
Fried Olives 
Castelvetrano Olives, Nduja, Lemon Aioli, Parmesan Crumbs

Mushroom Arancini (V)
Caramelized Mushrooms, Fried Parsley, Truffle Aioli

Crab Croquettes
Charred Pepper Aioli, Radishes 

Oysters On The Half
East Coast Oysters, Mignonette, Horseradish, Lemon

Prawn Cocktail
Head-On Prawns, Habanero-Gin Cocktail Sauce, 
Green Goddess

Avocado Taco (V)
Fried Avocado, Avo-Salsa, Mexican Crème, Cabbage, Cheese 
Cotija, Lime

Seasoned Fries (VG)
Espelette Pepper, Malt Powder, Rosemary, Chipotle Aioli

Truffle Fries (V)
Aged Parmesan, Truffle Oil, Chives

Doyle Greens (VG)
Spicy Greens, Herbs, Pea Shoots, Peas, Radishes, Fennel, 
Pickled Fresno Chiles, Lemon-Poppyseed Vinaigrette 

Dupont Smash Burger
Potato Roll, Dry-Aged Patties, Homemade Burger Sauce, B&B 
Pickles, American Cheese

Go-Go Fried Chicken Sando
Potato Roll, Buttermilk Brine Chicken Thigh, Mumbo Sauce 
Slaw, B&B Pickles, Chipotle Aioli

Sheep’s Milk Ricotta Zeppole (V)
Zeppole, Lemon-Sugar, Lemon Curd 
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ALL-DAY FARE

(V) Vegetarian | (VG) Vegan

An automatic service charge of 20% is applied to parties of 6 or more.


