
Frank’s Oyster House & Champagne Parlor


Dinner / $35

Starters
Ta’ameya fritters
Pickled leeks & chilies, herb yogurt

Roasted beet salad
Grapes, blue cheese, shaved red onion, arugula, orange balsamic dressing, pistachios

Entrees
Roasted mushroom & butternut squash risotto
Red wine reduction

Spaghetti & clams
Hatch chili butter, tomatoes, pernod

Fried chicken & waffle
Buttermilk brined, yeasted waffle, bourbon maple syrup

Desserts
Cracker Jack ice cream sundae
Sea salt caramel
Grapefruit Campari Sorbet
Orange shortbread cookie


