FROM THE KITCHEN

CRISPY BRUSSEL SPROUTS 22
chili oil, lemon

AHI TUNA CRUDO 26
yuzu dressing, sea salt

CITRUS SHRIMP 24
poached, cocktail sauce

SCALLOP CEVICHE 22
cucumber, tomato, lime juice,
fresno chili hot sauce

SMOKED TROUT DIP 26
dill, sour cream, capers, house made chips

- LITTLE FRIED FISH 22
crispy fried smelt, chili malt vinegar, aioli

OYSTERS ON THE HALF SHELL 24
6 seasonal selection, mignonette,
cocktail sauce, Keating's own hot sauce
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CRAB & HERB TOAST 26
lump crab, Boursin, cheese, sourdough toast

BUTTER LETTUCE WEDGE 24
bleu cheese vinaigrette, pickled onion,
candied bacon

PAN FRIED CALAMARI 24
hot cherry peppers, garlic butter

KEATING'S CHEESEBURGER 22
chuck/sirloin/short rib blend, bibb lettuce,
jersey tomato, cooper sharp american cheese,
toasted brioche

LOBSTER ROLL 36
poached lobster, langostino,
tarragon caper aioli, buttered top roll

BREADED COD SANDWICH 26
Keating slaw, remoulade

Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food born illness.



COCKTAILS
W

DELAYED FLIGHT 16
tito's vodka, aperol, grapefruit, lime

EVERGREEN DEN 15
ford's gin, planteray pineapple rum, honey,
lemon, rosemary

HIGH NOTE 18
don julio blanco tequila, cointreau, guava, lime, chili tincture

HARBOR CLUB 16
botanist gin, apricot, lemon, mint, aromatic tonic

LOST COUNT 18
planteray cut and dry coconut rum, bourbon,
averna amaro, orange bitters
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FISH HOUSE PUNCH
smith & cross rum, cognac,
peach brandy, black tea, lemon, nutmeg
[ serves two or more |

OLD FASHIONED 16
makers mark bourbon, demerara,
orange & angostura bitters

NEGRONI 15
bluecoat gin, campari, sweet vermouth

ESPRESSO MARTINI 16
stateside vodka, mr. black cold brew coffee liqueur,
ellis coffee

14 each
SOCIAL SQUAD

seedlip grove, house-made grenadine,
fever tree ginger beer, lime

LYRE'S SPRITZ
lyre's italian spritz, lyre's italian orange, soda

NO-JITO
lime, mint, sugar, club soda

CAFE' KEATING
lyre's white cane, lyre's espresso, ellis coffee, simple



WINE BY THE GLASS
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Bisol, Jeio, Prosecco, Italy 12

Tiize
House Chardonnay 12
Cambria, Katherine's Vineyard Chardonnay, CA 14
Pieropan, Soave Classico, ltaly 14
Pighin, Pinot Grigio, Friuli, Italy 16
Loveblock, Sauvignon Blanc, NZ 18
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Daou, Grenache, CA 12
Protocolo, Tempranillo, ESP 14
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House Pinot Noir 12
Ponzi, Pinot Noir, OR 14
Famille Perrin, Cotes du Rhone Reserve, FR 12
Carnivor, Zinfandel, CA 13
Austin Hope Cabernet Sauvignon, CA 18

BEER
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PRIMA PILS Pilsner, Victory Brewing Company 8
PERPETUAL IPA IPA, Troegs Independent Brewing 18
TRADITIONAL LAGER Yuengling 8

ROTATIONAL LOCAL DRAFT 9
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Corona Extra 8
Bud Light 7
Coors Lite 7
Miller Lite 7

Heineken 8
Sterling Pig Snuffler IPA 9
Sly Fox Pikeland Pils 8
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Athletic N/A IPA 7
Heineken Zero N/A 7



DESSERT

PHILADELPHIA CHEESECAKE 13
philadelphia cream cheese, strawberry sauce,
whipped cream

SUMMER FRUIT TART 12
short crust pastry, chantilly cream, sponge cake,
mixed berries, currents, raspberry powder

OLD FASHIONED CHOCOLATE CAKE 12
fudgy cake, chocolate icing, chocolate shavings,
ganache, whipped cream

LIMONCELLO MASCARPONE CAKE 14
sicilian lemon infused sponge cake, italian mascarpone,
white chocolate, raspberry powder, whipped cream

SPIRITS
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Four Roses Single Barrel
Booker's Basil Hayden
Woodford Reserve
Knob Creek
Bulleit
Maker's Mark
Jefferson's
Angel's Envy
Elijah Craig
Larceny
Bulleit Rye
Knob Creek Rye

Courvoisier VS
Courvoisier VSOP
Hennessey VS
Hennessey XO
Martell VS
Martell Cordon Bleu
Remy Martin VSOP
Remy Martin XO

Dalwhinnie 15 Year
Glenfiddich 12 Year
The Glenlivet 15 Year
The Glenlivet 18 Year

Glenmorangie Original 10 Year

Lagavulin 16 Year
The Macallan 12 Year
Oban 14 Year

Jigurilas
Espz::Blanco
Espolon Reposado
1800 Silver
1800 Reposado
Casamigos Blanco
Casamigos Reposado
Casamigos Anejo
Casamigos Mezcal
Patron Silver
Patron Reposado
Don Julio Blanco
Don Julio Reposado
Don Julio 1942 Afejo
Clase Azul Reposado
Cabo Wabo Blanco
Cabo Wabo Reposado
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