The Sea Grill

316 E 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
Rodeo Farms, Willow Creek Farm, Cypress Grove, Humboldt Bay Coffee, Brio Breadworks, local farmer’s markets and more

Appetizers

Seared Ahi*					 $16.95 Sautéed Mushrooms- garlic bread
Pan seared in Cajun spices and served rare with citrus
aioli and Sunomono salad

$9.95

Steamer Clams					 $18.95
A one pound serving of Washington Manila clams

Calamari - tender strips, trio of dipping sauces

$14.95 in an white wine garlic butter broth, garlic bread

Grilled Artichoke- herb remoulade

$10.95 Vegetarian Polenta Siciliana-polenta cakes;

tomato, olive, artichoke sauce; topped with feta

$12.95

Dinner

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, sautéed vegetables, and, with the exception of pasta, your choice of rice pilaf, baked potato,
stuffed baked potato, or fresh cut french fries

Steaks
We serve Black Angus Beef

Filet Mignon - 8 oz. served with sautéed mushrooms and onion rings					
$37.95
New York Steak - 10 oz. served with sautéed mushrooms and onion rings					
$31.95
Steak and Lobster - 12 oz. lobster tail and an 8 oz. filet mignon					
Mkt Price
Prime Rib - Slow roasted, served with au jus and creamy horseradish
Petite Cut: $31.95 Large Cut: $35.95
Prime Rib Combinations - Petite cut rib and your choice of scampi, beer battered prawns, or scallops
$39.95

Seafood
All of our fish are wild caught and sustainable

Lobster - 12 oz. Australian cold water tail, broiled and served with drawn butter				
Mkt Price
Scampi - Jumbo prawns sautéed in garlic butter with mushrooms, scallions and sherry			
$30.95
Beer Battered Prawns - Jumbo, tender prawns, deep fried						
$29.95
Fisherman’s Combination - Scallops, prawn, calamari, oysters, sole, and rock cod(oven broiled upon request) $35.95
Petrale Sole - Fresh, local sole, seared and served with with doré sauce or pan-fried in cracker crumbs
$29.95
Snapper Amandine - Floured and grilled with a beurre blanc sauce, topped with toasted almonds
$27.95
Scallops - Fresh large sea scallops, pan seared in garlic butter with mushrooms, capers and tomatoes
$31.95
Razor Clams - Tender fillets pan fried in cracker crumbs							
$24.95
Oysters - Local Pacifics, pan fried									
$24.95
Fish and Chips - Beer battered local rock cod and fresh cut french fries					
$21.95
Calamari - A tender steak, pan fried and served with a trio of sauces					
$24.95
Snapper Puttanesca - Fresh fillet floured and grilled served with a tomato, olive and caper sauce		
$27.95
Sea Grill Fettuccine - Bay shrimp, mushrooms and scallions in a parmesan cream sauce			
$24.95

Poultry
Chicken Saute - Chicken breast sautéed with mushrooms and green onions in a sherry cream sauce		
Stuffed Chicken Breast - Spinach, ricotta and Jack cheese, topped with chicken velouté			

$25.95
$25.95

Side Dishes & Salads
Onion Rings 					
$8.95 Sea Grill Shrimp Louie			
$18.95
Soup of the Day 		
Cup $5.50 / Bowl $7.50 Dungeness Crab Louie		
MKT PRICE
Sea Grill Chowder 		
Cup $6.50 / Bowl $9.00 Salad Bar					 $14.95
Not all ingredients are stated on menu. Please inform your server of any food allergies before placing your order.
*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: $5.00 Comes with a full order of sides			

18% gratuity included on parties of 8 or more

