
 
 

Raw Bar Selections 
 

Oysters or Clams on the Half Shell 
Traditional Cocktail and Mignonette Sauces 
Market Selection 
 

Baked Local Chesapeake Bay Oysters 
Champagne, Garlic-Herb Butter, Parmesan Bread Crumbs 12.75 
 

California Farm Raised Osetra Caviar (1oz) 
Crème Fraîche, Warm Potato Cakes, Chopped Egg 60.00 
 

Chilled Jumbo Shrimp 
Cocktail Sauce 15.00 
 

Tuna Sashimi  
Sesame Oil, Sea Salt, Creamy Spicy Sauce, Seaweed Salad, and Pickled Ginger 15.00 
 

Fried Panko Crusted Calamari 
Chili Aioli and Miso-Soy Butter Sauce 9.00 
 

Clams Casino 
Smoked Bacon, Garlic, Red Peppers, Sweet Onions, and Parmesan Cheese 12.00 
 

Jumbo Lump Crab Cocktail 
Tomato, Avocado, Hard Boiled Egg, and Homemade Russian Dressing 15.00 
 

Ceviche of the Day 
Served with Mixed Greens in a Fried Flour Tortilla Cup 14.00 
 

Spicy Tuna Roll Tempura 
Seaweed Salad, Pickled Ginger, and Citrus-Soy Dipping Sauce 15.50 
 

Clam Pan Roast 
Cream, Butter, Corn, Garlic, and Worchester Sauce with Toasted French Bread 14.00 
 

Grilled Cold Water Lobster Tail 
Drawn Butter 18.00 
 

Half Pound of Chilled Lobster Claws 
Drawn Butter 18.00 
 

Steamed Prince Edward Island Mussels 
Dashi Broth, Garlic, Ginger, Green Onion, Jalapeño Pepper, Cilantro, and Butter 12.00 
 

Grand Seafood Tasting 
4 Local Oysters, 4 Clams, 4 Shrimp, Lobster Claws, Sashimi Sampling, and Jumbo Lump Crab Meat 60.00  
 

Artisan Cheese Selections 
 

Our Cheese Plate Features Some of the Finest American Artisan Cheese For You to Enjoy 
$12 for 3    $14 for 4    $16 for 5 

 

Fiscalini Bandage Wrapped Aged Cheddar 
Modesto, California; Raw Cow’s Milk, Firm, Grassy, Savory 
 

Cypress Grove Humboldt Fog 
Humboldt County, California; Ash Layered Goat’s Milk, Creamy, Light, Earthy and Subtle flavor 
 

Firefly Farms Merry Goat Round 
Battinger, Maryland; Goat’s Milk, Sharp, Firm, and Creamy 
 

Vella Cheese Company Dry Jack 
Sonoma County, California; Cow’s Milk, Firm, Pale Yellow, Sweet, Nutty 
 

Rogue Creamery Crater Lake Blue Cheese 
Central Point, Oregon; Raw Cow’s Milk, Silky Texture, Bold Blue Flavor 
 

Consuming Raw or Undercooked Meats, Poultry, Seafood or Shellfish May Increase Your Risk of Food-Borne 
Illness, Especially if You Have Certain Medical Conditions. 

20% Gratuity Added to Parties of Six or More 
Please Refrain From Cell Phone Use in the Dining Rooms 

If You Have Any Special Dietary Needs Please Feel Free to Ask Your Server 
9.24.09 

                     (SAMPLE MENU – SUBJECT TO CHANGE) 
 
 


