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BAR MENU
OYSTERS ON THE HALF SHELL, MIGNONETTE SAUCE 18.00
CHILLED SHRIMP COCKTAIL 16.00
ALASKAN KING CRAB CLAWS, LOuIS SAUCE 22.00
HAWAIIAN TUNA POKE, SESAME CRISPS 13.50

YELLOW FIN TUNA CRUDO - HEARTS OF PALM, BREAKFAST RADISH,

LEMON, MURRAY SEA SALT AND FRESCOBALDI OLIVE OIL 16.50

ONION Soup GRATINEE 13.50
CAESAR SALAD 12.50
WITH CHICKEN 16.50

WITH SHRIMP 18.50

JumBO Lump BLUE CRAB CAKE - LEMON CHERVIL SAUCE 18.00

THE “SPLENDID” SHELLFISH PLATTER
Y2 MAINE LOBSTER, GULF SHRIMP, OYSTERS, LITTLENECK CLAMS,
ALASKAN KING CRAB CLAWS AND HAWAIIAN STYLE TUNA TARTARE

65.00 FOR 2
CGRILLED CHEESE SANDWICH
GRUYERE, FONTINA, BACON AND GREEN SALAD 12.00
SHRIMP DOGS 12.50

RED CURRY SAUCE, SWEET AND SOUR SLAW AND FRENCH FRIES

SEARED SALIMONBL T 16.00
WITH AVOCADO, LOUIS SAUCE AND FRIES

FRESH GROUND HARRIS RANCH HAMBURGER
FRENCH FRIES, TILLAMOOK CHEDDAR OR SWISS CHEESE 14.00

“STEAK FRITES”
FLAT IRON STEAK, BABY GREEN BEANS, FRENCH FRIES AND BORDELAISE 22.00






