
D A I L Y

Hot Buns

BAKED FRESH

served with 

mixed greens house salad or soup

M O N D AY
chicken mortadella

meatballs & spaghetti . . . 16

T U E S D AY  

garlic thyme

top round french dip

truf�e braised celery, 

potato puree, 

winter vegetables . . . 18

W E D N E S D AY
pat’s pot roast

truf�ed celery, mashed potato, 

gravy, vegetables . . . 21

T H U R S D AY  

friendsgiving

herb roasted turkey, 

pan-seared con�t stuf�ng, 

grand marnier cranberry sauce, 

popover . . . 20

F R I D AY
fish fry

poppy seed coleslaw, malt vinegar 

chips, tartar sauce . . . 19

S AT U R D AY
cornflake crusted 

fried chicken sandwich

chesapeake aioli, 

pickles, fries . . . 17 

S U N D AY
fork & knife 

shortrib sloppy joe

white cheddar, 

crispy onion rings . . . 17

BEGINNINGS

finn clam chowder . . . . . . . . . . . . . . . . . . . 9

homemade oyster crackers

fanny farmer rolls. . . . . . . . . . . . . . . . . . . . 7

bacon butter

charred artichokes . . . . . . . . . . . . . . . . . 11

herbed cornichon remoulade

cheese & crackers  . . . . . . . . . . . . . . . . . . . 8

whipped chevre, pickled grapes, honey

parmesan polenta . . . . . . . . . . . . . . . . . . .  11

mushroom ragout, chicken jus, 

chicken crackling

winter vegetable crudite . . . . . . . . . . . 12

bagna cauda, white bean hummus

crispy quinoa cakes . . . . . . . . . . . . . . . . . .  9

crushed avocado, piquillo pepper, lemon aioli

iceberg “wedge” . . . . . . . . . . . . . . . . . . . . . 10

stilton blue, red onion, medjool dates

add avocado.. . . . . . . . . . . . . . . . . . . . . . . . . . . 12

Finn Town chop salad . . . . . . . . . . . . . . . .  14

iceberg, radicchio, frisee, hearts of palm, 

salami, feta, chickpeas,pepperoncini, kalamata 

olives, creamy oregano dressing

white cheddar dumplings. . . . . . . . . . . .   17

wild mushrooms, kale, delicata squash, 

whole grain beurre blanc

confit duck pot pie  . . . . . . . . . . . . . . . . . . 18

winter baby veggies, buttery thyme toast

pan seared lamb meatloaf . . . . . . . . . . . 19

mint pesto, swiss chard, �ngerling potatoes

brined & braised short rib . . . . . . . . . . 25

creme fraiche, potato puree, shaved vegetables

tea brined fried chicken

hot sauce & lemon . . .  5 pcs…21 | 10 pcs…34

steak  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  21

5 oz �at-iron, red onion, roasted tomato, 

artichokes, stilton

grilled market fish  . . . . . . . . . . . . . . . . . 23

deviled egg, green harissa avocado, roasted 

tomato, blue lake beans, tomato sherry 

vinaigrette

chicken paillard . . . . . . . . . . . . . . . . . . . . 16

little gems, shaved fennel, red onions, 

torn croutons, parmesan dressing

big bowl of fries 

peppercorn ranch, ketchup, 

chesapeake aioli  . . . 7

braised beets

carmelized fennel salsa, buckwheat . . . 5

blistered cauliflower

�ne herbs, breadcrumbs, 

cauli�ower soubise . . . 7

whipped potato pureé

crispy �ngerlings, parmesan . . . 6

grilled carrots

bucheron, californian chimichurri . . . 7

T WO O P E N  L AT E

M O N D A Y  -  F R I D A Y

MAIN DISHES

CIOPPINO

HAPPY HOURS
5 -7PM |  10PM-12PM EVERYDAY

SPECIALS

F O R  T W O

grilled foccacia, rouille. . . 39

DEVILED EGGS
3 for 6 | 6 for 10

WEEKLY

ENTREÉ SALADS

housemade hot sauce

B A R
OYSTER & FIN

T H E
oyster of the day …(6)19

lemon pink peppercorn mignonette

oysters rockefeller …(3)13

creamed swiss chard, leek fondue, breadcrumbs

beet blini with caviar & cured salmon …(3)17 

white sturgeon caviar, , house cured salmon, whipped creme fraiche

smoked trout rillettes celery, green apple, black pepper crackers…11

buffalo style rock shrimp pickled celery, blue cheese dressing…11

lobster & truffle cigars chesapeake aoili…17

FINN TOWN BURGER
GOLDEN GATE DOUBLE STACK 

or  PORCINI  QUINOA PATTY 

fries…18


