
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              

lemon, Murray sea salt and Frescobaldi olive oil                16.50 

Onion Soup Gratinée                13.50 

Caesar Salad                12.50 

with chicken                16.50 

with shrimp                18.50 

Jumbo Lump Blue Crab Cake - lemon chervil sauce                18.00 

Grilled Cheese Sandwich
gruyère, fontina, bacon and green salad 12.00              

Shrimp Dogs 12.50              

red curry sauce, sweet and sour slaw and french fries

Seared Salmon B L 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            

½ Maine lobster, gulf shrimp, oysters, Littleneck clams, 

Bar Menu
 

65.00 for 2 

The “Splendid” Shellfish Platter    

Alaskan king crab claws and Hawaiian style tuna tartare 

Yellow Fin Tuna Crudo - hearts of palm, breakfast radish,




