SHARE + SOCIALIZE

MONTAUK CHICKEN WINGS | crispy fried, chili ranch spice, pepper mix, cilantro dipping sauce | 14.5
COOPER’S BEACH CALAMARI | crispy fried calamari rings, garlic aioli, lemon gremolata | 15
PARMESAN FRIES | parmesan, herbs, white truffe aioli | 11
GUACAMOLE | corn, queso fresco, sesame seeds, cilantro, house salsa [add lobster + MKT] | 13.5
AVOCADO TOAST | olives, avocado, roasted tomato, burrata, on sourdough bread | 14.5
FOUR CHEESE PIZZA | red sauce, gouda, mozzarella and goat, premium cheese blend | 13
GREEN HOUSE PIZZA | pesto sauce, kale, brussels sprouts, roasted yellow pepper, fresno pepper, premium cheese blend | 15
SOUTHAMPTON PIZZA | red sauce, charred pepperoni, sausage, basil, premium cheese blend | 15.5
Gluten Free Pirziza Option Auvailable For +$2

SOUP + SALADS
Add-ons: Steak’ $9 - Chicken Breast $6 - Sabmon’ $13 - Shuimp” $12

NEW ENGLAND CLAM CHOWDER | corn, potatoes, bacon | 9
HAMPTON CAESAR | roasted brussels sprouts, parmesan, rustic croutons, classic caesar dressing | 14
CILANTRO CHICKEN | kale, slaw mix, edamame, peanut sauce, peanuts, cilantro lime dressing | 16
HARVEST KALE | red quinoa, grapes, manchego cheese, parmesan, sunflower seeds, lemon dressing | 12

LIGHTHOUSE | mixed greens, tomato, croutons, egg, cucumber, lemon vinaigrette | 8

LARGE PLATES

PRIME SKIRT STEAK* | 29.5 LEMON ZEST CHICKEN | 24
Jfarro, lentils, caramelized onions, half roasted chicken, lemon beurre blanc, smoked tomatoes,
asparagus, horseradish sauce sautéed veggies, kalamata olives, lemon zest
LOBSTER ROLL | MKT SHELTER ISLAND CHICKEN SANDWICH | 15
With House Potato Chips With House Potato Chips
manhattan style: buttery & delicious crispy fried chicken, slaw, apple, swiss,
-OR- maine style: creamy goodness pickles, spicy aioli, egg bun
SCOTTISH SALMON* | 27 SHRIMP TACOS |18
green lentils, roasted veggies, citrus marinated slaw, spicy aioli,
orange segments, milky lemon wasabi sauce Jalaperios, house salsa, lime, corn tortillas,
SMASH BURGER* | 15 BRAISED SHORT RIB |28
With Fouse Potato Chips citrus braised, charred corn, carrots,
double patty, cheddar, pickles, mustard aioli, egg bun roasted sweet potatoes, corn mousse, au jus
FISH + CHIPS |19 PASTA ROSSA |18
battered cod, shoestring french fries, sausage, rigatoni pasta, peas, roasted peppers,
seaside tartar sauce, lemon parmesan, garlic bread crumbs, bastl

IRRESISTIBLE SIDES

ROASTED SWEET POTATOES, CARROTS W/ DILL & FETA | 12
ROASTED BRUSSELS SPROUTS W/ HERB GOAT CHEESE, CHILI HONEY, ALMONDS | 12
HAMPTON MAC + CHEESE W/ 4 CHEESE SAUCE /add lobster - MKT] | 8
GRILLED ASPARAGUS, JUMBO LUMP CRAB, CORN MOUSSE, SMOKED TOMATOES | 15
ROASTED CAULIFLOWER, OLIVES, SMOKED TOMATOES, YOGURT, LEMON |12
SHOESTRING FRENCH FRIES | 5

DESSERTS

KEY LIME PIE | graham cracker crust, strawberry gelato, whipped cream | 9
DOUGHNUT DROPS | honey, chocolate & vanilla ice cream | 13
ESPRESSO MARTINI | sneaky fox vodka, kahlta, la colombe coffee, combier mist | 13

Health & safety surcharge: to help offset restrictions on our business resulting from the COVID-19 crisis,
a 4% surcharge has been added to all guest checks. If you would like this removed, please let us know.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. NF12204




NF1220-1

SPECIALTY COCKTAILS
Per Glass | darge Fomat Giant Seashell

RESTING BEACH FACE | prairie gin, combier, fever tree lemon tonic 13 | 36

I GLITERALLY CAN’T | boodles strawberry rhubarb gin, sparkling rosé, passod passion fruit, lemon, glitter balls 13 | 36
F.A.P (FERNET APPLES PLANTATION) | plantation dark rum, fernet, fall spice, owens ginger beer 13 | 36
CLAM DOWN | evan williams bourbon, vermouth, apple spice, angostura | 13
SEAS THE DAY | wild turkey bourbon 101, mulled wine, angostura, lemon 13 | 36
TROPIC LIKE ITS HOT | sneaky fox vodka, pineapple pepper, coconut, lemon 13 | 36
OH SHELL YEA | el jimador tequila, fortified wine, mulled wine, lime 13 | 36
ILIKE IT A YACHT | tito’s handmade vodka, aperol, lavender, lemon 13 | 36

/ERO PROOF COCKTAILS

SPARKLING ROSE | 7
non-alcoholic with notes of peach,
strawberry, and pear

FIELD OF DREAMS |7
lavender, lemon, n.a. sparkling rosé
+5 to add: tequila, vodka, or gin

WINE BY THE GLASS

BAREIT ALL|7

strawberry, pineapple pepper, lemon
+5to add: tequila, vodka, or gin

RED WHITE SPARKLING
IMAGERY 11|40 CARLETTO 10|36 JP CHENET 9|40
pinot noir [ california pinot grigio | italy rosé | france
SHARECROPPERS 14|52 SANTA MARGHERITA 16| 60 CHANDON 13|60
pinot noir [ oregon pinot grigio | italy rosé [ california
RUTA 22 11|40 LUGANA 12|44 AVISSI 940
malbec [ argentina trebbiano | italy prosecco | italy
Scan fora Complete
PRISONER ;I.8 | 6_8 VVAIRAU RIVER 12| 44 Wa#%m& Sounits
red blend [ california sauvignon blanc | new zealand
q
TOM GORE 12| 44 SCOTT 13|48 ,#1?’ [=]
cabernet sauvignon | california chardonnay / california H‘r
ROTH 16|60 SNITCH BY PRISONER 16| 60 Elrlfq&
cabernet sauvignon | california chardonnay [ california ¥l

ROSE ALL DAY

“Vie Vité The Hampton Social Special Edition”
16| 60 rosé/france

ROSE OF THE DAY 12 | 44 rotaring
COPPOLA SOPHIA | 48 rosé/ california
WHISPERING ANGEL | 54 rosé/france

AIX | 54 rosé/france
HAMPTON WATER | 60 rosé/france
FLOWERS | 60 rosé/france
LES CLANS | 180 rosé/france

JNSQ | 54 rosé/france
DOMAINES OTT | 122 rosé/france
FLEUR DE MER | 70 rosé/france
MIRAVAL | 62 rosé/france
CHATEAU SIMONE | 83 rosé/france
CHATEAU BERNE | 52 rosé/france

EAST COAST DRAFTS BOTTLES + CANS

KEEWAYDIN CRUSHER | 8 cream ale | 4.3 abv
KONA BIG WAVE | 8 golden ale /4.4 abv
SIMPLEXITY | 8 mexican cerveza /5.0 abv
3 DAUGHTERS | 8 blonde ale /5.0 abv
VICTORY PRIMA | 7 pilsner/5.3 abv
DOGFISH HEAD 60 MINUTE | 8 ipa/6.0 abv
TURTLE SEASON | 8 ipa /6.5 abv
ROTATING HANDLE | 8 ask your server

MICHELOB ULTRA | 6 american lager /4.2 abv [ long neck
STELLA ARTOIS | 7 pilsner/5.0 abv
ACE JOKER | 8 cider /6.9 abv
SAILFISH | 8 ipa/7.0abv
BIG TOP HAWAIIAN | 8 porter/ 7.5 abv
FUNKY BUDDHA | 9 seasonal
HAMPTON MULE | 10 mixed cocktail | 10 abv | can
Health & safety surcharge: to help offset restrictions on our business

resulting from the COVID-19 crisis, a 4% surcharge has been added to all
guest checks. If you would like this removed, please let us know.




