
FISHERMEN’S WHARF STYLE DUNGENESS CRAB CAKES  16
basil aioli | cherry tomatoes | balsamic reduction

TUNA TOSTADA  12

CATCH OF THE DAY CEVICHE  10

LOCALLY CAUGHT BIG EYE TUNA  26
pistachio crusted | caponata | grilled polenta | mint sauce

STUFFED ½ MAINE LOBSTER  38
stu�ed with Dungeness crab | fresh herbs | baked |

served with lobster potato puree | julianne vegetables

LITTLE NECKS CLAM LINGUINE  19
shaved garlic | white wine | clam au jus | herbs

BEIGNET TREE  11
Pumpkin hazelnut sauce


