
large groups

    The Sea Grill

Appetizers
Bay Shrimp Cocktail				    $12.95

Dungeness Crab Cocktail  (seasonal)                     mkt price

Baked Oysters Rockefeller                            $19.95 1/2 dozen
pacific oysters, topped with spinach,
garlic butter, cream and parmesan	

Baked Oysters Doré                                              $19.95 1/2 dozen   
pacific oysters, topped with a white wine,
garlic butter sauce, scallions

Prawn Cocktail-wild caught extra jumbo prawns       $19.95

Calamari- tender strips, trio of dipping sauces	         $17.95 

Pacific Oysters* raw on the half shell        $17.95 1/2 dozen

Kumamoto Oysters* - raw on the half           $17.95 1/2 dozen
shell, served with mignonette
Seared Ahi*				                          $21.95
Pan seared in Cajun spices, served rare, citrus aioli, 
sunomono salad                                                                                

Entrées
Ribeye - (when prime rib not served) 14oz char-grilled, served with sautéed mushrooms and creamy horseradish                   $44.95                                                           

Scallops - Fresh large sea scallops; pan seared in garlic butter with mushrooms, capers, tomatoes 	 $42.95

Scampi - Jumbo prawns sautéed in garlic butter with mushrooms, scallions, sherry			   $38.95

Beer Battered Prawns - Jumbo, tender prawns, deep fried						      $37.95

Halibut - (Seasonal) - Wild Alaskan Halibut, garlic white wine butter sauce                                                                              mkt price

Seasonal Fish -  Chef's choice                                                                                                                                                                     mkt price 

Snapper Amandine - Floured and grilled, beurre blanc sauce, toasted almonds                                                                                 $34.95

Fish and Chips - Beer battered local rock cod, fresh cut french fries					     $28.95 

Sea Grill Fettuccine - Bay shrimp, mushrooms, scallions in a rich parmesan cream sauce			   $31.95

Stuffed Chicken Breast - Spinach, ricotta and jack cheese, topped with chicken velouté			   $31.95

Vegetarian Polenta Siciliana- house made polenta cakes served with a tomato, olive, artichoke sauce;  feta                  $28.95

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: $8.00 Comes with a full order of sides
 20% gratuity will be added to your check. We prefer one check per party, maximum two checks per group.

 entrées do include a first course of our signature chowder or a dinner salad, 
fresh, local brio bread, sautéed seasonal vegetables, and, with the exception of 

pasta and polenta; your choice of baked potato, stuffed baked potato, 
chef's daily special basmati rice, fresh cut french fries or house made polenta cake.

salad dressing choices: house made ranch, bleu cheese, thousand island or vinaigrette

Vegan option available upon request

Dinner


