
 

 

cocktail~  
space cat “bees kness” honey blonde ale 
a beautiful golden yellow brewed with real honey…the 

uplifting & balancing notes of Hallertau Blanc & 

Palisade hops makes for excellent springtime sipper. 

10/glass   5.3% abv  

 
 

back east brewing “lil scoop”  
an American style IPA brewed with citra hops. juicy 

with citrus notes ...basically a lighter version of their 

“ice-cream man” 

10/glass   5.6 % abv  
 

 

 

 

 

 

 

 

canned beer ~ 

troegs brewing 
“graffiti highway” IPA 12oz. can 
classic citrus and juicy tropical fruit flavored ale with 

hoppy notes and mild bitterness. 

10/can   6. % abv 
 

shock top 
belgian white ale   16oz can 
European style wheat beer brewed with coriander and 

citrus fruit peels 12/can   5.2% abv  
 

 

 

wines~ 
pink  
Domaine Girault Sancerre Rose  
Loire Valley, France 
a superb fruity and dry blush from a reputable 

producer of all varieties of “Sancerre” …this rose 

features dry fruit and mixed berry notes ...a superior 

example of southern france rose that is a bit fuller on 

the palate from Provençal examples 18 13% abv 

white 
Lone Birch Pinot Gris   
Yakima Valley, Washington   
dry, super clean & fresh varietal example- pleasant 

aromatics & balancing acidity of soft  

medium fruit       15/45     13.3% abv 

red  
Il Borro “Borrigiano” 
Tuscany, Italy  
a superior blend of 30% Cabernet Sauvignon & 70% 

Sangiovese … dry but well-structured w/rounded 

tannins, bright powerful fruit notes, rich medium fruit 

& a touch of spice   18/64     13.5% abv  
 

Side Note: we have a blend of syrah-sangiovese by the 
same producer on our wine list  

 



oysters on the ½ shell 
with cocktail sauce, mignonette, horseradish & lemon 

 

 

east coast~ 
blue point 2.75/ea 

long island sound, ny med-large, local, strong brine 
 

beavertail 3.00/ea 
east passage, narragansett bay, rhode island 

medium, deep cups, clean, sweet & light, tender 
 

pemaquid 3.50/ea 
damariscotta river, maine 

medium to large, plump, very firm meats, sweet lemony 

zest flavor and solid brininess 
 

 

shiny seas 3.00/ea 
new london bay, prince edward island 

small/medium, plump meat, salty taste, sweet finish 
 

sweet petites 3.50/ea 
martha’s vineyard, mass 

medium, deep cup unforgettable brine 
 

 

village bay 3.25/ea 
new brunswick, richibueto- canada 

plump meats with a mild, sweet flavor, high brininess and 

a crisp, clean finish  
 

west coast~ 
kumamoto 4.00/ea 

puget sound, washington state 

small/med, plump, sort of crisp, hints of melon  

 

littleneck clams 1.50/each
 

daily specials 
 

roasted cauliflower bisque  
bacon crumbles & chives 10 

 

 

1020 cheese plate 
manchego, stella blue, caciocavallo  

with black bread, jam & fruits 20 
 
 

  

bang bang shrimp salad 
 seared shrimp (U-16/20) in sriracha-thai chili sauce, 

cabbage, carrots,  

watermelon radish, mango, baby bok choy 

 & honey-cider vinaigrette   30 
 

 

tipsy texan bbq brisket sandwich 
 brioche. andouille sausage, coleslaw   

pickles & fries   24 
 

 

blackened mahimahi filet  
over saffron risotto (peas, carrots, wild mushrooms) & 

pesto -butter sauce  

36  
 
 

 
 

wifi-Unifi Guest  

pw-1020guest 


