
 

R A W  &  C H I L L E D   

 OYSTERS  OF  THE  DAY *   $MP   JUMBO SHRIMP  COCKTAIL *     $19 
   east & west coast selections       three shrimp, spicy cocktail sauce, horseradish, lemon    

    

 COPPS ISLAND OYSTERS *  $18 |    $36    CHILLED MAINE LOBSTER *      $MP 
    local selection, mignonette, spicy cocktail sauce, lemon         1 ½ pound lobster, choose ½ or whole lobster   

   

 CLASSIC BEEF TARTARE*   $23   TUNA TARTARE*    $19 
   hand cut filet mignon, shallots, capers, egg yolk 
   parmesan, dijon mustard, cornichons  

           bluefin tuna, tomato concassé, avocado mousse, soy      

    

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 

  
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
  
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

 

 

Executive Chef | Franz Fruhmann              Executive Sous Chef  | Gabriel Calle 

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions**If you have chronic illness of the liver, stomach or blood or have immune 

disorders you are at a greater risk of serious illness from raw oysters and should eat oysters fully cookedThe Pompano adds a 20% service charge to  parties of 6  or more

A P P E T IZ E R S   

 WARM CRAB & ASPARAGUS SALAD*   $26    SALT COD FRITTERS   $15 
   roasted beets, clam herb broth, chive oil  tempura battered, roasted pepper chimichurri   

    

 WOOD GRILLED SPANISH OCTOPUS  $19      LUMP CRAB CAKES*  $26 
   potatoes, tomato, pearl onions, golden raisin, rosemary oil            ¼ pound, celery remoulade, grain mustard butter  

    

 LOBSTER MAC & CHEESE      $23     CRISPY LONG ISLAND CALAMARI*   
fire roasted tomato sauce, lemon, tartar sauce 

$17 

    
 THE POMPANO ROLL   
  shrimp tempura, cucumber, spicy tuna, tempura crunch,       
    jalapeno, spicy mayo, scallions, sesame seeds  

 $22     SPICY TUNA CRUNCH ROLL   
         avocado, cucumber, scallions, jalapeno, sesame seeds,       
         spicy tuna crunch, spicy mayo, eel sauce, tobiko  

    $23 

       
 NZ ROLL   
   king salmon, avocado, scallions,  

    spicy mayo, tobiko, sesame seeds 
 $23     HAMACHI ROLL   

      yellowtail, scallion, jalapeno sweet chili sauce 
          tobiko, seasame seeds  

$23 

S O U P S  &  S A L A D S   

 MIXED FIELD GREEN S ALAD     $14 GOLDEN BEET SALAD      $18 
  cherry tomatoes, radish, balsamic vinaigrette     local goat cheese, candied walnuts, arugula,  

  frisse, raspberry vinaigrette  
      

 WOOD GRILLED  CAESAR  S ALAD    $16 CHOPPED SALAD      $15 
  croutons, grana padano snow                                                       romaine,  strawberries, cucumber, celery, tomatoes,               

         asparagus, feta cheese, champagne vinaigrette 
 

    

      NEW ENGLAND CLAM CHOWDER     $15  

  
 

 
  

     

    

S E A F O O D  E N T R E E S   

 ORA KING SALMON   $35    SEA  SCALLOPS   $42 
  apple rosemary puree, beets, walnuts, dates, dill        corn, peas, asparagus, carrot, mint pea sauce,   

      

 SOLE    $39    HALIBUT $39 
  crabmeat, parsnip puree, spinach, lobster sauce          braised artichoke barigoule, baby corn, english peas,    

        tomato, asparagus, carrots, pee wee potatoes 
 

    

 SWORDFISH  
  brussels sprouts, bacon, potatoes, rose olive sauce 

 $35  
  

  ATLANTIC COD 
      grilled leaks, wild mushrooms, five onion sauce,  
      crispy onion, capers    

 $34 

             

 RED SNAPPER    $38    FRESH LINGUINE & CLAMS*  $29 
  braised fennel, cranberry, fig, raisins, apricot, pureed potatoes          brussels sprouts, bacon, potatoes, rose olive sauce  

    
     
           
F A R M  &  P A S T U R E  

 LOCAL DUCK BREAST   $35   DOUBLE CUT HERITAGE PORK CHOP*    $38 
  strawberries, rhubarb, balsamic, pureed potatoes        pan seared, fingerling potatoes, pearl onions, herb butter   

      

 9  oz  F ILET  MIGNON *  $48   14  oz  PRIME NY STRIP  STEAK *    $58 
   pan seared,  ramp mashed potatoes,  
    green peppercorn sauce,  fresh fig  

           wood fired, pompano fries, spinach, chimichurri       

    

 CAULIFLOWER STEAK  $25    
    garlic bean puree, muscatel grapes, romanesco sauce     

 
 

 

 
 
 
 

 

fresh picked lobster poached in butter 
brioche split top roll 

cole, slaw, pompano fries  

 

 
 

fresh picked lobster  
brioche split top roll, meyer lemon mayo 

cole, slaw, pompano fries  

 



 

COCKTAILS    

CLASSIC NEGRONI 14  OLD FASHIONED 15   

Botanist Gin, Campari,  
Carpano Antica 

 Sazerac Rye, Barrel Aged Old Fashioned Bitters, 
Demerara Sugar, Torched Orange   

 

    

SONO MANHATTAN 15   BRAMBLE G&T 15  
Breckenridge Bourbon, Angostura Bitters,  
Carpano Antica, Luxardo Cherry   

 Plymouth Gin, Crème de Mure, 
Fever Tree Tonic, Mint, Blackberry    

 

    

PAPER PLANE 14   ESPRESSO MARTINI 14  

Breckenridge Bourbon, Amaro 
Tosolini Aperol, Lemon, Orange  

 Wheatley Vodka, Kahlua 
Freshly brewed Espresso, Beans 

 

    

COSMO SODA 13  
 HOT & DIRTY MARTINI 16   

Wheatley Vodka, Fiorente Elderflower,  
Pierre Ferand Curacao, Cranberry, Soda, Lemon 

 Grey Goose Vodka, Olive Juice, 
Tabasco Sauce, Blue Cheese Olive 

 

    

ROSE SPRITZ  16   
 POMPANO SPRITZ 16  

 

Malfy Rose Gin, Lillet Rose,   
Cava Rose, Club Soda, Orange    

 Hendricks Grand Caberet Gin, Fresh Grapefruit 
Cava Rose, Absinthe, Club Soda, Orange 

 

 

 
  

 

  

 

BEERS   

STELLA ARTOIS 8 

COORS LIGHT   7 

MODELLO ESPECIAL    8 

SAPPORO PREMIUM 8 

ASAHI SUPER DRY 8 

SIERRA NEVADA PALE   8 

CIGAR CITY JAI ALAI IPA 8 

CIGAR CITY FLORIDA MAN DBL IPA 9 

ATHLETIC BREWING N/A IPA 8 

TWO ROADS WHITE IPA   9 

SPACECAT TREECAT IPA 12 

SPACECAT SUMMER KOLSCH 10 

SPARKLING          Glass Btl 
 Cremant, Gerard Bertrand, Cremant de Limoux Brut, Languedoc, France   14 56 

 Rose Cremant, Albert Bichot,  Burgundy, France  NV 16 64 

WHITE & ROSE     
 Pinot Grigio, Torre Rosazza, Colli Orientali, Del Friuli, Italy 2022   13 52 

 Sauvignon Blanc, Dashwood, Marlborough, New Zealand 2022   12 48 

 Chardonnay, Domaine Talmard, Macon, Burgundy,  France 2022   13 52 

 Chardonnay, Sandhi, Central Coast, California 2021   16 64 

 Sancerre, Domaine Pastau,  Vieilles Vignes,  Loire Valley, France 2023 20 80 

 Rose, Vignobles Lorgeril, Pays d’oc, “O” de Rose, Languedoc, France 2022     13 52 

RED   Glass Btl 

 Nebbiolo, Mamete Prevostini, “Botonero”, Sondrio, Piedmonte, Italy  2022   14 56 

 Côte du Rhone, Château de Montfaucon, “La Côte”, France  2019   14 56 

 Cabernet, Vina Robles, Paso Robles, California  2021   16 64 

 Pinot Noir, Les Brebis, Willamette Valley, Oregon 2022    18 72 

 Super Tuscan, Terrabianca “Campaccio”, Tuscany, Italy  2019 20 80 

 Cabernet, Hendry “HRW”, Napa Valley, California  2021 21 84 

AMERICAN WHITES     

202 Sauvignon Blanc, Cakebread Cellars, Napa Valley, CA 2022 70 

203 Sauvignon Blanc, Twomey, Duncan family Silver Oak, CA 2022 60 

211 Chardonnay, The Withers “Peters Vineyard” Sonoma Coast, CA 2020 85 

215 Chardonnay, White Walnut Estate, Dundee Hills, OR  2021 88 

217 Chardonnay, Flowers, Sonoma Coast, CA  2022 68 

219 Chardonnay, Shafer Vineyards, Red Shoulder Ranch Carneros, CA 2022 120 

222 Chardonnay, Kistler, Les Noisetiers, Sonoma Coast, CA 2021 135 

228 Chardonnay, Ramey, Russian River Valley, Sonoma County, CA 2021 85 

231 Chardonnay, Rhys Vineyards, Anderson Valley, CA 2019 75 

CHAMPAGNE & SPARKLING   Glass Btl 

103 Champagne  Drapier, Carte d’Or Brut, France                                ½ Bottle NV 48  

104 Champagne Mandois  Brut Blanc de Noir 2015 90      

105 Champagne Veuve Cliquot, Brut NV 130   

106 Champagne  Pierre Gimonnet & Fils, 1er Cru, “Cuis” Blanc de Blancs  NV 110  

107 Champagne Nomine-Renard,  Brut  NV 110  

108 Champagne Nomine-Renard, Brut Rose  NV 110  

109 Champagne Mandois, Blanc de Blanc  2017 115   

110 Champagne Louis Roederer, Champagne Collection 242  NV 140      

111 Champagne, Billecort-Salmon, Brut Reserve  NV 125  

112 Champagne, Billecort-Salmon, Brut Rose  NV 200  

113 Champagne, Ruinart, Brut Blanc de Blancs  NV 200 
 

114 Champagne Dom Pérignon, Brut  2013 450 
 

INTERNATIONAL WHITES     

301 Grüner Veltliner, Weingut Ingrid Groiss, Weinviertel, Austria 2022 54 

302 Riesling, Dönnhoff Estate, Trocken, Nahe, Germany 2022 60 

303 Riesling, Domaine Zind-Humbrecht, Alsace, France  2020 58 

307 Côtes du Rhône, Château Pégau, Cuvée Lone, Rhone Valley, FR 2022 48 

308 Pouilly Fume, Alian Cailbourdin, “Le Cris” Loire Valley, France  2019 76 

309 Sancerre, Domaine de Ladoucette, Comte Lafond, Loire Valley, FR 2022 95 

310 Sancerre, Le Roi des Pierres, Loire Valley FR 2022 90 

311 Sancerre, La Porte, Le Rochoy, Upper Loire, France  2022 86 

315 Chenin Blanc, Domaine Huet, Vouvray Le Mont Moelleux, Loire Valley, FR 2022 75 

317 Chenin Blanc, Domaine Huet, Clos du Bourg Vouvray Sec, Loire Valley, FR 2021 75 

319 Pecorino, Torre dei Beati, Giocheremo Con i Fiori, Abruzzo, Italy 2022 58 

322 Timorasso, Claudio Mariotto, Colli Tortonesi, Bricco San Michele, Piedmonte, Italy 2020 64 

328 White Blend, Monte del Fra, Custoza Superiore Ca Del Magro, Veneto, IT  2021 50 

AMERICAN REDS    

401 Cinsaut, The Withers, El Dorado  2019 70 

402 Pinot Noir, Anthill Farms, North Coast, CA NV 78 

403 Pinot Noir, Flowers, Sonoma Coast, CA 2019 85 

407 Pinot Noir, Kistler, Russian River Valley, CA 2021 180 

411 Pinot Noir, The Withers, English Hill Sonoma Coast, CA 2020 98 

415 Pinot Noir, The Withers, Peters Vineyard Sonoma Coast, CA 2019 88 

417 Pinot Noir, Peay Vineyards, “Savoy Vineyard” Anderson Valley, CA 2021 140 

419 Pinot Noir, White Walnut Estate, Dundee Hills, OR 2022 98 

422 Pinot Noir, White Walnut Estate, Worden Hill Road Dundee Hills, OR 2022 120 

428 Pinot Noir, Belle Pente, Yamhill Carlton Cuvee, OR 2021 76 

431 Pinot Noir, Belle Pente, Murto Vineyard Willamette Valley, OR 2018 96 

435 Cabernet Blend, Chappellet, Mountain Cuvée, Napa Valley, CA 2021 90 

436 Cabernet Sauvignon, Vina Robles, Mtn Road Reserve, Pasa Robles, CA 2020 107 

438 Cabernet Sauvignon, Cakebread Cellars, Napa Valley, CA 2020 150 

442 Cabernet Sauvignon, O'Shaughnessy, Napa Valley, CA 2019 150 

447 Cabernet Sauvignon, Corison, Napa Valley, CA 2020 170 

451 Cabernet Sauvignon, Heitz Cellar, Napa Valley, CA 2018 150 

457 Cabernet Sauvignon, Mayacamas, Mt. Veeder, CA 2019 325 

458 Cabernet Sauvignon, Faust, Napa Valley, CA  2020 100 

461 Cabernet Sauvignon, Ramey, Napa Valley, CA 2018 130 

INTERNATIONAL REDS    

503 Malbec, Crocus, Malbec de Cahors L'Atelier, Southwest France, FR  2020 56 

507 Malbec, Viña Cobos, “Bramare”, Luján de Cuyo, Mendoza, Argentina 2020 75 

511 Chianti Classico, Buondonno-Casavecchia alla Piazza, Tuscany, Italy 2021 58 

515 Rosso di Montalcino, Uccelliera, Tuscany, Italy  2021 67 

517 Nebbiolo, Poderi Aldo Conterno, “Il Favot“ Langhe,Piedmonte, Italy 2019 75 

519 Brunello di Montalcino Podere San Lorenzo, Tuscany, Italy 2018 120 

522 Brunello di Montalcino, Uccelliera,  Tuscany, Italy 2018 140 

528 Brunello di Montalcino, La Poderina, Tuscany, Italy 2018 110 

531 Barolo, Poderi Aldo Conterno, “Colonnello” Bussia, Piedmonte, Italy 2018 170 

535 Châteauneuf-du-Pape, Domaine du Pégau, Cuvée Réservée, Rhone, FR 2020 165 

538 Châteauneuf-du-Pape Rouge ,Domaine du Vieux Télégraphe, Rhone, FR 2021 175 


