CEVICHE OF THE DAY | $22.75
Local Fish, Prickly Pear “Leche De Tigre”
Onion, Avocado ,Cilantro, Jalapeno,
Arugula, Cilantro Chili Oil

TUNA TARTARE | $22.75
Local Yellowfin Tuna, Onion, Parsley,
Avocado Mousse, Sesame Lavash

MEXICAN OCTOPUS SALAD | $24.75
Homemade Tomato Salsa, Red Onion,
Jalapeno, Cilantro, Avocado Puree,
Nacho Chips

SUSHI CHEF SPECIAL ROLL (4 pcs) | $14
Ask Your Server For Special Roll

SEAWEED MANGO SALAD | $19.75
Shredded Mango, Cucumber,
Lettuce & Ponzu Sauce

“ON ICE”
OYSTERS BY THE PIECE
BLUE POINT | $6
(Long Island, New York)
SILKY SALT | $6
(Longport, Southern New Jersey)

SASHIMI | $22.75
6 PIECES PER ORDER
Unagi | BBQ Eel
Tako | Octopus
Ebi | Shrimp
Sake | Salmon
Maguro | Tuna
Hamachi | Yellowtail

POACHED TIGER SHRIMP COCKTAIL
BY THE PIECE | $9.75
Bloody Mary Cocktail Sauce

SEAFOOD PLATTER ONICE | $58.75
4 pieces Blue point Oysters,
2 pieces Poached Tiger Shrimp,

2 each Sashimi Tuna, Salmon, Octopus,
Seaweed Salad, Soy Sauce,
Bloody Mary Cocktail Sauce, Pink
Peppercorn and Prosecco Mignonette
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Cocktails $14.75

St. Germain Hugo Spritz
St. Germain, Prosecco, Soda Water,
Lemon Twist

Spiced Apple & Ginger
Bacardi Spiced Rum, Apple Juice,
Ginger Ale, Angostura Bitters, Lime Wedge

Vodka Mango Daiquiri
Grey goose Vodka, Mango Puree.
Lime Juice, Triple Sec, Simple Syrup

Watermelon Rum Punch
Watermelon, White Rum, Orange Juice,
Fresh Squeezed Lime Juice, Lime Wedge

Modern Long Pink Gin
Bombay Sapphire , Soda Water
Angostura Bitters, Orange Slice

Sl el

Wine by the Glass $13

House Prosecco
House White Wine
House Rose

House Red Wine

Plus Service Charge

Ounomet @Ey
Cactitails

$13.75

POMEGRANATE ROSEMARY SPRITZER
Pomegranate Liqueur, Simple Syrup,
Prosecco, Sprig of Rosemary

LEMON & ELDERFLOWERFIZZ
Lemon Juice, Elderflower Cordial,
Brown Sugar, Prosecco

SPICED APPLE SNAPS FIZZ
Cloudy Apple Juice, Lemon Juice, Prosecco,
Ground Cinnamon

STRAWBERRY BELLINI
Lemon Juice, Strawberry Purée, Prosecco,
Muddled Mint Leaves

PINEAPPLE PASSION FRUIT FIZZ
Pineapple Juice, Lime Juice, Passion Fruit
Purée, Simple Syrup, Prosecco

SOURAPPLE FIZZ
Sour Apple, Peach Tree, Simple Syrup,
Prosecco, Apple Slice

Standard Highballs: $12.75
Premium Highballs: $14.75
Martini (House Vodka or Gin): $19.75
Beer Bucket (6 Bottles): $48
Beer Bottle: $9

BURROWS
LIGHTBOURN
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