AFFETIZERS

SEAFOOD COCKTAILS
OCEAN FRAWNS 22
DUNGENLESS CRAB 29
OREGON BAY SHRIMF 12

FEFFEREDFILETTIFS 22
USDA Prime Tenclcrloin, Mushrooms, Red FePPcr, Orions, Demi

ZUCCHINITEMFURA 16

BACON WRAFFED SCALLOFS 25
ONION RINGS 15

BAKEDBRIE & ROASTED GARLIC 18
KALBIBEEFSKEWERS 18
TRUFFLE FRIES 15

FORKBELLY 22
Candied Bacon, Apricot Glaze, Cn’spy Sha“ots

CRAB & SHRIMF CAKES 29
Dungcncss Crab, Orcgon Bag SI‘nﬁmP

FRAWNS SCAMF] 22
Sautccd in Whitc Winc, Buttcr, Lcmon, Garlic, Sha“ots Herbs,
Hcirloom T omatoes

"Consuming raw or undercooked meats, Poultry, sca{:oocl,

shellfish, or eggs may increase the risk of foodborne illness.

FARTIESOF ¢ OR MORE ONE CHECK
205 GRATUITY MAYBE ADDED

Debit Cards No Surchargc.

SALAD / SOUF

CLAM CHOWDER
Pacific NW Stglc White Chowder

FRENCHONION SOUF 16
Caramelizccl Ohnions, Shcrry, Beef Bro’ch, Crostini, Gruyere

LOCAL ORGANICGREENS 14

Heirloom T omatoes, Candied Fccans, Citrus \/inaigrctte

10/18

CAESAR 16

24 Montl‘a Farmigiano chgiano, Rustic Croutons,
Garlic & Ancl‘!ov_g Drcssing

ICEBERGWEDGE. 16
Bacon, Hcirloom T omato, Roguc Crcamcry bluc Chccsc

BEET SALAD 18
Ficl(lccl Bccts, E ndive, Arugula, Radicchio, Candied Fumpkin
Sccds, Roguc bluc Chccsc, Citrus \/inaigrcttc

SHRIMFP LOUIS 22
Orcgon Sl'm'mP, AsParagus, Avrtichokes, T omatoes, Egg,
{ouis Dressing

CHICKEN /FASTA

BEEF TENDERLOIN FASTA 39
Filct Tips, Scasonal Mushrooms, Dcmi~Glace Crcam Saucc,
Linguine

SEAFOOD FASTA 45
Wild Prawns, Sea 5canops, ]:rcsh ]:ish, }:rcsh Herbs,
Farmigiano chgiano Crcam Saucc, Linguinc

BLACKENED CHICKEN %9
Farmigiano chgiano Garlic Cream Sauce, Cajun Spiccs

FASTA FRIMAVERA 35
Fresh chctablcs, Farmigiano Keggiano, [ xtra Virgin Olivc QOils
Fresh [Herbs

CHICKEN MARSALA %9
Marsala Winc, Butter Cream Sauce, Farmigiano chgiano,
Mushrooms, Linguine

Credit Cards 2.99% Surchargc

To Hclp Omcpsct Froccssing Costs. This Amountis | _ess T]’nan What We Fag in Fees.



NATURALLY RAISED IN THE NORTHWLEST,
CENTER CUT,CUSTOM AGED, HORMONE FREE
SERVED WITH DALY VEGETABLE. CHOICE OF FOTATO

*STEAKS & CHOFPS

TILET MIGNON 100z 79 80z 69 60z 59
USDA FRIMLE Center Barrel Caut, Wrappcd in Pacon

FILET OSCAR 79
USDA PRIME. Dungcness Crab, AsParagus, Béamaise

TILET 6 LOBSTER  Market
USDA FR]ME 6oz Bacon—WrapPed Fi]et, 14 oz Lobster Tai]

*AMERICAN WAGYU FILET 8oz 89
Wintcﬁ:rost Bcc{:, Coloraclo chenc‘ary Japanese Waggu Cattle
Crossed With American Blacic Angus

‘RIBEYESTEAK 160z 79
USDAFPRIME, Heavily Marbled

‘BLACKENEDRIBEYE 160z 79
USDA FRIME Scarcc] Wfth Cajun Spiccs

*NEW YORK STEAK 140z 69
USDAFRIME,

*NEW YORK PEFPER 40z 7%
USDA FR[M]:_, Cracl(ccl Fcppcrcom Crust, \/cal Dcmi

*USDATFRIME TOF SIRLOIN = 80z 45

CREATESURF & TURFE

Add Seafood to Any Steak
GRILLED FRAWNS 18

BEER BATTERED FRAWNS 18
SEARED SEA SCALLOFS 25
DUNGENESS CRAB OSCAR 25
NEW ENGLAND LOBSTER TAIL Market

WILD SEAFOOD

Sustainablg 50urc<:d, | imited Avai]abi]itg

*FRESH FISH Ask
Heasc Inquirc About Tonight’s OFFerings

CRAB&SHRIMFCAKES 9
Dungcncss Crab, Eag Shimp, Citrus Beurre B]anc, Bearnaise

SEARED SEA SCALLOFS 55
f:rcsl'n North Atlantic, Citrus Peurre Blanc

SEAFOOD FLATTER  Market
New I:_ngland | obster T ail, Seared Sea Scallops,
Gri“cd WI]CI Ocean Garlic Frawns

NEWENGLAND LOBSTER
14 o0z Singlc or Doublc Tail

BEER BATTERED PRAWNS  »9
Wilcl Ocean Whitc Frawns

FRESH TRUE. COD FloHe CHIFS 35
Bccr battcrcd, Hancl Cut ]:rench f:n'cs, Housc Slaw

Marl(ct

SAUCES
BEARNAISE ~ +

FEFFERCORN DEMI GLACE +
BORDELAISE 4
BONE-MARROW BUTTER ¢

VEGETABLES/SIDES
ASPARAGUS PARMESAN 12
BROCCOLI 2
CREAMED SPINACH 12

FRIED BRUSSELS SFROUTS 15
SAUTEED MUSHROOMS 12



