SHELLFISH PLATE

COMBO PLATES A LA CARTE

(1) $38 Snow Crab %2 Ib $20 - Ib $38

%2 |b Blue Mussels * %2 Shrimp
% |b Green Mussels - % Clams Dungeness Crab % lb $20 - b $38

(2) 548 Shrimp % 1b $12 - lb $22
%2 Ilb Snow Crab * %2 |b Blue
Mussels * 1 b Shrimp Green Mussels % b $11 - 1b $20
$58
(3) Blue Mussels % b $10 - lb $18
1 b Snow Crab or Dungeness Crab
Choose three — % |lb each Clams 1 lb $10 - lb $18

Shrimp * Clams
Green Mussels : Blue Mussels

Add Ons:Lobster 1 Ib $45 - Sausage % lb S9 - Eggs $S3 - Fettuccine $4.5
All plates served with bread, potatoes, corn & lemon
SAUCES
Old Bay * Garlic Butter - House Blend

Lemon Butter - Cajun Butter

SPICE
Classic © Spicy * Hot
DESSERTS

Cheese Cake
Creamy cheesecake - caramel drizzle $8

Chocolate Lava Cake GF
Warm center - Vanilla ice cream S9

Beignets
Warm fried dough - powdered sugar $8






STARTER

BREAD SERVICE - PER BASKET ' $4

CHARCUTERIE PLATE GF
Meats - fruit - cheese - jam - gluten free crackers.S9
FRESH OYSTERS GF-DF

Mignonette & lemon ' % dozen $18 | dozen $32
CLAM CHOWDER
Cream - potato - cup $6 | bowl $9

GOLDEN FRIED SHRIMP DF
Shrimp - vegetables spicy pineapple sauce $9

SALMON RILLETTES

Poached salmon - sour cream : dill $16

SANGRIA SIDES

Vegetables

Sweet-Corn S4
Orange, apple, lemon, House Salad 'S6
cinnamon, mint CaesariSalad S7

Starches
1L Pitcher $22.99
Rice 'S4
Glass $6.99 Fries $5

Potatoes S4
Mac & Cheese S8

Consuming raw.or undercooked shellfish-may increase your,risk of food-borne illness.
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