
*Items served raw or under cooked. Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness.  —  Before 
placing your order please inform your server if anyone in 
your party has a food allergy.

New England Clam Chowder bacon, house saltine 	 13

Green Salad cucumber, roasted shallot vinaigrette   	  12

Lettuce Cups crispy oyster, pickled vegetable	 14

Crab Cake spicy remoulade, apple, frisee  	 23 

Lager Steamed Mussels shallot, herb butter, sourdough	 18 

Delicata Squash Salad goat cheese, apple, pecans	 15

Tuna Tartare* cucumber, sesame, lime	 21

FRIED 		  Calamari jalapeño	 16

		  Fish Tacos chipotle mayo, cabbage slaw	 16

		  Oysters fries, tartar	 16 / 31

		  Clams fries, tartar	 23 / 42

		  Beer Battered Fish and Chips	 26

		

ROLLS	          	 Ethel’s Creamy Lobster	 42

slaw & chips	 Warm Buttered Lobster	 42

		  Crispy Shrimp spicy aïoli*, avocado	  29

		

Signed copies of the Row 34 Cookbook now available for purchase

 

Tuna Melt cheddar, bacon, mixed greens 	 16

Housemade Spaghetti shrimp, herb butter, Parmesan 	 22

Grilled Salmon polenta, roasted carrots, puttanesca	 26 

Avocado Toast cured salmon, sourdough, baby greens	   18

Monkfish & Rice Bowl fried egg, ponzu, butternut squash, bok choy	 24

Confit Chicken Leg mustard spaetzle, butternut squash, tasso ham 	   24

Bacon Cheddar Burger* caramelized onion 	   18
                   add fried oyster, togarashi aïoli*, coleslaw                 	 4

          

SIDES	       8	 242 Fries

		  Mac & Cheese breadcrumbs

		  Cornbread maple butter

		  Buttermilk Biscuit honey, rosemary butter

	     11	 Roasted Carrots labneh, pistachio gremolata	

		

DESSERT    4	 Big Chocolate Chip Cookie

	       9	 Butterscotch Pudding candied pecan		

We apply a 3.5% Kitchen Appreciation fee. This  fee 

does not represent a tip or service for our front of house 

staff, which includes servers, runners, bussers and 

bartenders.
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Glass

yr 		   pr

SPARKLING 

NV / Gruet, Blanc de Noirs, 
New Mexico
		   15

20 / Naveran, Brut Rosé 
Cava, Penedés
		   15

WHITE

20 / Anthony Road, 
Chardonnay, Finger Lakes
		   14

21 / Aimery Sieur 
d’Arques, Sauvignon 
Blanc, Pays d’Oc
		   15 

19 / Broadbent, 
Dao White
		   13

20 / Jean Biecher, 
Pinot Gris, Alsace
		   15

RED 

20 / Cembra, Schiava,
Trentino
		   14 

19 / Fleur, Pinot Noir,
Carneros
		   16

21 / Kumusha, 
Cabernet Sauvignon, 
South Africa
		   13

20 / Beyra, 
Vinhos de Altitude,
Red Blend, Beira
		   16

Sparkle

yr 		   pr

NV / Buillat, Brut Nature, 
Cremant de Bourgogne 
		    54

NV / Ultraviolet, Rosé, 
Pinot Noir, Anderson Valley
		   60

NV / Steininger, 
Cabernet Sauvignon Rosé, 
Lower Austria 
		   52

NV / Patrice Colin, 
Perles Grises, Pinot d’Aunis, 
Méthode Ancestrale, Loire
		   52

19 / Boundary Breaks, 
Bubbly #356, Riesling, 
Finger Lakes
		   55

NV / Field Recordings, 
Salad Days, California
		   60

NV / Conquilla, 
Brut Rosé, Cava
		   58

NV / Pietrascura, Lambrusco 
Grasparossa di Castelvetro 
		   46

NV / Fattoria Fibbiano, 
Morfeo, Pas Dosè, Tuscany
		   90

NV / Vollereaux, 
Brut Reserve, Champagne 
		    96

NV / Billecart-Salmon, 
Brut Rosé, Champagne 
		    185

20 / Vigneau-Chevreau, 
Silex Sec, Chenin Blanc, 
Vouvray
		   68

17 / Netzl, Altenberg, 
Weisburgunder,
Carnutum
		   70

20 / Ridge, Grenache Blanc, 
Paso Robles
		   70

18 / Flowers, Chardonnay, 
Sonoma Coast
		   120

19 / Botani, Old Vines, 
Moscatel,
Sierras de Malaga
		   59

12 /  Terre Rouge,
 Enigma, Sierra Foothills
		   68

21 /  Channing Daughters,
Ramato, 
Skin Contact Pinot Grigio
Long Island
		   70

yr 		   pr

17 / Broc Cellars, 
Eagle Point Ranch,
Counoise,  Mendocino
		    70

18 / Pietradolce, 
Nerello Mascalese, Etna
		    66 

16 / Henri et Gilles 
Remoriquet, 
Nuit-St-Georges
		   142

20 / Au Bon Climat,
Pinot Noir, 
Santa Barbara County
		   65 

White

yr 		   pr

20 / Primo, Tzakoli,  
Hondarrabi Zuri, Zarautz
 		    44

20 / Scarpetta, Frico, 
Venezia GIulia 
 		    40

20 / Donnhoff, Riesling, 
Nahe 
 		    68

20 / Nortico, Alvarinho, 
Minho 
 		    44

18 / Domaine de Closel, 
La Jalousie, Chenin Blanc,
Savennières 
 		    105

18 / Borís Champy, 
Elévatíon 382, Chardonnay,
Hautes-Côtes de Beaune
 		   105

21 / Alphonse Dolly, 
Cuvee Silex, 
Sauvignon Blanc, Sancerre 
 		    90

20 / Cai Dei Frati, I Frati, 
Turbiana, Lugua 
 		    60

20 / Meinklang, 
Burgenland White,  Austria 
 		    48

20 / Tenuta Maccan, 
Ribolla Gialla, 
Friuli Venezia Giulia  
 		    54

21 / Torbreck,  
Woodcutter’s, Semillon, 
Barossa Valley  
 		    50

19 / Ken Forrester,
Old Vine Reserve, 
Chenin Blanc, Stellenbosch
		    48

19 / Frog’s Leap, 
Stone and Shale,  
Chardonnay, Napa Valley
		   86

17 / Couly-Dutheil,
Le Coulée Automnale, 
Cabernet Franc, Chinon
		   70

19 / Éric Texier,
Syrah, Brézème
		   74

20 / Stella 14, 
Initum Novum, 
Frontenac Noir, Vermont
		   84

18 / Anton Bauer,
Feuersbrunn, Zweigelt, 
Wagram
		   48

17 / Catherine & Pierre Breton,  
Les Perrieres, 
Cabernet Franc, Bourgueil 
		   129

17 / Heitz Cellar, 
Cabernet Sauvignon, 
Napa Valley  
		   150

20 / Anthony Nappa, 
La Strega, Malbec, 
New York  
		   62

19 / Turley Cellars,
Old Vines, Zinfandel, 
California  
		   85

19 / Château Musar,
Musar Jeaune, Bekaa Valley
		   58

19 / In Sheep’s Clothing,
Cabernet Sauvignon, 
Columbia Valley  
		   55

19 / Chappellet, Mountain 
Cuvée, Napa County  
		   78

19 / Domaine Des Remizières, 
Cuvée Particulière, Syrah, 
Crozes Hermitage
		   72

20 / Stolpman Vineyards, 
La Cuadrilla, 
Ballard Canyon
		   54

White

Red


