLAND MUSSELS « Spanish Chorizo,
White Beans, Grape Tomato, Garlic, White Wine, Butter,

COUNETY BrEAd .vvvvvvveevi s 24

BLACKENED BRANZINO « Poblano Sauce, Red Pearl Onion, Garlic, Red Bell Pepper,
Sugar Snap Peas, Corn, Zucchini, Lemon Butter, Shaved Fennel, Celery, Chives ....36

6F PAN SEARED SALMON « Mussels, Turnjp, Tomato, Carrots, Cippolini Onions, ........... 37
Turmeric and Curry Broth, Topped with Date Chutney

6F HARVEST BRICK CHICKEN « HaIfYoun%\/‘Chicken Pressed and Seared, Parsnip Purée,.. 36
Summer Squash, Local Cauliflower, Mushrooms, Leeks, Lemon Chicken Gastrique

PORK TENDERLOIN AL PASTOR « Marinated in Déy Chilis & Pineapple Juice,............... 39
Topped with PmeaPple Salsa, Side of Grilled Baby Gem Lettuce with Moscatel &
Pineapple Vinaigrette

HALIBUT « Pan Seared, Green Pea & Mint Purée, Roasted Baby Potatoes, .............. 42

Sautéed Garlic, Shallot, Heirloom Tomato, Capers, Kalamata, Saffron Lemon Sauce

or 40 DAY DRY AGED NY STRIP « 14 o7. Bone-In, Grilled to Temperature, .............c........ 65
Served Sliced w/ Pub Fries & Afila Cress

oF FILET MIGNON « 8 oz. Barrel Cut Filet, Grilled to Temperature, Grilled Asparagus, ...52
Green Peppercorn Sauce

ADD CHICKEN 9 | ADD SHRIMP 12
ADD FALAFEL 6 | ADD SALMON 16

CHICKEN GARDEN CAESAR « Romaine Lettuce, Radicchio, Cherry Tomatoes, ..............
Parmesan Cheese, Caesar Dressing, Crispy Parmesan Crostini

v FRIED GOAT CHEESE & BEETS « Warm Fried Goat Cheese with Braised Golden.......
and Red Beets, Roasted Butternut Squash, Baby Arugula, Radicchio,
Herb Honey Mustard Vinaigrette

o GREEK MEDITERRANEAN « Baby Kale, Lemon & Mint Stuffed Grape Leaves, ..........
Feta Cheese, Tomato, Cucumber, Kalamata Olives, Peppers, Pickled Red Onion
Lemon Vinaigrette

v BURRATA STRAWBERRY & MELON « \Whole Burrata Ball, Sliced Honeydew &................

25

20

20

’

23

Canteloup, Sliced Strawberries, Endive, Honey Drizzle, White Balsamic Vinaigrette

YW FATOUSH FALAFEL « Falafel, Iceberg, Red Onion, Tomato, Radish, ..................
Green Bell Pepper, Mint, Parsley, Cucumber, White Balsamic Vinaigrette

Served with Pub fries or Mixed Greens

TSUNAMI BURGER « Grilled Prime Beef, BAKER’S BACON, ..............ccvvvecernnnnnns
Grilled Pineapple, Soy, Sriracha Sauce

BAYOU BISON BURGER « Grilled North American Bison Seasoned w Cajun Spices, ...
Caramelized Onions, Lettuce, Tomato, Mayo

WAGYU LOGAN BURGER « Grilled Wagyu Prime Beef, Burrata Cheese, ...,
Caramelized Balsamic Onions

VFALAFEL GYRO « Falafel, Spinach Wrap, Leaf Lettuce, Diced TOMato, .....ccovvvvevvnnece.
Sliced Red Onion, Cucumber, Feta, Tzatziki

BLACK TRUFFLE HAM & CHICKEN « ltalian Black Truffle Ham, Grilled Chicken,............
\F/ont_ina tCtheese, Roasted Piquillo Pepper, Arugula, Basil Pesto, Pomegranate
inaigrette

FLORADORA « Nolet's Silver Gin, Raspberry Liquor, Lime Juice, Ginger Beer
MOON OVER MEXICO « Rosaluna Mezcal, Hot Honey, Lime, Cucumber
RYETAI «Angel's Envy Rye, Orgeat, Pineapple Juice, Lemon Juice, Bitters
JETSETTER « Avion Blanco Tequila, Coconut, Lime, Nutmeg
GINGER GRANT « Misunderstood Ginger Whiskey, Santa Teresa Rum, Apple, Peach, Ginger
THE ROCK MONTY « Teremana Reposado Tequila, Amaro Montenegro, Bergamot, Peach, Lemon
SNOW BIRD « Grey Goose Peach & Rosemary Essence Vodka, St. Germain, Italicus, Cinnamon, Ginger, Crisp White Wine
VITAMIN M« Brinley Shipwreck Mango Rum, Mango Purée, Fresh Lime, Club Soda, Mint
GIN AND PEARIT « Malfy Gin, Pear, Lillet Blanc, Bergamot, Cinnamon, Lemon
MANHATTAN RARE  « Buffalo Trace Bourbon, Averna Amaro, Antica Vermouth, Amarena Cherry
THERIPPLE « Ketel One Orange Vodka, Malibu Passion Fruit Rum, Orange, Lime, Passion Fruit, Mint
STRAWBERRY MARGARITA « Teremana Blanco, Orange Curacao, Fresh Lime, Strawberry Purée
PEACH FROJITO « Bacardi Superior Rum, Ketel One Botanicals Peach & Orange Blossom, Peach Purée, Lime, Mint

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness  20% Gratuity for Parties of 6 or More

28

NYCROLL ... 24
Tuna, Avocado, Crunch, Masago, Eel Sauce, Ponzu on top,
Spléy Tuna, Spicy Kani, Cucumber inside, Spicy Mayo
under

SOUTHBEACHROLL ............oooviscs 24
Butterflied Shrim?, Yuzu Aioli, Masago, Limeeuice on top,
SoydPaper, White Tuna, Spicy Kani, Avocado, Cucumber
inside

PIER TIBROLL ...........ooooii s .24
Kani, Crispy Onion on top, Tempura Shrimp, Spicy Kani
inside
ADOCKROLL..............cvverrecenrierics e, 24

Spicy Tuna, Scallion, Masago, Tempura Flake on top,
Spicy Kani, Avocado inside

EDGEWATERROLL..............ooevooeeeeeee e, 23
Avocado, Sesame Seeds, Scallions on top, Spicy Tuna,
Cucumber inside

HUDSONROLL ............cccoooovvvvvvvrrrrnnrrrcssccccciciccccnrnnn 2
Salmon, Mango, Masago, Mango Sauce on top with
Soy Paper, Shrimp, Cucumber, Kani, Avocado inside

TORCHED YELLOWTAIL ........ooooovvrrcrencnceee 24
Served Nigiri Style with Serrano Chili, Scallion, and Eel
Sauce on top

CRAZY TUNAROLL ........ovvvvvmvcrrrcric e 23
Seared Pepper Tuna on top, Spicy Tuna, Jalapefio inside,
Ponzu Sauce

YUZURAINBOW ROLL ............oevooveeceeeeeeeee, 24
Tung, Salmon, Yellow Tail, White Tuna, Shrimp, Avocado,
Scallions, Sesame Seeds, Yuzu Ponzu on top, Kani,
Avocado, Cucumber inside

WU SUNRISE SUSHIROLL............ococcv 20

l\/lanéo Mango-Sriracha Sauce, Pink Peppercorn on top,
Red Bell Pepper, Cucumber, Avocado, Jalapefio inside

MAKIROLLS ... 18
Choice of Tuna, Splq( Tuna, Salmon, Spicy Salmon,
Tempura Shrimp, Yellow Tail, or California

6F SUSHI OR SASHIMIPLATTER...............coovvvirvvnrrienrrinen, 34

3Tuna, 3 Salmon, 2 Yellow Tail, 2 White Tuna

wor GRILLED ASPARAGUS « 13
wer SAUTEED GARLIC SPINACH « 12
wer SAUTEED VEGETABLE MEDLEY « 13
ver  YUKON GOLD MASHED « 12
—— weor SWEET POTATO FRIES « 13
BACON ver  TRUFFLE FRIES « 14

R wor BASKET OF FRIES « 12

GF = GLUTEN FREE | V=VEGETARIAN | VV =VEGAN
Please inform us of any allergy or celiac concerns



P

~==WOOD FIRE PIZZA ~~~=~

RAW BAR

=== SALADS ADDCHICKEN 9 | ADDSHRIMP 12 ———Fr

I E R  MARGHERITA CLASSICO | 21 VBLACKTRUFFLE |29 o OYSTEROF THE DAY « Half DOZeN .o MP ADDFALAFEL 6 | ADD SALMON 16
v ARUGULA | 24 HAMAGHI CRUDO « Yellowtail, Red Onion, S Cilantro, ~ CHICKEN GARDEN CAESAR « Romaine Lettuce, Radicchio, Cherry Tomatoes, ............ 26
O N E -I 5 v BUFFALO MOZZARELLA | 24 Sesame Seeds, Ponsu,(%;u, Leemonnzlce)gt, ngfanrge”f”aﬁzrg Parmesan Cheese, Caesar Dressing, Crispy Parmesan Crostini
N PEPPERONI & HOT HONEY | 25 DRUNKEN SAUSACE R | 26 i i v FRIED GOAT CHEESE & BEETS « Warm Fried Goat Cheese with Braised Golden.......20
= TRUFFLE HAM & GRILLED | 25 BROCCOLI RABE & Elglgmﬂ Egﬁlgglrlﬁd«énﬁgsh U-15 Served Chilled with 93 and Red Beets, Roasted Butternut Squash, Baby Arugula, Radicchio,
f ) PINEAPPLE HAWAIIAN GRILLEDCHICKEN 26 = Herb Honey Mustard Vinaigrette
PUTTANESCA TUNATARTARE « Diced Ahi Tuna, Asian Pear, Avocado .
V WILD MUSHROOM & i i icro Cilar iod ine v GREEK MEDITERRANEAN « Baby Kale, Lemon & Mint Stuffed Grape Leaves, .......... 20
PIER115BARANDGRILL PICKLED ONION 28 PIZZA OF THE DAY | MP Crispy Onion, Ponzu, Micro Cilantro, Fried Yuca Chips...24 o Feta Cheese, Tomato, Cucur%/ber, Kalamata Olives, Peppers, PFi)ckIed Red Onion,
EXECUTIVE CHEF - STEFAN ONDRUS o gul\mmll EOWERC« Oysters, -8 Shrimp Cockal, Lemon Vinaigrette
SOUS CHEF - DARWIN MEJIA Walame D e TW0 99 / SERVES FOUR 185 ¥ BURRATA STRAWBERRY & MELON « Whole Burrata Ball, Sliced Honeydew k........... 23
Canteloup, Sliced Strawberries, Endive, Honey Drizzle, White Balsamic Vinaigrette
ST ENTREES S0 WENTOUSHRALIFEL « Falafel, ceberg, Red Onion, Tomato, Radish, ... 23
Green Bell Pepper, Mint, Parsley, Cucumber, White Balsamic Vinaigrette
STARTERS LINGUINI DI MARE « Scallops, Shrimp, Manila Clams, Broccoli Basil Pesto,............... 29
SOUP OF THE DAY - Garlic, Shallots, Summer Squash, White Wine, Butter, Pecorino Romano
"""""""""""""""""""""""""""""""""""""""" BLACKENED BRANZINO « Poblano Sauce, Red Pearl Onion, Garlic, Red Bell Pepper, = E?WE EN ﬂ"‘ = .@ EAD~=F
FRIED COCONUT SHRIMP « 16/20 Size Shrimp with Coconut Sugar Snap Peas, Corn, Zucchini, Lemon Butter, Shaved Fennel, Celery, Chives ....36 Served with Pub fries or Mixed Greens
and Panko Breading. Served with a Spicy Preserved Orange ' R
Sherry VINegar SAUCE......ccccccvvverrese e ovveeeesns 22 6F PAN SEARED SALMON « Mussels, TUV”!F/ Tomato, Carrots, Cippolini Onions, ........... 37 TSUNAMIBURGER « Grilled Prime Beef, BAKER’S BACON, ......cooooooovvooocreeen 25
Turmeric and Curry Broth, Topped with Date Chutney Grilled Pineapple, Soy, Sriracha Sauce

w GENERAL TSO'S CAULIFLOWER < Crispy Beer Battered Florets,
Sweet Chili Sauce, Fresno Chilis, Sesame Seeds, Scallion ....20

W HUMMUS « Garbanzo, Tahini, Pickled Red Onions, Kalamata,
Lemon, Grilled Pita, EVOO ........ooveeeeeeeeeeeeeeeeeean 20

MISO COD BAO BUNS « Roasted Miso Glazed Cod,
Red Cabbage Slaw, Basil, Yuzu Spicy Mayo, Eel Sauce .....21

YUZU CALAMARI TRIO « Battered and Fried Squid Rings and
Tentacles, Pickled Hot Cherry Peppers, and Marinated

Artichoke Spears. Dressed in Yuzu Aioli Sauce ................. 21

v TRUFFLE MAC & CHEESE « Pipette Pasta, Béchamel,
Herb Panko Crust. ADDBACON FOR+3.................coovvvvrrrrirns 19

6F CRISPY OCTOPUS « Watermelon, Barrel-Aged Feta, Celery
Hearts, Kalamata, Red Radish, Octopus Chimichurri .......... 26

6F LAMB LOLLIPOPS « Crispy Artichoke Florets,
Artichoke Purée, Chimichurri, Glantro........cceoeeevevevenne. 25

BBQ PORK SPARE RIBS « Slow Roasted Baby Back Ribs with
Tangy BBQ Sauce and Red Cabbage Healthy Slaw ............ 23

PRINCE EDWARD ISLAND MUSSELS « Spanish Chorizo,
White Beans, Grape Tomato, Garlic, White Wine, Butter,

COUNLTY BrEAd .vvevvvveeoiee s 24

6F HARVEST BRICK CHICKEN « Half Young Chicken Pressed and Seared, Parsnip Purée, .. 36 « Cri ican Bi iun Spi
Summer Squash, Local Cauliﬂovver,%\/lushrooms, Leeks, Lemon Chicken F()jastrique IéﬂS%%ﬂ???d%ﬁ%ﬁs L%&'”Eg ﬁg%&mﬁ/ﬂgg Bison Seasoned w Cajun Spices,... 28

PORK TENDERLOIN AL PASTOR « Marinated in Dry Chilis & Pineapple Juice,............... 39 ; ,
Topped with PineaPple Salsa, Side of Grilled Byaby Gem Lettute with Moscarel & WAGYU LOGAN BURGER « Grilled Wagyu Prime Beef, Burrata Cheese,.................. 21
Pineapple Vinaigrette Caramelized Balsamic Onions
HALIBUT « Pan Seared, Green Pea & Mint Purée, Roasted Baby Potatoes, .............. 42 VFALAFELGBYRO « Falafel, Spinach Wrap, Leaf Lettuce, Diced TOMato, ......cccocvve 21
Sautéed Garlic, Shallot, Heirloom Tomato, Capers, Kalamata, Saffron Lemon Sauce Sliced Red Onion, Cucumber, Feta, Tzatziki

6 40 DAY DRY AGED NY STRIP « 14 0z. Bone-In, Grilled to Temperature,................... 65  BLACKTRUFFLE HAM & CHICKEN « Italian Black Truffle Ham, Grilled Chicken,........... 25
Served Sliced w/ Pub Fries & Afila Cress Fontina Cheese, Roasted Piquillo Pepper, Arugula, Basil Pesto, Pomegranate

Vinaigrette

oF FILET MIGNON « 8 oz. Barrel Cut Filet, Grilled to Temperature, Grilled Asparagus, ...52
Green Peppercorn Sauce

FLORADORA « Nolet's Silver Gin, Raspberry Liquor, Lime Juice, Ginger Beer
MOON OVER MEXICO « Rosaluna Mezcal, Hot Honey, Lime, Cucumber
RYETAI «Angel's Envy Rye, Orgeat, Pineapple Juice, Lemon Juice, Bitters
JETSETTER « Avion Blanco Tequila, Coconut, Lime, Nutmeg
GINGER GRANT « Misunderstood Ginger Whiskey, Santa Teresa Rum, Apple, Peach, Ginger
THEROCK MONTY « Teremana Reposado Tequila, Amaro Montenegro, Bergamot, Peach, Lemon
SNOW BIRD « Grey Goose Peach & Rosemary Essence Vodka, St. Germain, Italicus, Cinnamon, Ginger, Crisp White Wine
VITAMIN M« Brinley Shipwreck Mango Rum, Mango Purée, Fresh Lime, Club Soda, Mint
GIN AND PEARIT « Malfy Gin, Pear, Lillet Blanc, Bergamot, Cinnamon, Lemon
MANHATTAN RARE  « Buffalo Trace Bourbon, Averna Amaro, Antica Vermouth, Amarena Cherry
THERIPPLE « Ketel One Orange Vodka, Malibu Passion Fruit Rum, Orange, Lime, Passion Fruit, Mint
# STRAWBERRY MARGARITA « Teremana Blanco, Orange Curacao, Fresh Lime, Strawberry Purée
% PEACH FROJITO « Bacardi Superior Rum, Ketel One Botanicals Peach & Orange Blossom, Peach Purée, Lime, Mint

NYCROLL ........ooooeee e 24
Tuna, Avocado, Crunch, Masago, Eel Sauce, Ponzu on top,
Sp|dcy Tuna, Spicy Kani, Cucumber inside, Spicy Mayo
under

SOUTHBEAGHROLL .............oovoveveeeeeeee, 24
Butterflied Shrim;r), Yuzu Aioli, Masago, Limeeuice on top,
SoydPaper, White Tuna, Spicy Kani, Avocado, Cucumber
inside

PIER TIBROLL .........ooorerrcrnrrrrcrrreceeeecsineen 24
Kani, Crispy Onion on top,Tempura Shrimp, Spicy Kani
inside
QDOCKROLL.............oovoooeoeicinn i 24

Spicy Tuna, Scallion, Masago, Tempura Flake on top,
Spicy Kani, Avocado inside

EDGEWATERROLL.................ovveeeeceeeceeeece, 23
Avocado, Sesame Seeds, Scallions on top, Spicy Tuna,
Cucumber inside

HUDSONROLL ... 24
Salmon, Mango, Masago, Mango Sauce on top with
Soy Paper, Shrimp, Cucumber, Kani, Avocado inside

TORCHED YELLOWTAIL .......ccccoovvvvvvvvcicvnssnnerrenicnsencons 24
Served Nigiri Style with Serrano Chili, Scallion, and Eel
Sauce onfop

CRAZY TUNAROLL ........covvovmvcrrircrici s 23
Seared Pepper Tuna on top, Spicy Tuna, Jalapefio inside,
Ponzu Sauce

YUZURAINBOW ROLL ............evoeeeeee e, 24
Tuna, Salmon, Yellow Tail, White Tuna, Shrimp, Avocado,
Scallions, Sesame Seeds, Yuzu Ponzu on top, Kani,
Avocado, Cucumber inside

W SUNRISE SUSHIROLL................cocoovvvvviivrrcrriiirrnrcnniinnns 20
GF l\/lanéo, Mango-Sriracha Sauce, Pink Peppercorn on top,
Red Bell Pepper, Cucumber, Avocado, Jalapefio inside

MAKIROLLS ..............ovvvircinseniseccse e 18
Choice of Tuna, SpIQ( Tuna, Salmon, Spicy Salmon,
Tempura Shrimp, Yellow Tail, or California

6F SUSHI OR SASHIMIPLATTER............ovoovveeeeeereseeesereenenn, 34
3Tuna, 3 Salmon, 2 Yellow Tail, 2 White Tuna

SIDEE e GRILL!EI] ASPARAGUS « 13

wor SAUTEED GARLIC SPINACH « 12
wer SAUTEED VEGETABLE MEDLEY « 13
ver  YUKON GOLD MASHED « 12
—— weor SWEET POTATO FRIES « 13
BACON ver  TRUFFLE FRIES « 14

o wor BASKET OF FRIES « 12

GF = GLUTEN FREE | V= VEGETARIAN | VWV =VEGAN
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness  20% Gratuity for Parties of 6 or More Please inform us of any allergy or celiac concerns




