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SERVICE STATION

KITCHEN + DRINK

BAR MENU

PIZZA

MARGARITA $15
Crushed san marzano tomatoes, dried oregano, olive oll, fresh
mozzarella. Add Pepperoni: +%4

BBQ CHICKEN PIZZA $17
Hot cherry peppers, shredded cheddar cheese, BBQ sauce, scallions
WILD MUSHROOM PIZZA $17

Goat cheese, mushrooms, crushed thyme, truffle oil:
Add housemade pork sausage +%4

MEDITERRANEAN GRILLED CHICKEN, KALAMATA

OLIVE PIZZA $17
Fresh spinach, onions, artichokes, kalamata olives,
mozzarella, and roasted chicken

CHOPPED SALAD PIZZA $16
Topped with chopped garden salad and balsamic reduction, shaved parmesan
FAMOUS ARTICHOKE PIZZA $18

100 Montauk Hwy « 631.267.5603 - servicestationrestaurant.com
available for private parties and events

* Please alert your server of any food allergies, as not all ingredients are listed on the menu.
Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses.
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SERVICE STATION

KITCHEN + DRINK

BAR MENU

STARTERS

TOWER OF ONION RINGS $9
Served with spicy mayo

FRIED CALAMARI $14
Tossed with green beans, lemon slices and cherry peppers
*TUNA TARTARE $16

Avocado, cucumber, red onion, crispy wontons,
wasabi sesame seeds and soy pearls, miso lime vinaigrette

BAKED CLAM CASSEROLE $15
Traditional Long Island recipe

SPINACH AND ARTICHOKE DIP $14
Topped with artichoke relish, served with light tortillas
FOREIGN OR DOMESTIC CHICKEN WINGS $14
GRILLED ARTICHOKE $14
Brushed with butter and served with lemon dijonaise
CREAMY MAC & CHEESE $12
Topped with buttery breadcrumbs

BLACK TRUFFLE MAC & CHEESE $16
LOUISIANA HOT & FRIED ROCK SHRIMP $16
Topped with scallion Cole slaw

SAUTEED CHICKEN LIVERS WITH TOAST $15
With brown butter and sage, bacon & onions

PAN ROASTED SCALLOPS $16

Arugula and maple reduction
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* Please alert your server of any food allergies, as not all ingredients are listed on the menu.
Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses.



