APPETIZERS
LUNCH MENU

Northeast Opysters Tasting GF 26

one of each of the olotﬂy selection

Lioni's Local Burrata cr 24
roasted beets, delicata squosh, Qpple cider vinaigrette

Spicy Tuna Tartare ' 26

crispy rice, spicy mayo, pickled serrano, shallot, sweet soy sauce

Niantic, CT CF Q?@ 28

Noank, CT GF &% 08 Jumbo Lump Crab Ceviche or 36

mango. cucumber, peppqdew, ajl qrnotriﬂo, Calamansi essence
Sea Kist, RI CF & 08
Mediterranean Oc’copus cr 95

Sunken Meadow, MA GF & o8 gigantes beans, soffritto, saffron tomato, grilled scallion salsa

Moondancer ME CF & o8 Maine Steamer Clams cr 24
¢ sotge—gaﬂic drawn butter

Q
Lady Chatterly, ME ©F <" 98 Jumbo Shrimp Cocktail 4pc. cr 18

mezcal-cocktail sauce

Little Neck Clams CF %S 18

Jumbo Shrimp Cocktail 4pc. GF 18

el cohtail sciuce FROM OUR DECK OVEN

Plateau Degus’ta’tion GF %VQ\ 130

6 oysters, 6 little neck clams, 4 jumbo shnmp : : : VG
lumb crab ceviche, 1. 1/4 lbs lobster Helrloom Margherﬂa PlZZG. 28

provolone, mozzarella, tomato, basil

La Plage "Plateau Royal" CF & 185 Seafood Pizza 38
9 oysters, 9 little neck clams, 1 1/4 lbs lobster shrimp, clams, bay scallop, pickled cherry pepper, oregano

6 jurn]oo shrimp, lumb crab ceviche ProsciuHo PiZZCI. 14

Petrossian Caviar 30 grams peqch, ourugulot, manchego, Calabrian honey, pecorino

RRoqukDorenki 160
ipentris 225
Tsctro%,r?lperci:giegs?esfm 395 ENIREES

buckwheat blinis, créme fraiche
La Plo.ge Lobster Roll 48
Restaurant Week seaweed brioche, Jtotrrqgon—]:>uHelr, crispy shallot, sumac
fries, coleslaw

Two Course Menu $34 Vi
e

add dessert $8 ge’cable Tian Provencal 28

eans, pepper, squash, eggplant, tomato
tapenade crostini

New England Cod Fish & Chips 34

Daura Damm nger, seaside tartar sauce

kale, navy
Appetizer
FQ.].]. Squasl‘l Cappuccino

cinnamon "Chantilly" pomegranate glaze, pepitas
Linguine & Clams 38
squid ink hnguine, Manilla Clams, chardonnqy
griﬂed scallion salsa

La Plage Local Greens cr

local greens, radish, cukes, tomatoes, cliﬂ—fqrragon dressing

Angus Beef Carpaccio GF
crispy capers, cherry pepper, aioli, pecorino, griﬂeol lemon Gnlled Branzino F11e’c CF 39

asparagus, confit tomatoes, fingerling

Entrees
emon—cctpel’ sauce

Seacoast Mushroom Pizza .

provolone, onion, kale, oregano, rnqnchego Hallbu{ a ].G. Planc]‘xa GF 48
fennel mousseline, ChOIIed snctp peqs
LG. Plage Col)b Salad squce Vjerg’e

bibb lettuces, avocado, corn, cherry tomato

cucumber, hard boiled eqqg, E;J[cx Chicken Pd.illd.l’d 39
Grilled chicken , Grilled salmon, NY strip lo. fri dish ch ¢ ¢ L

ctrugu d, Irisee, raaqaisn, C QIIY omaroes, cukes
Moules Erites green onion, honey mustard

Pemctquid mussels, mariniere brofh, fries, artisan bread

Angus Cheese Burger © @V& 26

Dessert bibb lettuce, heirloom tomatoes, pickled cucumber
Ve t cheddar, Calabri
La Plage Sorbet Soiree "add Nodine's smoked bacon 3
StrQWberl’y & angO Sorbet angO-pQSSiOn sauce, berl’ies
Citrus Cheesecake Steak au Poivre < 52
vanilla cheesecake, blood orange sauce, mixed citrus petite cress, green peppercorn sauce, fries

V-vego.n VG- vegetarian GF-glu’ten free
pleqse noﬁfy your server of any food qﬂergies, prior to placing an order

"These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafoocl, sheﬂfish, or eggs may
increase your risk of foodborne illness."



