
 
 

 

 

 

 

DINNER MENU
sit back, relax and enjoy the views

 

SHAREABLES   
*BREAD & EDIBLE CANDLE SERVICE duck fat, black truffle beef tallow or butter candle; with herbs and garlic 10/12 

*HUMMUS PLATE hummus + crudité + feta + pickled vegetables + pita chips 15 

*CALAMARI lightly dusted + banana peppers + onions + gweilo dipping sauce 18 

*OLD HARBOR WINGS ten wings + hot honey sriracha or house bbq or hot honey mustard or gweilo sauce 20 
BIG ASS PRETZEL tavern cheese + peanut butter spread + jalapeño honey mustard 25 

*CHARCUTERIE artisan cured meats + aged cheeses + pickled vegetables + house made accompaniments 25  

*LOBSTER CORN DOGS butter poached lobster + cornbread batter + lemon tarragon aioli + sweet sriracha ketchup 28 

*SCALLOPS & CAVIAR chilled poached scallops + beurre blanc + citrus + sturgeon caviar + salmon roe + herb oil + crostini 25 

SOUPS & GREENS *ADD PROTEIN: CHICKEN BREAST 7 | FIVE LARGE SHRIMP 12 | SEA TROUT 12 | LOBSTER TAIL 26

SOUP DU JOUR bowl of our fresh made soup 8 
PLANK’S CHOPPED SALAD romaine + bacon + egg + tomato + cucumber + onion + smoked blue cheese crumbles + 

avocado + choice of dressing 16 

PLANK’S CAESAR romaine lettuce + fried capers + house mixed croutons + pecorino + red onion + caesar dressing 16 

BURRATA CAPRESE fresh burrata + tomato + kale + aged balsamic + olive oil + sea salt 20 

ENTRÈES   NO SUBSTITUTIONS- YOU MAY ADD A SIDE     
*LAKESIDE WAGYU STEAK 8 oz. coulotte steak truffle butter + loaded mashed potatoes + seasonal vegetables 45 

*LONG ISLAND STRIP 10 oz. strip steak + tavern butter + fried yukon potatoes + seasonal vegetables 38 

*ROASTED HALF CHICKEN braised greens + pancetta + fried polenta + chicken jus 30 

*NORWEGIAN SEA TROUT poached trout + lemon + crème fraiche + trout roe + whipped potatoes + charred greens 32 

* MEDITERRANEAN PORK MEDALLIONS grilled pork tenderloin + fried polenta + gigante beans + lemon + roasted 

tomatoes + agrodolce 27 

*GARLIC GINGER SCALLOPS jumbo sea scallops + ginger carrot velouté + lemon rice + garlic confit + mandarin orange 45 

*FALAFEL & HUMMUS chickpea fritters + hummus + feta + tahini + tzatziki + tomato cucumber salad + olives 25 

*MISO UDON miso broth + udon noodles + mushrooms + edamame + sesame seeds + carrot + radish + green onion 25 

TAVERN FARE 
*TAVERN RIBS house smoked half rack of baby back ribs + house bbq + fries 25 

*YOU’RE A LOB-STAR ROLL leg and claw meat + herbed lemon sauce + brioche roll + malt vinegar fries 30 

*FISH AND CHIPS lightly battered cod + malt vinegar fries + tartar + lemon 25  

*WAGYU SMASH BURGER pepper bacon + american cheese + pickles + sweet onion aioli + truffle fries 25 
*OLIVE SMASH WAGYU BURGER american cheese + olives + mayo + lettuce + tomato + truffle fries 25 

*PB & J SMASH BURGER jalapeno jam + sweet and salty peanut spread + bacon + fries 25 

*LOBSTER MAC lobster tail + white cheddar + cavatappi + breadcrumbs 36 

*GATOR MAC blackened alligator + gouda + cavatappi + breadcrumbs 26 

*SMOKEHOUSE PIGGY MAC smoked polish sausage + cheddar + cavatappi + breadcrumbs 24 

 
 

*CONSUMING RAW OR UNDERCOOKED MEATS AND SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

20% GRATUITIES WILL BE APPLIED ON ALL PARTIES OF EIGHT OR MORE, NO SPLIT CHECKS FOR PARTIES LARGER THAN TWELVE. 


