
S T A R T E R S

B R U N C H

10/28/23

*Consumers are advised that eat ing raw or undercooked food may increase r isk of foodborne i l lness.

R A W  B A R  T O W E R  •  9 8 
CHEF'S SELECTION OF OYSTERS, CLAMS, SHRIMP, 

MARINATED MUSSELS, AND OTHER SEAFOOD

T H E  R A W  B A R

APPLE & ARUGULA SALAD  
Red Onion, Candied Hazelnuts 

Granny Smith Apples,
Goat's Milk Feta 13

 
WARM LOBSTER SALAD  
Fingerling Potatoes, Frisée,
 Sherry-Truffle Vinaigrette 22

 
YOGURT & GRANOLA  

Macerated Berries, Honey Yogurt, 
Apricot Jam, Walnut Granola 8

OLDE BAR FRIES  
Lump Crab, Lobster Butter,  

Oyster Stout & Cheddar Fondue 18

 
LOBSTER BISQUE  

 Hearts of Palm, Black Truffle,  
Crispy Leeks 14

 
CHILI-GARLIC MUSSELS  
Bang's Island Mussels, 

Seasoned Garlic Fries, House Aioli 18

SMOKED SALMON GALETTE  
Walnut Pesto Cream,  

Arugula Tomato Salad,  
Sherry Truffle Vinaigrette 14

 
BUFFALO CAULIFLOWER  

Buttermilk Ranch,  
Gin Pickled Celery 11

 
CRAB FINGERS  

Sautéed Cocktail Crab Claws,  
Lemon Garlic Butter 19

MUSHROOM N’ GRAVY  
Chicken Fried Maitake Mushroom,  

Cheddar Biscuits, Charred Broccolini,  
Mushroom Gravy, Fried Egg 19

 
SAUSAGE, EGG & CHEESE  
Maple Brown Sugar Biscuit,  

Pork Sausage, Peppercorn Gravy,  
Cooper Sharp Cheddar 12

OLDE BAR’S HOT CHICKEN  
Cheddar Biscuit, Buttermilk Ranch,  

Bread & Butter Pickles,  
Mike’s Hot Honey, Fried Egg 15

 
SMOKED SALMON  

Buttermilk Biscuit, Chive Goat Cheese,  
Red Onion, Everything Spice,  

Caper Salsa Verde 13

"THE" BURGER  
Caramelized Onions, Alpine Cheese,

Smoked Bacon, Seasoned Garlic Fries  18

SHRIMP 'N GRITS  
Soft-Shell Shrimp, Vanilla Grits,

Pork Andouille, Garlic Kale, Sunny Egg 21

STEAK 'N EGGS  
Herb Marinated Butchers Steak 

Seasoned Garlic Fries, Green Peppercorn Jus 32

LOBSTER ROLL  
Split Top Bun, Celery Seed Aioli,  

Seasoned Garlic Fries or Side Salad 36

BAKED EGGS  
Maitake Mushrooms, Parmesan Polenta,  

Vodka Blush Sauce, Castelvetrano Olives,  
Grilled Sourdough  16

B I S C U I T S
All biscuits come with choice of crispy fried  
potatoes OR watercress & arugula saladP L A T E S

EAST COAST OYSTERS ............................ 3.50/pc 

WEST COAST OYSTERS .................................4/pc 

MIDDLE NECK CLAMS  ............................ 2.50/pc 

MARINATED MUSSELS   .................................... 17

SHRIMP COCKTAIL ............................................ 17 

CHILLED 1# MAINE LOBSTER . Half 29/ Whole 54

PLEASE PARTICIPATE AS A TABLE

EACH CHOOSE A SIP 
- MIMOSA -

- ORANGE JUICE -

STARTERS TO SHARE
- SHRIMP FRIES - 

- APPLE & ARUGULA SALAD -

EACH CHOOSE A MAIN
- BAKED EGGS -
- "THE" BURGER - 

- BISCUITS -
Hot Chicken; Smoked Salmon;
or Sausage, Egg, & Cheese

 

COMBO $27pp
MIMOSA 7

BLOODY MARY BAR

THE TOB CLASSIC
Vodka or Tequila 12

SMOKE & SCALLOP
Bourbon, Chipotle & Tajin Rim, 

Bacon-Wrapped Scallop 15

FIRE & SHRIMP 
Tequila, Habanero, 
Lucas Chamoy Rim, 
3 Chilled Shrimp 17

 

L I B A T I O N S


