GRILLED OCTOPUS 19
Achiote Barbcque Sauce, Summer Succotosh

CRISPY CALAMARI 16
Chili & Soy Glaze, Pickled Peppers, Thai Basil

SMOKED SHRIMP JALAPENO POPPERS 18
Pickled Jalapeno, Smoked Shrimp Cream Cheese,
Salmon Roe

THAI CURRY MUSSELS 17
Green Curry Broth, Bok Choi, Cilantro

SMOKED COLORADO TROUT PATE 15
Pickles, Red Endive, Horseradish, Persian Flatbread,

JONAH CRAB TOAST 17
Jonah Crab, Herb Mayo, Dill, Lemon

STEAK TARTARE 20

Caper Elmusion, Dried Aproacots, Pickled Mustard Seeds,

Persian Flatbread

CAVIAR SERVICE 100 (30g) / 325 (125g)
Persian Flatbread, Smoked Scalion Cream Cheese,
Pickled Onions, Pearl Street Caviar

GEM LETTUCE SALAD 10
Radish, Herbs, Pistachio Vinaigrette

KALE CAESAR 12

Smoked Croutons, Parmesan, Housemade Caesar Dressing

ASPARAGUS SALAD 15
Shaved Asparagus, Smoked Egg Yolk, Benito Flakes,
Herb Vinaigrette

Add: Grilled Chicken (+8) or Grilled Shrimp (+9) to any salad.

CRISPY CHICKEN SANDWICH 19
Buttermilk Fried Chicken, Aji Amarillo Sauce, LTO, Fries

MR. GREY BURGER 18
Blend, Cheddar, LTO, Horseradish Mayo, Fries

FISH TACOS (3PC) 20
Purple Cabbage, Pico de Gallo, Chipotle, Salsa Verde, Cilantro

NEW ENGLAND LOBSTER ROLL MP
Freshly Shucked Maine Lobster, Served Cold With Mayo, Fries

QUINOA AND BLAH BLAH BLAH BOWL 15

Quinoa, Roasted Seasonal Vegetables, Chia Seeds, Tahini

SEAFOOD LINGUINE 26
Linguine, Seafood Medley, White Wine, Garlic, Herbs

BAKED RIGATONI 19

Marinara, Ricotta, Mozzarella

9/EA or PICK 3 for 25
GRILLED ASPARAGUS
HEIRLOOM CARROTS
ROASTED OYSTER MUSHROOMS

SAUTEED BROCCOLINI

BROWNIE SUNDAE 10
Housemade Brownie, Ice Cream

CARROT CAKE SUNDAE 10
Fried Carrot Cake, Cream Cheese Ice Cream, Coco Nibs

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness.
- 20% Gratuity Added On Tables 6 or More -



