
SHARE PLATES

consuming raw or undercooked meat, eggs, poultry, shellfish, or seafood may increase risk of foodborne illness  

ENTREES

clams, shrimp, mussels, & halibut
simmered in spicy red sauce, house bread

45CIOPPINO

STEAKS 

16 OZ PRIME 1855 NEW YORK STRIP
50

OYSTERS DAILY SELECTION 3EA

served WITH GARLIC MASHED 
POTATOES, AND SABA VINEGAR

ADD ONS FOR STEAKS

BLUE CHEESE $5

    BEARNAISE $5

6 OZ FILET MIGNON 
55

16 OZ PRIME 1855 RIBEYE  
60

       OSCAR  $15

AU POIVRE SAUCE $6

lemon & mignonette
4eAOYSTERS

baguette seasonal compound butter, olive 
oil, saba vinegar, parmesan

6HOUSE MADE BREAD

SOUP & SALADS

romaine, house made caesar dressing, 	
toasted breadcrumbs, anchovies, parmesan

13CAESAR

iceberg, carlton farms bacon, blue cheese 
dressing, cherry tomatoes

15STEAKHOUSE WEDGE

dungeness crab, & shrimp, chives, esplette, 
lemon & thyme risotto

38SEAFOOD RISOTTO 

14 oz filet mignon wrapped in mushroom 
duxelle and puff pastry & roasted medium 
rare. served with asparagus, garlic mashed 

potatoes, chimichurri & au poivre sauce

BEEF WELLINGTON

120

quinoa pilaf, roasted green beans & baby 
carrots, cucumber & coriander yogurt

35PAN SEARED HALIBUT

ribeye & new york strip ground in house, 
1/2# patty, bacon jam, gruyere, potato bun, 
lettuce, & dijonaise. served with fries

22EARTH & SEA BURGER

onion puree, roasted potAtoes, 
asparagus, rosemary & dijon demiglace

30LAN-ROC FARMS PORK CHOP

new england style, clams, shrimp
11SEAFOOD CHOWDER

stuffed with braised pork, ricotta, & 
pecorino. arrabbitata sauce, breadcrumbs, 
parmesan

28HOUSE MADE RAVIOLI

PASTA & GNOCCHI

tomato sauce, capers, artichoke hearts, 
anchovies, breadcrumbs, parmesan

26HOUSE MADE GNOCCHI PUTTANESCA

SMALL PLATES

little neck clams, garlic, white wine,
calabrian chilies, toasted house breAD

24STEAMER CLAMS

5 jumbo shrimp, house made cocktail sauce, 
lemons

24SHRIMP COCKTAIL

lime & pineapple marinated, tortilla chips, 
spicy crema, cucumbers, bell peppers, avocado, 
jalapenos

15HALIBUT CEVICHE

LARGE FORMAT

clams, garlic, calabrian chili, white wine 
butter, breadcrumbs, scallions

28HOUSE MADE SPAGHETTI

     CHIMICHURRI $5

chevre, pickled artichoke hearts, hazelnuts, 
lemon vinaigrette

13MIXED GREEN 

hand cut filet mignon, mayo, pickles, capers, 
mustard, egg yolk, toasted bread

16BEEF TARTARE

TRUFFLE BUTTER $7

16 oz new york strip steak, 3 jumbo crab 
cakes, served with asparagus, garlic mashed 

potatoes, tartar sauce, chimichurri & au 
poivre sauce

SURF & TURF

110

sesame seeds, seared and thinly sliced tuna, 
tataki sauce, scallions

24TUNA TATAKI

2 jumbo dungeness crab cakes, tartar sauce, 
arugula, pickled onions, lemon vinaigrette

36DUNGENESS CRAB CAKES


