
HANDHELDS 
all items served with house potato chips

SMASH BURGER* | 15.99
double patty, cheddar, house pickles, 
mustard aioli, egg bun
    
LOBSTER ROLL | MKT
manhattan style: buttery & delicious or 
maine style: creamy goodness

SEARED AHI TUNA SANDWICH* | 17.99
ahi tuna, slaw, cilantro cream, avocado, 
pickled red onions, egg bun

ISLAND CHICKEN SANDWICH | 15.99
crispy fried, slaw, apple, swiss, 
house pickles, spicy aioli, egg bun  
   
TURKEY BURGER | 16.99
roasted pepper spread, arugula, 
tzatziki sauce, house pickles, 
provolone, egg bun    
 
GRILLED CHEESE & AVOCADO | 14.99
sourdough, parmesan, cheddar, 
provolone, swiss, avocado, 
tomato bisque

BACON | 3.99
PORK SAUSAGE | 3.99
TURKEY SAUSAGE | 3.99
2 EGGS | 4.99
FRUIT | 3.99 
ENGLISH MUFFIN | 2.99
SOURDOUGH TOAST | 2.99
HASHBROWNS | 5.99 
HOUSE SALAD | 5.99
BROWN RICE & BLACK BEANS | 4.99
FRENCH FRIES | 4.99

BRUNCH
BAR BITES
DEVILED EGGS* | 10.99 
ahi tuna, pickled red onion, quinoa, 
arugula, pepper pesto 

PARMESAN FRIES | 8.99
parmesan, herbs, white truffle aioli

MONTAUK CHICKEN WINGS | 14.99
crispy fried, chile-ranch spice, 
pepper mix, cilantro dipping sauce

SOCIAL DIPS | 13.99
tzatziki, roasted pepper spread, 
smashed chickpeas, raw vegetables, 
warm pita

COOPER’S BEACH CALAMARI | 15.99 crispy fried calamari rings, garlic aioli ,  lemon gremolata

GUACAMOLE | 14.99 corn, queso fresco, sesame seeds, cilantro, house salsa, tortilla chips [add lobster | mkt]

JAR OF KING CRAB | 21.99 melted garlic butter, crab meat, gril led bread, gril led lemon

BRUSSELS SPROUTS | 13.99 herbed goat cheese, chili  honey, roasted almonds

small pLATES

brunch Plates
DENVER SCRAMBLE | 13.99
peppers, onions, cheddar blend, ham, hashbrowns, 
sourdough toast

BUTTERMILK PANCAKES | 11.99
whipped butter, house syrup

BREAKFAST SANDWICH | 13.99
sausage patty, egg, english muffin, cheddar, fruit

SAG HARBOR HASH | 15.99
poached egg, kale, roasted tomato, sausage, 
mushrooms, onions, potatoes, bearnaise

BEACH BOWL | 14.99 
brown rice, quinoa, avocado, sweet plantains, onion, 
fried egg, house salsa, black beans, sesame seeds

CHILAQUILES | 13.99
chorizo, black beans, fried egg, corn tortillas, queso, 
cilantro sour cream

SHRIMP TACOS | 20.99 
citrus marinated, slaw, spicy aioli, 
corn tortillas, jalapeños, house salsa, lime

WILD BERRY FRENCH TOAST | 12.99
house syrup, powder sugar

CRAB & AVOCADO TOAST | 19.99 
fried egg, avocado, olives, roasted tomato, burrata, 
sourdough toast

CLASSIC EGGS BENEDICT | 15.99
poached eggs, ham, english muffin, hollandaise sauce, 
hashbrowns

TUNA & AVOCADO* | 26.99 
brown rice, quinoa, avocado, radish, cucumbers, 
umami sauce, pineapple salsa, aioli

BREAKFAST BURRITO | 14.99
potatoes, cheddar, pork sausage, scrambled egg, 
black beans, queso, sour cream, fruit

STEAK AND EGGS | 28.99 
horseradish hash, fried eggs, marinated steak, grilled 
onion, house steak sauce, roasted tomato

CRAB CAKE STACK | 21.99
poached egg, seared crab cake, hashbrowns,
wilted greens, red pepper hollandaise

salads
add-ons: steak*+9, grilled chicken breast +6, 
chilled shrimp +8, grilled ahi tuna*+10

HAMPTON CAESAR SALAD | 12.99 
roasted brussels sprouts, parmesan, rustic 
croutons, anchovies

B.L.T. STEAK SALAD* | 17.99 
mixed greens, avocado, bacon, tomato, 
almonds, chili vinaigrette, horseradish cream

COASTAL SALAD | 18.99
poached shrimp, crab meat, tomatoes, 
avocado, egg, herb vinaigrette, jalapeño 
dressing, olive-caper mix, cilantro

CILANTRO CHICKEN SALAD | 16.99 
kale, slaw mix, edamame, peanut sauce, 
peanuts, cilantro lime dressing

Sides

COLD BAR
YELLOWTAIL CEVICHE* | 13.99
soy lemon dressing, avocado, radish,
cucumber, jalapeño, tortilla chips

TODAY’S OYSTER* | 1/2 DOZEN MKT
our selection of east and west coast

CHILLED CHARRED SHRIMP | 17.99
cocktail sauce, garlic aioli, lemon

SMOKED TROUT DIP | 14.99
bacon, watermelon radish, cucumbers, 
pickled red onions, house potato chips

SOUP
N.E. CLAM CHOWDER | 8.99 
corn, potatoes, bacon

TOMATO BISQUE | 7.99 
pesto, parmesan

 *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. There is risk associated with consuming raw oysters.
If you have chronic illness of the liver, stomach or blood, or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked. 0119


