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M A FA L D I N E  A L L A  VO D K A 
Chesapeake jumbo lump crab, basil, breadcrumbs | 29 
 
J U M B O  L U M P  C R A B  C A K E 
Gribiche tartare sauce, salad | 28 
 
B U C AT I N I  C A R B O N A R A 
House bacon, egg yolk, parm, scallion | 23 
 
S PA G H E T T I  C A C I O  E  P E P E 
Pecorino & black pepper | 23  
 
S T E A M E D  M U S S E L S  &  F R I T E S 
Vadouvan coconut broth, cilantro, frites  
garlic wood-oven bread | 21 
 
PA C C H E R I  R A G U 
Braised beef short rib, sage, rosemary, pecorino emulsion | 27

* vegan and/or gluten free pasta available by request 

LUNCH

M A R G H E R I TA  
Tomato sauce, fresh mozzarella, basil | 19 

 
S W E E T  &  S P I CY 
Pepperoni, spicy soppressata, roasted red onion  
fresh mozzarella, honey, basil | 23  

 
G A R L I C K Y  C L A M  P I E 
Cherrystone clams, garlic, parsley, chili | 24 

 
S P R I N G  F E V E R 
Spinach & artichoke, Fontina, crispy artichokes  | 24 

* vegan pizza available by request

Pizza

W I L D E R  C H E E S E B U R G E R 
HVMC 8oz patty, Goat Rodeo Bamboozle, tomato-onion relish 
frisee, garlic aioli |  2 3  
 
M U S H R O O M  M E LT  
Grateful Ched, maitake, caramelized onion | 17 
 
I TA L I A N  S TA L L I O N 
Mortadella, mozzarella, hot pepper + olive spread                           
soppressata, arugula |  18 
 
S P I CY  C H I C K E N  S A N D W I C H 
Calabrian chili relish, caeser salad, boquerones |  16

MainsSmall Plates

Raw Bar
S H I B U M I 
Skagit, WA | 4 ea. 
 
S W E E T  A M A L I A 
Cape May, NJ | 4 ea.   
 
G L I D D E N  P O I N T 
Damariscotta River, ME | 4 ea. 
 
SNOW CRAB CLAWS 
Alaska 
Bagna cauda | 4 ea. 
 
S A L M O N  C A N N O L I 
Potato shell, creme fraiche, chives | 5 ea 
 
R AW  B A R  P L AT E A U 
1/2 dozen oysters, crab claws, salmon cannoli | 48

Sandwiches 

Choice of  salad or french fries on the side

S M O K E D  F I S H  C H O W D E R 
Potato, cream, smoked fish, gremolata, lemon | 10 
 
C A R R O T  +  F E N N E L  S O U P 
Pastrami-spiced guanciale, lemon sour cream, croutons | 10 
 
R OA S T E D  C H E S A P E A K E  OYS T E R S 
Fermented chile butter, meyer lemon, herbs, breadcrumbs | 18 
 
S T E A K  TA R TA R E  T O A S T 
Sourdough, roasted tomato, idiazabal, hazelnuts                           
pickled mushrooms | 18 
 
R I C O T TA  &  H O N E Y  T OA S T 
Sourdough, fennel pollen | 8 

Salads
Add chicken  7  |  steak 10  |  shrimp 10 |  salmon 10

G R E E N  S A L A D 
Shaved vegetables, picked herbs, dijon vinaigrette |  12  
 
G R I L L E D  S A L M O N  S A L A D 
‘Everything’ furikake, cucumber, avocado, red onion  
capers, egg, goat cheese dressing |  23 
 
H A N G E R  S T E A K  S A L A D 
Asparagus, pickled onions, pumpkin seeds, farro, manchego  
peanut salsa macha |  23 
 
FA L A F E L  S A L A D 
Tahini dressing, feta, cucumber, sun-dried tomato zhug | 21 
 
S A N S O M  S T R E E T  ‘ S A E S A R’ 
Little gem, sourdough croutons, anchovy dressing, parm | 13 

A 20% gratuity may be added to groups of 6 or more  |  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.


