
MORE PLATES (continued...)

#itsdiveoclocksomewhere

SMOKED HOT DOG 13.
Bonito aioli, spicy kimchi, shallot & kelp crunch 
on a double-fermented house steamed bao bun.
..........................................................................

TACOS 13.
crispy pork carnitas, black beans, onion, jalapeño,
cilantro cream.
..........................................................................

HAM & WARM CRUSTY BREAD 13.
Dry cured ham, thick cultured butter,
truffle oil and sea salt on sourdough ciabatta.
..........................................................................

GRILLED MUSHROOM SALAD 13. 
Singapore-style grilled mushroom salad with 
Seacoast Mushroom trumpet and maitake mushrooms, 
aged soy aioli, daikon, mint, sesame and sake.
.........................................................................

SQUID INK EMPANADAS 14.
Stonington squid, green rice, peanuts, 
bonito aioli and chimichurri sauce.
..........................................................................

TAMALES DE ELOTE 16.
Mexican street corn style steamed corn tamales 
with cotija cheese, smokey chilies and lime aioli. 
..........................................................................

SMOKING PINCHOS 22.
Grilled pork skewer, marinated in sazón, sofrito
BBQ sauce and fermented parsnip tostones.

..........................................................................

BUTTERMILK FRIED HALF CHICKEN 18.
with koji hot honey and NOLA-style chow-chow.

BURNT BASQUE CHEESECAKE                     8.
apple & butternut squash compote, whipped cream

CARAMEL FLAN 6.
REAL MCCOY RUM 5YR, CUSTARD

..........................................................................
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DRAFT COCKTAIL  On tap. $ /ea.

CURRY BARBADOS 15.
The Real McCoy 3 Year Aged Rum, curry, ginger,
lime, bitter chocolate, fennel bitters.

WINE  Red or white.

‘ ZOE ’ WHITE 11.
Skouras, Peloponnese, Greece
..........................................................................

TEMPRANILLO 11.
Los conejos malditos -tierra de castilla, Spain

SPIRITS  Full bar. Neat or on the rocks.

BEER  Draft and bottles. Check the board daily.

MIX DRINKS  Classic spirits & mixers on ice.

SPARKLING & FLAT WATER

SMALL PLATES  You can’t go wrong. $ /ea.

WARM OLIVES & CHEESE 8.
Spanish olives, Mystic Cheese Co’s Cachalot 
and Finback, citrus rinds and fresh herbs.
..........................................................................

PAPA RELLENA 9.
A South American street food. Crispy 
fried potato stuffed with beef, raisins, 
and hardboiled egg served with aji verde.
(VEGETAR IAN :  SUBST ITUTE  TOFU )

..........................................................................

BOQUERÓNS 11. 
Vinegar and herb cured local smelt, garlic, 
parsley and warm bread.
..........................................................................

HAWAIIAN PORK MUSUBI 13.
leone & Sons Pork Roll, Sticky Rice,tare
Gochugaru, nori,scallions, wasabi foam.
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