
 
 

Appetizers 
Lobster Cakes Sautéed in clarified butter, lemon aioli, Frisse salad, bacon crumbles 15 
  
Cheese Board Point Reyes Bleu Cheese, Gruyere, Humboldt Fog Goat Cheese,    15 
fresh honeycomb, warm baguette  
                            
Little Neck Steamed Clams Fresh clams in a white wine, garlic, lemon butter sauce  15 
 
Escargot Fancy Helix  Snails, Broiled in Cognac, butter , garlic, shallots, parsley,   11               
                          
Wild Mushroom Risotto Porcini, Chanterelle, Shiitake, and Portobello mushrooms   10 
 
Oysters Rockefeller Broiled, fresh shucked oysters, spinach, pernod, buttery panko,  18 
parmesan topping  
                 
Scallops St. Jacques Jumbo scallops, white wine cream sauce, panko parmesan    12 
topping broiled in the shell  
 
Fresh Half Shell Oysters Cocktail sauce, fresh horseradish, mignonette sauce,    MP 
lemon wedges (Ask your server for origins and price)                     
                

                        

Soups  

New England Clam Chowder                        Cup  5     Bowl 8 
 
 
Lobster Bisque Sherry crème fraiche         Cup  6       Bowl 11 
 
 
Soup of the day Chef’s choice          Cup  4       Bowl 7 
 

 

Salads  
The Wedge­ Iceberg lettuce, diced tomato, bacon crumbles,           8 
Point Reyes Bleu cheese dressing  
 
House Mixed greens, red onion, tomato, hot house cucumbers, shredded carrots  6 
 
 
Crab Louie Shredded lettuce, tomato wedges, hard cooked egg, asparagus, lump crab,  14 
thousand island  
 
Caesar Crisp romaine, croutons, shredded parmesan, creamy dressing    8 
 
Asian pear Mixed greens, gorgonzola, candied walnuts, red onion,     11 
honey cider vinaigrette                        
 
Spinach Bleu cheese crumbles, dried cherries, pancetta, spicy pecans,     10 
red onions, poppy seed vinaigrette      
       
Sesame Seared Ahi Mixed greens, pickled ginger, sweet soy drizzle &     13 
wasabi mirin vinaigrette                              



 

 

Fresh Fish
Grilled Salmon Honey onion marmalade, rice pilaf, broccolini     24            
                                            
Jumbo Seared Scallops Potato hash cake, passion fruit beurre blanc, baby carrots  27                                      
 
Pan Seared Chilean Sea Bass Citrus watercress salad, garlic mash,     31  
blood orange vinaigrette                   
 
Mahi Mahi Macadamia nut crusted, pineapple beurre blanc, garlic mash,    26 
grilled baby bok choy         
 
Grilled Swordfish Crab veloute, baked potato, haricot vert      29 
     
Stuffed Halibut Chef Bill’s signature dish Shrimp, lobster, scallops, brie, dill,   35    
garlic mash, lemon beurre blanc                        
 
Steamed Aussie Lobster Tail Clarified butter 6-8 oz or 10-12oz, garlic mash, broccolini  MP  
 
King Crab Legs Clarified butter 1/2 lb or 1 lb, garlic mash, grilled marinated asparagus MP 
             
Cioppino Shrimp, clams, mahi, scallops, Dungeness crab claws, rich tomato broth  32                                       
 

Meats 
Choice of mascarpone chive mash, rice pilaf, baked potato or au gratin potatoes 

 
Filet Mignon    8 oz Filet, caramelized cipollini onions, porcini demi glace, haricot vert  32 
   
Cowboy Steak   22oz bone in Rib Eye, red Hawaiian sea salt, grilled asparagus  46 
 
Steak Au Poivre   16oz Pepper crusted New York strip, brandy cream sauce, haricot vert 30 
  
Braised Lamb Shank   Three peppercorn, cherry port reduction, mixed vegetables  26      
 
Airliner Chicken Breast   Orange tarragon reduction, glazed carrots    19                                            
        
Pork Osso Buco   Braised pork shank, roasted vegetable tomato ragout    26                                               

 

Pasta  
Seafood Linguini Fresh fish, lobster, crab, scallops, shrimp, white wine,    29 
lemon garlic cream sauce     
 
Fettuccini Alfredo Fresh fettuccini, garlic, parmesan cream sauce     18 
      Add chicken $4  Add shrimp, lobster or salmon  $6 
 
Mediterranean Vegetarian, kalamata olives, artichoke hearts, spinach, pine nuts,   21 
capers, feta cheese, tomato 

               
 
 
 

A gratuity of 18% will be added to parties of 8 or more.  No personal checks please 


