Beginnings

Shrimp Martini 11
vodka spiked cocktail sauce

Crab Cakes 12
shaved fennel slaw, remoulade

House Cured Salmon 10
blini, créme fraiche

Rocker Fellas 11
crab, lobster, oysters, shrimp,
scallops with spinach & Pernod

Steamed Clams 11
fennel broth & basil

Stuffed Mussels 11
baked with tasso & crab

Onion Soup 6
Holland biscuit & blistered Vermont cheddar

White Bean Soup 6
cannellini, escarole, sausage

Salads

Floyd’s §
baby greens, tomatoes, cucumbers,
feta cheese, beet curls

with grilled chicken 9
with grilled shrimp 11

Caesar 5
young romaine, croutons & parmesan

— anchovies upon request

with grilled chicken 9
with grilled shrimp 11

Sides
4
sides from Floyd’s Signature Dishes also available

Porcini Risotto Mushroom Ragout
Autumn Greens & Pine Nuts Black Pepper & Parmesan Polenta
Steamed Asparagus Mustard Spaetzle



Pasta
with your choice of Floyd’s or Caesar salad

Duck Ravioli 23
goat cheese, melted leeks
sun dried tomatoes & sage

Gnocchi 19
chicken & peppercorns
with taleggio cream

Linguini and Little Necks 20
pesto broth

Cioppino 27
shrimp, clams, mussels, calamari, scallops,
snapper & linguine

Signature Creations
with your choice of Floyd’s or Caesar salad

Pastrami Rubbed Ribeye 28
bacon smashed potatoes
steamed asparagus

Pork Osso Buco 24
mustard spaetzle
shaved vegetables

Seared Scallops 24
tuxedo orzo, hazelnut butter

Grilled Lamb Chops 26
black pepper & parmesan polenta
root vegetables

Bronzed Chilean Sea Bass 28
vegetable fregula, olive gremolata

Tuscan Chicken 23
tomatoes, spinach, mushroom ragout
cappellini with garlic herb butter

Veal Scallopini 27
tomatoes, olives, capers
porcini risotto

Garlic Grilled Snapper 25
wilted greens, tomato tapenade
fingerling potatoes

18% gratuity will be added to parties of 8 or more



