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starters

New England Clam Chowder 

applewood bacon, new potatoes,

celery, onion, herbs, oyster crackers

6/9

Muhammara  

smokey walnut red pepper dip, pomegranate, warm pita

12

Crispy Glazed Jerk Ribs  

jerk rub, citrus glaze, mango pico

14

Heirloom Tomato & Crab  

jumbo lump crab, vidalia onion, chive

black sesame, serrano chile, yuzu kosho vinaigrette

22

Bourbon Smoked Chicken Wings  

house dry rub, maple bourbon glaze, chive

14

seasonal salads

Salad Enhancements 

add on chicken or salmon

7/12

House Salad   

little gem lettuce, cucumber, carrot, red onion, tomato

watermelon radish, white balsamic vinaigrette

7/14

Little Gem Caesar Salad 

parmesan, shaved asiago, croutons, creamy caesar dressing

7/14

Blackened Chicken Cobb  

iceberg lettuce, bacon, tomato, hardboiled egg

scallion, avocado, cheddar, blue cheese, avocado ranch

18

Coconut Shrimp Salad 

cabbage slaw, carrot, scallion, cilantro, salted cashews

unagi sauce, yuzu aioli, mango, bell pepper, sesame vinaigrette

18

handhelds

B.Y.O. Pizza 

with choice of toppings (1.50 each): onion, mushroom,

tomato, green pepper, black olive, jalapeño, mild pepper

pineapple, pepperoni, ham, bacon, sausage, anchovy

13

Brooklyn Pizza 

pomodoro, mozzarella, pepperoni, red onion, jalapeno, hot honey

18

Commodore S.S. Pizza  

vodka sauce, ricotta, basil, crushed red pepper flake, sesame crust

18

Classic TOC Smash Burger 

American, lettuce, tomato, onion, pickle, secret sauce

served with choice of French fries or sweet potato fries

14

Crispy Chicken Cordon Blue 

ciabatta, rosemary ham, swiss cheese, honey dijonnaise

served with choice of French fries or sweet potato fries

18

mains

Bronzed Salmon  

basil leek soubise, carrot, zucchini,

leek, lemon beurre blanc, chive

42

Frutti Di Mare 

red clam sauce, margherita pepperoni

shrimp, scallops, mussels, linguine, parsley

48

Porcini Crusted Steak Diane  

8 oz angus reserve filet mignon, asparagus, potato pave

creamy shallot and wild mushroom cognac sauce

65

Scallops & Pork Belly  

goat cheese grits, braised fennel & carrots, fig balsamic jus lie

49

Blackened Crab Stuffed Walleye 

asparagus, potato pave, Creole beurre blanc

58

Papa Joe's Spaghetti & Meatballs 

Sunday sauce, San Marzano tomato, basil, spaghetti, parmesan

30

Rosemary Balsamic Grilled Lamb Chops 

4 pc New Zealand chops, Mediterranean orzo salad, balsamic glaze

68

N 42° 32’ 19.518” W 082° 40’ 2.121”

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of 
food-borne illnesses. Alert your server if you have special dietary requirements.


