check out the CCOY “chalk-market” for our daily
oyster selections and assorted offerings from the sea!
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remember to join us every sunday for our
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“shuck ‘n jive” caesar brunch with dj'resonate sound

POPCORN PRAWNS 16

bc}te\r fried/chile aloli/
chives/smoked lemon salt

1 LB. CRAWFISH BOIL M/P

creole seasoning/herb
butter/kielbasa/fried onions/
finger potatoes/corn

DEVIL'S MUSSELS 14

PEl blues/devil's cut cream/ roast
jalapeno/ smoked corn/scallions

CLAMS 16

steamers/garlic/onion/
lemon/butter/
corn cob/parsley
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SCALLOPS M/P

RAWI! fresh shucked!
by the piece (when available)

LOBSTER 16

lobster oka/toasted coconut/
chile/avocado/tomato/
peanut/cilantro

CRACKED CONCH 13

darlic oil/chile/lemon
salt/bahamian scotch
bonnet pepper sauce
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SALMON 16

organic salmon tartare/cherries/
edamame/fried shallot/shiso/
toasted egg yolk

OCTOPUS 17

charcoal broiled/piquillo peppers/
sweet peas/fennel/tasso sausage/
roast garlic/toasted pepitas

HAMACHI 21

wasabi pea - rice flake crust/pea
puree/pea/tendrils/ radish/cucumber

TUNA 19

#1 tuna “salad”/avocado/chile/lime/
chives/fried garlic/pumpkinseed oil

SARDINES M/P

charcoal broiled/xvoo
lemon/smoked chile sea salt
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don’t miss paella sundays from 5:00pm ‘til 9:00pm
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3 :x" Cool City Oyster Yard

SEAWEED 10

wakame/ogonori/edamame/
pickled carrot/sesame dressing

NOODLES 11

cha soba/shiitake/tofu/snow
pea/scallions/walnut miso

BEETS N’ CARROTS 12

roast beets/carrots/cherries/
caramelized ginger/crushed
pink peppercorn/tarragon

GREENS 10

baby kale/chard/zesty microgreens/
sweet basil dressing
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LOBSTER CLUB 22

smoked bacon/ avocado/herb
mayo/tomato/ microgreens/
sweet basil dressing

SALMON CUBANO 19

organic salmon/virginia ham/smoked
bacon/provolone/mustard /pickles/
microgreens/sweet basil dressing
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