
SUMMER REFRESHER
Wild Blackberry Margarita
Herradura Silver Tequila with Cointreau and limes and muddled fresh local blackberries 1390

NOSH BITE 
Prawny Deviled Egg 
Cage free local egg with a lightly spiced and seasoned 
Wild Mexican Prawn, topped with fresh chive oil   790

EAT YOUR GREENS
Little Gem Seafood Louie Louie
Local Sound Sustainable Farms organic little gem lettuce, chilled Wild Alaska Coho Salmon, 
jumbo Wild Mexican Prawns and fresh Dungeness Crab with deviled eggs, fresh asparagus, 
teardrop tomatoes, pickled red onion and a 2000 Island dressing   3290

100% SUSTAINABLE SEAFOOD 
Almond Encrusted Fresh Alaska Halibut 
Fresh Kodiak Island Halibut encrusted with almonds, grilled and served with a beurre blanc 
blackberry chipotle sauce, lemon scented jasmine rice blend and fresh seasonal vegetable   4490

Tuscan Seafood Pesto Linguini
Wild Alaska Coho Salmon, fresh Kodiak Island Halibut, Pacific Cod, Wild Mexican Prawns 
and fresh Dungeness Crab with cremini mushrooms, teardrop tomatoes and fresh 
asparagus in a white wine pesto cream sauce  3690

Fresh Dungeness Crab and Prawn Stuffed Lobster
Nova Scotia cold water Lobster tail stuffed with fresh Dungeness Crab, Wild Mexican Prawns 
and imported cheeses, with roasted organic potatoes and fresh seasonal vegetable   4290 

GRASS FED FILET MIGNON 
"The Royal” Ranch Filet Mignon
6oz center cut Filet Mignon from local Royal Ranch Farms, broiled and served with 
bourbon braised caramelized local onions and a Cabernet demi sauce, 
roasted organic potatoes and fresh seasonal vegetable  4490

LAND & SEA SPECIAL
Stuffed Lobster & Filet Mignon Combo
Best of the Surf & Turf! Broiled Royal Ranch Grass Fed Filet Mignon paired with a Crab & Prawn 
stuffed cold water Lobster tail with roasted organic potatoes and fresh seasonal vegetable  7490

FOR DESSERT 
White Chocolate Mousse with Fresh Berries
Creamy white chocolate Grand Marnier cream cheese Delice with fresh blackberries, 
raspberries, strawberries and blueberries and whipped cream   1190

SUMMER WINE FEATURE 
DAOU Vineyards Dry Rose’  Paso Robles 
Made from Grenache grapes in the classic Provençale style, this beautiful wine is exceptionally 
clean and refreshing and a great pairing with seafood and sunshine!   1290 | 1690 | 48  
91pts – Wine Enthusiast

Matanzas Creek Sauvignon Blanc  Sonoma County
Tasty and refreshing with balanced fruit and concentrated flavors with  
vibrant acidity, and a crisp, refreshing finish   1360 | 1760 | 51  
‘Up River Red’ Cabernet Sauvignon   Candy Mountain
From the famed and highly sought after Candy Mountain AVA, this tasty and well balanced 
Cabernet is a collaborative wine project started by Duke & John Moscrip, along with 
Pat Monahan from the band Train and the Damsel Cellars team, with proceeds 
going to toward saving PNW salmon and restoration   1390 | 1790 | 54 
$1 of every glass sold will be donated to Wild Salmon recovery in the PNW  

CHEF BILL’S SPECIALS
100% SUSTAINABLE SEAFOOD
We wholeheartedly support strong & healthy wild fish and shellfish populations 
by only serving 100% sustainable seafood.  If we can’t source a fish, clam, 
bivalve, or crustacean sustainably, we won’t serve it.
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