
SMALL PLATES

TACOS & GREENS

OYSTERS*........................3.75/44DZ
[CHANGES DAILY]

CLAMMER DAVE’S LITTLE NECK CLAMS...2/23DZ

JUMBO SHRIMP COCKTAIL..............4/47DZ

OYSTERS FRENCH*..............8/46 HALF DZ

SIDES
ROMESCO POTATOES................9

CUCUMBER SALAD..................9

LOCAL FARM PETITE SALAD.........8

LARGE PLATES
NEW ENGLAND SEARED SCALLOPS..........42

NANTUCKET BAY SCALLOP MAFALDINE......38 

FISH OF THE DAY.....................MKT

THE BUTCHER’S CUT [LIMITED QTY].....MKT 

>>> Substitute any of our side items for 
chips on any sandwiches & po’ boys for $5
 

OVEN ROASTED OYSTERS..............26

WINTER CITRUS CRAB SALAD..........24

CRUDO OF THE DAY*[CHANGES DAILY].MKT

CEVICHE*[CHANGES DAILY]...........19

GUACAMOLE & CHIPS.................15

TUNA TATAKI*......................24

PANANG CURRY CRAB DIP.............23

LOBSTER TOSTADA...................18

FISH TACO [CHANGES DAILY]..........8

SHRIMP TACO........................8

10 HOUR PORK CARNITA...............8

LOCAL FARM ENTREE SALAD
> NORDIC BLU SALMON...............27
> CHIMICHURRI GRILLED SHRIMP......30
> DIVER SEA SCALLOPS..............32

RAW BAR

167 CLASSICS
THE LOBSTER ROLL....................36 

TUNA BURGER*........................27

PASTRAMI’D SWORDFISH SANDWICH.......25 

PO’ BOYS 
> SCALLOP...........................28
> OYSTER............................25
> SHRIMP............................23

CRISPY OYSTERS......................24

> Please inform our staff with 
all allergies and dietary 
restrictions, as we would be 
happy to accommodate.

* Consuming raw seafood, 
shellfish, or eggs may increase 
your risk of foodborne illness, 
especially if you have certain 
medical conditions.

CAVIAR
THE PARTY*...............250
100g CAVIAR, INDIGO JOHNNY CAKES, 
EGG, SHALLOT

THE CLASSIC*..............80
28g CAVIAR, INDIGO JOHNNY CAKES, 
EGG, SHALLOT

THE BUMP*.................40
15g CAVIAR, POTATO CHIPS

ADD CAVIAR TO ANY DISH +$20

THE SAMPLER*...........................36
[4 Oysters, 4 Clams, 4 Shrimp]

THE BIG BOY*...........................68
[8 Oysters, 8 Clams, 8 Shrimp]

V-1O OYSTER SHOOTER*...................11



CHARLES PERE & FILLE, PINOT NOIR..........18/70
 BEAUNE BURGUNDY, FRANCE ’20

CHILLED RED OF THE DAY......................MKT

LA MIRAJA, GRIGNOLINO D’ASTI..............16/62
 ITALY ‘21

ROBERT SINSKEY, PINOT NOIR...................95
 CARNEROS. CALIFORNIA ’17 

HARPER VOIT ‘ANTIQUUM’, PINOT NOIR..........135
 EOLA-AMITY HILLS, OREGON ‘17

RAEN ‘ROYAL ST. ROBERT’, PINOT NOIR.........150
 CALIFORNIA ’21 

ROBERT SINSKEY ‘MARCIEN’, RED BLEND.........210
 CALIFORNIA ‘13
 
GRACI ETNA ROSSO,NERELLO MASCALESE...........72
 ITALY ’20

KIVELSTADT ‘THE INHERITANCE’ SYRAH........17/66
 SONOMA VALLEY, CALIFORNIA ‘16

LIEU DIT, CAB FRANC..........................75
 SANTA YNEZ VALLEY, CALIFORNIA ‘21

REDS  [LIGHT TO RIPE]

TARPON CELLARS, CAMBARO WHITE BLEND......14/54
 CALIFORNIA ‘21

KIVELSTADT ’FAMILY SECRET’, SAUV BLANC...17/66
 SONOMA VALLEY, CALIFORNIA ‘22

HARPER VOIT SURLIE, PINOT BLANC..........16/62
 WILLAMETTE VALLEY, OREGON ‘22

JO LANDRON ’LA LOUVETRIE’, MELON.........15/58
 MUSCADET, FRANCE ‘20

GOBELSBURG ‘STEINSETZ’ GRÜNER...............78
 AUSTRIA ’21

VASSALTIS, ASSYRTIKO  ......................99
 SANTORINI, GREECE’22

BRIGHT & LIVELY

DOMAINE DES BÉRIOLES, TRESSALLIER.........16/62
 FRANCE ‘22

BORGO DEL TIGLIO,  MILLEUEVE BIANCO.......16/62
 ITALY ’21

TEUTONIC CUTTHROAT TROUT BLANC...............66
 WILLAMETTE VALLEY, OREGON ‘21

ANGELO NEGRO, ONORATA........................64
 ITALY  ‘22

ROBERT SINSKEY ’ABRAXAS’, WHITE BLEND........80
 CARNEROS, CA ‘18

MARCEL DEISS ENGELGARTEN CRU................100
 ALSACE, FRANCE ’19

MAKAROUNAS PROMARA...........................66
 CYPRESS ‘21

THE FUNK

BOCHET-LEMOINE BRUT.......................25/90
 CHAMPAGNE, FRANCE NV

SEYSSEL PETIT ROYAL.......................16/62
 FRANCE NV

CAVE DE BISSEY, BRUT ROSÉ.................18/70 
 BURGUNDY, FRANCE NV

WARIS-LAMANDIER DE TROIS.....................98 
 CHAMPAGNE, FRANCE NV

ULLENS LA PETIT MONTAGNE....................140 
 CHAMPAGNE, FRANCE NV

PAUL BARA GRAND CRU, BRUT ROSÉ..............150
 CHAMPAGNE, FRANCE NV

BRUNO PAILLARD DOSAGE ZÉRO..................185
 CHAMPAGNE, FRANCE NV

BRUNO PAILLARD ROSÉ PREMIÈRE CUVÉE..........200
 CHAMPAGNE, FRANCE NV

BRUNO PAILLARD BLANC DE BLANC...............275
 CHAMPAGNE, FRANCE ‘13

 

BOUJEE BUBBLES

DOMAINE VERTRICCE.........................14/54
 CORSICA, FRANCE ‘20  

ROSÉ OF THE DAY [CHANGES DAILY].............MKT

GOBELSBURG ’CISTERCIEN’, ROSÉ................60
 AUSTRIA ‘22 

ROBERT SINSKEY VIN GRIS ROSÉ.................65
 CARNEROS, CA ‘22

ORANGE WINE OF THE DAY [CHANGES DAILY]......MKT

COSTADOR ’METAMORPHIKA’ BRISAT, MACABEU......72
 CATALONIA, SPAIN‘21

BODEGAS ITSASMENDI, HONDARRABI ZURI..........68
 TXAKOLI, SPAIN ’20 

STÉPHANE TISSOT, SAVAGNIN AMPHORE............70
 JURA, FRANCE ‘20

NOT QUITE WHITE

AVAILABLE BY THE GLASS

CHENINS & CHARDS
PATRICE COLIN VENDOMOIS, CHENIN...........16/62
 LOIRE VALLEY, FRANCE ‘22

DOMAINE VIGNEAU-CHEVREAU, CHENIN.............85
 VOUVRAY, FRANCE ‘21

PAX WINE  ’BUDDHA‘S DHARMA’, CHENIN..........80 
 CALIFORNIA ‘19 

GUILLAUME CURVEUX, CHARDONNAY.............18/70
 MÂCON-FUISSÉ, FRANCE ’22
 
GUEGUEN 1ER CRU, CHARDONNAY...................90
 CHABLIS, FRANCE ‘22

WALTER SCOTT, ‘FREEDOM HILL’, CHARDONNAY....150
 MT. PISGAH, WILLAMETTE VALLEY ’21

GUY AMIOT, ‘VIEILLES VIGNES’, CHARDONNAY....225  
 CHASSAGNE-MONTRACHET, FRANCE ’19

LES HÉRITES SAINT-GENYS, CHARDONNAY.........295  
 MERSAULT, FRANCE ’18

REVELRY POKE THE BEAR PALE ALE 5.5% ..........8

167 LAGER BY CHARLES TOWNE FERMENTORY 4.2% ...8 

CHARLES TOWNE FERMENTORY SUNGAZER IPA 6.8% ...8

LOW TIDE ALOHA BEACHES PINEAPPLE WHEAT 5.7% ..8

MUNKLE BREWING CO BRUGGE CITY BRUNE 6.2% .....8

SHIP’S WHEEL DRY HOPPED CIDER 6.9% ...........8

TW0 PITCHERS BLOOD ORANGE RADLER..............8

ROTATING BEER...............................MKT

LOCAL BEERS



Mocktails GINGER MULE..........9
GRAPEFRUIT SPRITZ....9

MARGARITA.................................15
BLANCO & REPO, CUCUMBER AGAVE **SPICY + $1**

167 DIRTY MARTINI.........................16
HOUSE BRINED TEQUILA, CALABRIAN OIL

**ADD OYSTER BRINE AND SIDE OYSTER + $3.75**

PALOMA....................................15
TEQUILA, MEZCAL, GRAPEFRUIT SODA **SPICY + $1**

TIKI OLD FASHIONED........................16
PINEAPPLE RUM, AGED RUM, BANANA LIQUOR

50/50 GIN MARTINI.........................17
BAR HILL GIN, YZGUIRRE VERMOUTH

MEZCAL NEGRONI............................17
APERTIVO SELECT, REPOSADO MEZCAL, D’ORANGE VERMOUTH

BLOOD ORANGE CRUSH........................15
VODKA, LUXARDO, BLOOD ORANGE, LEMON

YUZU COLLINS..............................15
ETSU GIN, JAPANESE BERTMUTTO, YUZU, ROSEMARY SYRUP 

ARMY NAVY.................................15
NAVY STRENGTH GIN, ORGEAT, LEMON, ANGOSTURA

OLD MILL ROAD.............................17
COOKS MILL BOURBON, COGNAC, SWEET VERMOUTH, BITTERS

ENHANCE YOUR MOCKTAIL WITH DELTA-9 +4



167 ESPRESSO MARTINI..................16
CANNON VODKA, LIQUOR 43, BORGHETTI

DAIQUIRI TIME OUT SHOOTER.............8
RUM, LIME, SIMPLE SYRUP

DESSERT
MEXICAN CHOCOLATE PUDDING.................12
ROASTED HAZELNUTS & PECANS, SALTED CARAMEL, WHIPPED CREAM

HOMEMADE KEY LIME PIE.....................10
KEY LIME, GRAHAM CRACKER CRUST, BRÛLÉED

ESPRESSO...................................4
 
CAPPUCINO..................................5

ICED TEA...................................4

SPARKLING WATER..........................3.5
 
MEXICAN COKE............................4.50

SPRITE..................................4.50

HIGH RISE DELTA-9 SELTZER..................9

Dessert drinks

BEVERAGES


