
        
      
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

Lunch Menu 

menu items and prices are subject to market availability 
 

 

RAW BAR 
 

 

TODAY’S HALF SHELL OYSTERS 

Served with fresh horseradish, cocktail and mignonette sauce                        Each               ½ Dozen          One Dozen            

  Rincon Bay (Crassostrea Gigas), Ensenada, Mexico  $2.20 $12.40 $24.65 

 * Chefs Creek (Crassostrea Gigas), Baynes Sound, British Columbia $2.25 $12.70 $25.35 

 * Malaspina (Crassostrea Gigas), Malaspina Bay, British Columbia $2.25 $12.70 $25.35 

 * Fanny Bay (Crassostrea Gigas), Vancouver Island, Canada  $2.40 $13.60  $27.05  

 * Coromandel (Crassostrea Gigas), North Island, New Zealand  $2.50  $14.20  $28.25  

  Blue Point (Crassostrea Virginica), Wepewaug River, Connecticut $2.35 $13.30 $26.45  

 * Beausoleil (Crassostrea Virginica), Nova Scotia $2.70 $15.40 $30.65 

 * Conway Cup (Crassostrea Virginica), Prince Edward Island, Canada $2.85 $16.30 $32.45 

 * Oyster Sampler – A sampler of each with a star    $14.15  $28.25 
 

CHILLED SEAFOOD 

Served on a bed of crushed ice 

  Cherrystone Clams, Long Island, New York  $2.20  $12.40  $24.65 

   Taylor Bay Scallops, Massachusetts  $2.45  $13.90  $27.65 
 

                                                                                                                   Each                 ½ Pound            1 Pound  

Penn Cove Black Mussels, 22-24 mussels per pound     $  8.00  $14.00  

Wild Jumbo Pacific Shrimp, 13-14 shrimp per pound $2.50 $16.00  $31.00  

Alaskan Red King Crab “Nuggets,” 11-12 pieces per pound $3.75 $21.00  $41.00  

Medium Florida Stone Crab Claws, 5-7 crab claws per pound  $6.25  $17.25  $33.50  

 

 

           Half                 Whole  

Large Channel Island Purple Sea Urchin    $14.50  

2 lb Oregon Dungeness Crab, Coos Bay   $16.50  $32.00  

1¼ lb Hard Shell American Lobster, George’s Bank   $17.50 $34.00 

 

Iced Shellfish Platters 

 

The Grand The Deluxe The King 

Serves 1-2 Serves 3-4 Serves 5-8 

# of pieces 

Malaspina (Crassostrea Gigas) 2 3 5 

Blue Point (Crassostrea Virginica) 1 3 5 

Kumumoto Oysters (Crossostrea Sikamea) 1 3 5 

Cherrystone Clams, Long Island 2 4 6 

Alaskan Red King Crab “Nuggets” 2 4 8 

Wild Jumbo Pacific Shrimp 4 8 16 

Penn Cove Black Mussels 6 10 20 

1¼ lb Hard Shell American Lobster, George’s Bank ½ Lobster ½ Lobster Whole Lobster 

2 lb Oregon Dungeness Crab, Coos Bay 
 

½ Crab Whole Crab 

Large Channel Island Purple Sea Urchin 
  

Whole Urchin 

 
$35.00 $70.00 $135.00 

 

 

 

FIRST COURSE 

 

Big Eye Tuna Tartar 

Thai red chile and green papaya $15.00 
 

Water Grill Clam Chowder 

Weiser farm potatoes and Niman Ranch smoked bacon                                               cup $8.50   bowl $14.00 
 

Salad of Scarborough Farm’s Greens 

Shaved tiny vegetables and sherry vinaigrette $11.00 
 

Blue Cheese and Sugar Pumpkin Salad 

Grilled radicchio and red wine gastrique $12.50 
 

Jumbo Lump Blue Crab Cake 

Celery salad, remoulade and house brined pickles $17.50 
 

Australian Hamachi Sashimi 

Yuzu, red radish, Asian pear and shiso $15.00  
 

ENTREE SALADS and SANDWICHES 
 

Sea of Cortez White Shrimp Caesar Salad 

Grilled Romaine, brioche croutons, Parmaggiano Reggiano $21.50 
 

Grilled Skirt Steak and Burratta Salad 

Red onion marmalade, seasonal greens, pesto $23.50 
 

Yellow Fin Tuna Nicoise Salad 

White anchovy, haricot vert, crispy/runny egg $27.50 
 

New England Lobster Roll  

Traditional or “Connecticut” style with house cut French fries $29.00 
 

Albacore Tuna “Sandwich” 

Fresh Albacore Tuna confit, fleur de sel, lemon aioli, aged gouda $24.50 
 

ENTREES 

 

        King Salmon Noodle Bowl 

Cha Soba noodles, moro miso broth, crispy salmon skin $25.00 
         

Sweet Corn and Cockle Orechietti 

Niman Ranch smoked bacon and sweet basil $20.50 
 

Line Caught Pacific Swordfish 

Grilled with coriander spiced Garnet yam, rapini and sweet corn $27.00 
 

Alaskan Halibut 

Sautéed and basted, with lavender, Meyer lemon, and Madagascar vanilla bean oil $29.00 
    

New Zealand King Salmon 

Sautéed, English pea puree, mushroom and pine nut tapenade  $33.00 
 

Alaskan Yellow Eye Rockfish 

Pan Seared, with Swiss chard, Kalamata olive and candied orange $28.00 
 

Jumbo Lump Blue Crab Cake  

Celery salad, Weiser Farm potatoes, house brined pickles $27.50 
 

Jidori Chicken 

Oven roasted breast, with red wine braised celery root and Maiitake mushrooms $24.50 

 
 

 

 

 


