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s DINNER

**FRENCH ONION SOUP $16
Gruyere Cheese, Crouton,
Crispy Leeks

*BLUE CRAB DIP $12
Paprika, Cayenne, Toasted Baguette

GRILLED & MARINATED PORT JUDITH SQUID $18
ROMESCO SAUCE

*TUNA TARTARE $19
Avocado, Lime, Soy, Wasabi,
Marinated Cucumbers, Rice Crisps

*CHARBROILED OYSTERS

ROASTED GARLIC, LEMON,
PARMESAN CHEESE, PANKO
142 DOZEN $21
1DOZEN $38

SALADS
ROASTED EARTH & EATS BEET SALAD $16.50
Goat Cheese, Red Onions,
Local Greens, Chives,
Pecans, Citrus Dressing

*CAESAR SALAD $15.50
Anchovy, Garlic Croutons,
Parmesan and Classic Dressing

ENTREES

*STEAK FRITES $35
House Fries, Dressed Greens, Herb Butter.
Choice of
Red Wine Reduction, Green Peppercorn, Bearnaise,
or Chimichurri Sauce
$2.00 Extra for Each Additional Sauce

CHICKEN GRAND MARE $32.50
Pomme Puree, Pearl Onions, Mushrooms, Bacon Lardons,
Chicken Thyme Jus

*MB&G BURGER $20
WHITE CHEDDER CHEESE, BACON, TOMATO, RED ONION,
SECRET SAUCE, FRIES

*GRILLED FILLET OF SALMON $32
RATATIUILLE, BASIL, LEMON OIL HERB BUTTER

GRILLED ATLANTIC SWORDFISH $34
AU POIRVE SAUCE, GARLICKY SPINACH
& FRIED ONION RING

To purchase a Mussel Bar
Gift Card scan the QR Code Below;
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“*RAW OYSTERS

SERVED WITH LEMON, COCKTAIL& MIGNONETTE

Weekly
Specials

SUNDAY
$2.00 HOUSE
OYSTERS
MONDAY &
TUESDAY
ALL DAY
SHELLFISH
*House Oysters %2
Shell $2.00
*Charbroiled
Oysters $2.50
MONDAY
DINNER SPECIAL
Beef Bourguignon
$35
15 Pot Mussels $21

TUESDAY
DINNER SPECIAL
Pan Seared Foie

Gras $29

WINE WEDNESDAY
15 off SELECT
Bottles of Wine

THURSDAY
DINNER SPECIAL
Braised Lamb and
White Bean Stew
$36

LATE NIGHT HAPPY
HOUR

WEDNESDAY - SATURDAY

9:00 PM TO CLOSE
EEATURING
$2.00 HOUSE OYSTERS AND
$5.00 LEFFE BLONDES, STELLA
ARTIOS AND ANSLIN IPA

SAUCES
HOUSE OYSTERS*
6/$12 12/$36
EAST COAST OYSTERS
6/$22 12/$40

MUSSELS

1.25-POUND OF PRINCE EDWARD ISLAND MUSSELS
ADD FRIES WITH OUR THREE SAUCES: HARISSA AIOLI,
CURRY AIOLI & MALT VINEGAR AIOLIL
FRIES $2
SWEET POTATO FRIES $3
TRUFFLE FRIES $4

WHITE WINE
$29
WHITE WINE, ROASTED GARLIC,
CREAM, LEMON & PARSLEY

KENNETT SQUARE
$30
BACON LARDONS, ROASTED MUSHROOMS,
PARMESAN & THYME

MEDITERRANEAN
$30
MERGUEZ SAUSAGE, GOAT CHEESE,
SMOKED TOMATO,
HARISSA AIOLI & CILANTRO

THAI CURRY
$30
GREEN CURRY, COCONUT MILK,
PEANUTS, CILANTRO & BASIL

BOLOGNESE
$30
VEAL, PORK AND BEEF BOLOGNESE,
CRISPY CAPERS, HARD BOILED EGG, PARMESAN
CHEESE, PARSLEY

SIDES

CLASSIC FRITES $7
SWEET POTATO FRITES $8
TRUFFLE FRITES $8

DESSERTS
**LIEGE WAFFLE $12
STUFFED WITH LEMON RICOTTA TOPPED WITH
BLUEBERRY COMPOTE

SALTED CARAMEL CHOCOLATE MOUSSE $13
HAZELNUT BRITTLE

*CONSUMING RAW TO OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS.
** GLUTEN ALLERGY

Scan Here To Join Our Loyalty and Recieve 1




