e Sew Gl

316 EE STREET - EUREKA, CA  (707)443-7187 MONDAY - SATURDAY 5-9 PM

THE SEA GRILL VALUES THE QUALITY OF FRESH AND LOCAL FOOD, AND SOURCES INGREDIENTS LOCALLY WHENEVER POSSIBLE, INCLUDING FROM AQUA
Robro Farms, WiLLow Creek Farm, CyprESS GROVE, HuMBOLDT BAY COFFEE, BRIO BREADWORKS, LOCAL FARMER’S MARKETS AND MORE

ghetzens

SEARED AHI* $16.95 SAUTEED MUSHROOMS, GARLIC BREAD $9.95

PAN SEARED IN CAJUN SPICES AND SERVED RARE WITH CITRUS

AIOLI AND SUNOMONO SALAD StEAMER CLAMS $18.95
A ONE POUND SEVING OF WASHINGTON GROWN MANILA CLAMS

CALAMARI - TENDER STRIPS, TRIO OF DIPPING SAUCES $13~95 IN AN WHITE WINE GARLIC BUTTER BROTH WITH GARLIC. BREAD

GRILLED ARTICHOKE, HERB REMOULADE $10.95

Ghrver

ALL DINNERS INCLUDE A FIRST COURSE OF SOUP OF THE. DAY, OUR SIGNATURE CHOWDER OR A TRIP THROUGH OUR AWARD WINNING SALAD
BAR, FRESH BAKED ROLLS, SAUTEED VEGETABLES, AND, WITH THE EXCEPTION OF PASTA, YOUR CHOICE OF RICE PILAF, BAKED POTATO,
STUFFED BAKED POTATO, OR FRESH CUT FRENCH FRIES

SHs

‘WE servE BLack ANcus BEER

FILET MIGNON - 8 0. SERVED WITH SAUTEED MUSHROOMS AND ONION RINGS $36.95
NEW YORK STEAK - 10 0Z. SERVED WITH SAUTEED MUSHROOMS AND ONION RINGS $30.95
STEAK AND LOBSTER - 12 07. LOBSTER TAIL AND AN 8 0Z. FILET MIGNON Mkt Price
PrIME RIB - SLOW ROASTED SERVED WITH AU JUS AND CREAMY HORSERADISH Perite Cut: $30.95  Larce Cut: $34.95
PrivME RiB COMBINATIONS - PETITE CUT RIB AND YOUR CHOICE OF SCAMPI, BEER BATTERED PRAWNS, OR SCALLOPS $38.95

Segfad

ALL OF OUR FISH ARE WILD CAUGHT AND SUSTAINABLE

LLOBSTER - 12 07. AUSTRALIAN COLD WATER TAIL, BROILED AND SERVED WITH DRAWN BUTTER Mkr Price
SCAMPI - LARGE PRAWNS SAUTEED IN GARLIC BUTTER WITH MUSHROOMS, SCALLIONS AND SHERRY $29.95
BEER BATTERED PRAWNS - [LARGE, TENDER PRAWNS, DEEP FRIED $28.95

FisHERMAN’S COMBINATION - SCALLOPS, PRAWN, CALAMARI, OYSTERS, SOLE, AND ROCK COD(OVEN BROILED UPON REQUEST) ~ $ 34-95

PETRALE SOLE - FRESH, LOCAL SOLE, PAN-FRIED OR GRILLED IN A LIGHT EGG BATTER WITH DORF, SAUCE $28.9 5
SNAPPER AMANDINE - FLOURED AND GRILLED WITH A BEURRE BLANC SAUCE, TOPPED WITH TOASTED ALMONDS $2695
SCALLOPS - FRESH LARGE SEA SCALLOPS, PAN SEARED WITH MUSHROOMS, CAPERS AND TOMATOES $3095
Razor CLAMS - TENDER FILLETS PAN FRIED IN CRACKER CRUMBS $23.95
OYSTERS - LocAL PACIFICS, PAN FRIED $23.95
FISH AND CHIPS - BEER BATTERED LOCAL ROCK COD AND FRESH CUT FRENCH FRIES $20.95
CALAMARI - A TENDER STEAK, PAN FRIED AND SERVED WITH A TRIO OF SAUCES $2395
SNAPPER PUTTANESCA - FRESH FILLET FLOURED AND GRILLED SERVED WITH A TOMATO, OLIVE AND CAPER SAUCE $2695
SEA GRILL FETTUCCINE - BAY SHRIMP, MUSHROOMS AND SCALLIONS IN A PARMESAN CREAM SAUCE $23.95
Chullsy
CHICKEN SAUTE - CHICKEN BREAST SAUTEED WITH MUSHROOMS AND GREEN ONIONS IN A SHERRY CREAM SAUCE $2495
SturrED CHICKEN BREAST - SPINACH, RICOTTA AND JACK CHEESE, TOPPED WITH CHICKEN VELOUTE $24.9 5
o Doee §, Sl
Onion Rines $7.95 SrA GriLL SHRIMP LoOUIE $17.95
Soup OF THE DAy Cur $4.50 / Bow. $6.50  Dunceness Cras Louie MKT PRICE
SkA GriLt, CHOWDER Cur $5.50 / Bowt. $8.00  Sarap Bar $14.95
TO CONSERVE RESOURCES, WATER WILL BE SERVED UPON REQUEST.

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.

SpLit PLATE: $5‘()() COMES WITH A FULL ORDER OF SIDES 18% GRATUITY INCLUDED ON PARTIES OF 8 OR MORE



