
 

SEAFOOD & STEAKS 
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 S H E L L F I S H  P L A T T E R  maine lobster, king crab, shrimp, clams, oysters ................................. 60 

 

 

APPE T IZERS  *  

 L O B S T E R  “ P O P - T A R T ”  puff pastry, lobster cream.................................................................................16  

 C L A M  C H O W D E R  F O N D U E  garlicky sourdough ..............................................................................................14 

 C R A B - S T U F F E D  P R A W N S  hot-sour vinaigrette .............................................................................................19 

 “ B L T ”  C H O P  S A L A D  bacon lardons, sweet 100 tomatoes, basil aïoli ........................................14  

 C A E S A R  romaine hearts, parmigiano reggiano .........................................................13 

 M A I T A K E  M U S H R O O M  T E M P U R A  yuzu dipping cream ............................................................................................11 

 P O P P E R S  ahi, hamachi, ponzu ..........................................................................................22 

 S O F T - S H E L L  C R A B  L O U I E  creamy avocado, sriracha sauce ................................................................24 

 S U R F  &  T U R F  C A R P A C C I O  paper thin filet, lobster vinaigrette ................................................................23 

 K E N T E R  F A R M S  G R E E N S  lemon vinaigrette, radish, honey tuille .........................................................14 
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E N T R É E S  *  

 B U R G E R  brioche bun, tillamook cheddar, secret sauce ................................... 20 

 A N G R Y  L O B S T E R  2 lb lobster, toasted pasta, saffron aioli ..............................................MP 

 P R A W N  S C A M P I  hand-made fettucine, garlic beurre blanc ......................................... 37 

 F I S H  &  C H I P S  tartar sauce, malt ketchup .................................................................... 24 

 L E M O N  C H I C K E N  &  “ D U M P L I N G S ”  ricotta dumpling, cipollini, roasted quince, fall jus ............................. 30 

 S U R F  &  T U R F  6 oz filet mignon, ½ lobster tail…………………………………….............. 65 

 

 

MEATS  &  F I SH  GR IL LED  OVER MESQU IT E  &  APR ICOT  WOOD  *  

 

              F I SH                                OAK-F I RED  ST EAKS                  ACCOMPANIMENTS 

  DIVER SCALLOPS .... .. ...  32                   18 OZ DRY-AGED BONE-IN RIBEYE ...  50 .. ... .. ... .. ... .. ... ..  ROASTED MARROW BONES .. ...   15 

  AHI  TUNA ... ... .. ... .. ... .. ...  39                   12 OZ SKIRT  STEAK .. ... .. ... .. ... .. ... .. ... ..  35 .. ... .. ... .. ... .. ... ..  GRILLED FOIE GRAS ... ... .. ... .. ...   19   

  SEA BASS……….………...   37                   10 OZ FI LET  MIGNON ... ... .. ... .. ... .. ... ..  54 .. ... .. ... .. ... .. ... ..  GRILLED HALF MAINE LOBSTER  26 

  KING SALMON….….……  33                   16 OZ KANSAS CITY  STRIP .... .. ... .. ... ..  45 .. ... .. ... .. ... .. ... ..  KING CRAB .... .. ... .. ... .. ... .. ... .. ...   25   

  PRAWNS………….……….  32                   30 OZ PORTERHOUSE ... ... .. ... .. ... .. ... ..  69 

   

 

CLASSIC AMERICAN SIDE DISHES $10 *  

 POTATO “class ic” baked                                                        CRUSHED POTATOES    cr i spy garl ic & rosemary 

 ONION RINGS tomato-dusted                                                           SPAGHETTI  SQUASH    brown butter ,  sage 

 BROCCOLINI  piqu il lo pepper                                                     ROASTED MUSHROOMS   c ipol l in i  onion 

 SPINACH bacon-creamed                                                    SCALLOPED POTATOES   chipotle, grilled onion, queso fresco 

 MAC & CHEESE truf f led                                                                CHEDDAR CHEESE FRIES    scallion, red wine jus 

 

 

 

An 18% gratuity will be added to parties of 6 or more. 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 


