
MAINS

     V E G A T A R I A N  F R I E N D L Y              G L U T E N  F R E E

B L A C K E N E D  L O C A L  F I S H  M O N T A C O S
M a d e  w i t h  L o c a l l y  C a u g h t  T i l e  F i s h ,  C r e a m y
C o l e s l a w  a n d  H o m e m a d e  M a n g o  S a l s a  i n
C r u n c h y  C o r n  T o r t i l l a s  &  S i d e  S a l a d

2 Tacos
$22

3 Tacos

$30
 
 
 
 

 

 
 
 
 
 

$20

 

 
 

$18

 
 
 

 

 

 

$22

 
 
 

 
$36

 

 

$18

 

L U N C H M E N U

F I S H  S A N D W I C H
B l a c k e n e d  L o c a l l y  C a u g h t  T i l e  F i s h  s e r v e d  o n
B r i o c h e  B u n  w i t h  H o m e m a d e  T a r t a r  S a u c e  a n d  a
s i d e  o f  C o l e s l a w

G R I L L E D  O R G A N I C  C H I C K E N
S A N D W I C H

M e l t e d  P r o v o l o n e  o n  a  F r e s h  B a k e d  C r o i s s a n t
w i t h  C h i p o t l e  M a y o n n a i s e  &  F r e n c h  F r i e s
+ B a c o n  2 $

F L A T B R E A D
R o a s t e d  T o m a t o ,  F r e s h  M o z z a r e l l a ,  H o m e m a d e
P e s t o ,  A r u g u l a  

L O B S T E R  R O L L
L o c a l l y  C a u g h t  a n d  C o o k e d  R i g h t  H e r e ,  S e r v e d
o n  F r e s h  B a k e d  C r o i s s a n t  w i t h  a  S i d e  S a l a d ,
C o l e s l a w  a n d  P o t a t o  C h i p s

G R I L L E D  " P A T  L A  F R I E D A "  B U R G E R *
8 o z  B u r g e r  o n  B r i o c h e  B u n  w i t h  F r i e s .  C h o i c e
o f  C h e d d a r ,  A m e r i c a n  o r  P r o v o l o n e .
+ C a g e  F r e e  E g g  o r  B a c o n  $ 2
+ S u b  V e g a n  B e y o n d  B u r g e r  

(631) 668- 2727      www.668thegigshack.com       @668thegigshack     
*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase Risk of Food Born Illness

20% Auto-Gratuity Is Added On To Tables of 6 or More

Soft Drinks

Pellegrino, Acqua Panna

Full Espresso Bar- Ask your server for options

DRINKS

$3
 
 

$7
 

Spiritum- Light and REFRESHING
Lemon, Lychee, Lavender 

 

Terra- The Guilt free mojito
Lime, mint, blueberry, date

 

Ignis- Some like it hot
lime, ginger, jalapeno, agave

$10

Montauk Mocktails

APPETIZERS

FOR THE TABLE

W H I T E  W I N E  M U S S E L S *

P . E . I  M u s s e l s ,  W h i t e  W i n e ,  C i l a n t r o  H e r b  B u t t e r ,
F r e n c h  B a g u e t t e  T o a s t  P o i n t s

C H A R R E D  L E M O N  C A E S A R  S A L A D

F r e s h  D i l l  a n d  C r i s p y  C r o i s s a n t  F l a k e s
+ B l a c k e n e d  F i s h  $ 1 2 ,  O r g a n i c  C h i c k e n  o r  
G r i l l e d  S h r i m p  $ 1 0

G R I L L E D  O R G A N I C  C A R R O T S

C a r r o t  G r e e n s  C h i m i c h u r r i

$18

$24

 

$18

$16

 

$17

$16

$15

$15

$20

T U N A  T A R T A R  T A Q U I T O S *

T o a s t e d  S e s a m e  S e e d s ,  A v o c a d o  a n d  M i c r o  R e d
R a d i s h

C L A M S  A L A  K A S B A H *

Manila Clams Sautéed with Baby Potatoes, Wine and
Herbs. Dusted with a Hazel Nut-Spice. Grilled Pita Bread

P R I M A L  W I N G S

C o n f i t  C h i c k e n  W i n g s  F r i e d  t o  P e r f e c t i o n  a n d
T o s s e d  i n  o u r  O r a n g e - H a r i s s a  M a r m a l a d e  

S E A R E D  L O C A L  S E A  S C A L L O P S *

B a b y  A r u g u l a ,  A v o c a d o ,  T o a s t e d  S e s a m e  S e e d s
w i t h  a  W a r m  S o y  V i n a i g r e t t e

S H A V E D  F E N N E L  S A L A D

Seasonal  Cara-Cara Orange Vinaigrette with Baby
Arugula,  White Beans and Toasted  Pignoli  Nuts

V I N E  R I P E N E D  T O M A T O  B R U S C H E T T A

Grilled Baguette with Homemade Fig-Butter


