
The Sea Grill

Starters

Sautéed Mushrooms- garlic bread                                  $11.95                         

Calamari- tender strips, trio of dipping sauces	     $16.95 

Fried Oysters - Local pacifics (6)                                     $16.95
fried in cracker crumbs, with tartar sauce             Half Dozen                                      

Vegetarian Polenta Siciliana-grilled polenta        $17.95
topped with tomato sauce, olive, artichoke, feta

Seared Ahi*				                        $19.95
Pan seared in Cajun spices, served rare, citrus aioli, 
sunomono salad

Steamer Clams-                                                                   $21.95
One pound serving, in a white wine
garlic butter broth, garlic bread

316 E Street •Old Town  Eureka, CA        (707) 443-7187        Tuesday - Saturday  5pm - 9pm

Bay Shrimp Cocktail				    $11.95

Dungeness Crab Cocktail  (seasonal)                 mkt price

Prawn Cocktail                                                                   $17.95                 

Kumamoto Oysters* - raw on the half shell              $17.95
served with mignonette		  Half Dozen

Asian Kumamotos* -raw on the half shell                    $18.95
topped with tobiko caviar,                                              Half Dozen
ponzu, lime, siracha

Pacific Oysters* raw on the half shell 		  $17.95
					                 Half Dozen 

Baked Oysters Rockefeller	                                     $18.95	
pacific oysters, topped with spinach,                         Half Dozen
garlic butter, cream and parmesan	

Baked Oysters Doré                                                                   $18.95
pacific oysters, topped with a white wine,                HalfDozen
garlic butter sauce, scallions   

Chilled Seafood & Local Oysters

More Appetizers...

Soup & Salads
House Salad 					     $8.95

Sea Grill Chowder                       Cup $8.00 / Bowl $12.00 

Quart of Chowder (to go only)                               $22 .00

Sea Grill Salad-mixed greens, avocado,                       $16.95               
boiled egg, tomato, cucumber, red onion and feta cheese;               

add grilled chicken -                                                       $23.95

add prawns -                                                                         $27.95

Pair your Oysters with Sparkling wine or Champagne Cocktails
Roederer Estate Brut, Anderson Valley  14

 Canella Brut Rosé  or  Canella Prosecco    (splits)   11.5   
 House Aperitif Bellini: Roederer Brut, Creme de Peche, dash of Bitters  14

 Kir Royale: Roederer Brut, Creme de Cassis  14

Keith Selby and Holly Blackwood opened The Sea Grill in 1988. Housed in an 1876 
Italiante Victorian building with a colorful past, our goal is to provide the finest seafood from near and far 

in a fun, friendly atmosphere. Visit our antique santa domingo mahogany bar that traveled 
around the Horn in the 19th century.

Sea to Plate Since ‘88

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: $7.00 Comes with a full order of sides			            20% gratuity included on parties of 8 or more



Dinner

Filet Mignon - 8 oz. served with sautéed mushrooms and onion rings					     $45.95

Ribeye - 14 oz. char-grilled, served with sautéed mushrooms and  horseradish cream                                                               $41.95

Prime Rib - Slow roasted served with au jus and creamy horseradish    (presently limited to friday & saturday)                 $41.95 

Prime Rib or Ribeye Combo- add your choice of scampi,  beer battered prawns or scallops                                             $51.95 

Steak and Lobster - 16 oz. lobster tail and an 8 oz. filet mignon					     mkt price

Steaks

 entrées include a first course of dinner salad or our signature chowder, 
fresh baked dinner rolls, sautéed seasonal vegetables, and, with the exception of

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

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

Lobster - 16 oz. cold water tail, broiled and served with drawn butter				    mkt price   

Alaskan King Crab Legs - One pound serving with drawn butter		                                                                       mkt price 

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

Petrale Sole - Fresh, local sole, pan-fried in cracker crumbs or grilled in a light egg batter with doré  sauce       $33.95
                              (can be seared batterless upon request)

Snapper Amandine - Floured and grilled, beurre blanc sauce, toasted almonds                                                                         $32.95

Seared Ahi - Pan seared in Cajun spices, served rare, citrus aioli, sunomono salad		  $33.95

Scampi - Jumbo prawns sautéed in garlic butter with mushrooms, scallions, sherry			   $35.95

Beer Battered Prawns - Jumbo, tender prawns, deep fried						      $35.95

Scallops - Fresh large sea scallops; pan seared in garlic butter with mushrooms, capers, tomatoes 	 $38.95

Steamer Clams - One pound serving in a white wine garlic butter broth, garlic bread                                                            $32.95

Baked Oysters Rockefeller - Local pacific oysters, topped with spinach, garlic butter,                                                   $31.95
				    creamand parmesan, finished with bacon 

Fried Oysters - Local pacifics, fried in cornmeal and cracker crumbs                                                                                        $28.95

Snapper Puttanesca - Fresh fillet floured, grilled, tomato, olive, caper sauce	 $33.95

Calamari - A tender steak, pan-fried, with a trio of sauces					     $28.95 

Fish and Chips - Beer battered local rock cod, fresh cut french fries					     $26.95 

Sea Grill Fettuccine - Bay shrimp, mushrooms, scallions in a parmesan cream sauce			  $29.95

Dungeness Crab Fettuccine (seasonal) - Fresh crab, mushrooms, scallions in a parmesan cream sauce	 mkt price

Seafood

Stuffed Chicken Breast - Spinach, ricotta and jack cheese, topped with chicken velouté			   $29.95

Vegetarian Polenta Siciliana- house made polenta grilled and topped with tomato sauce, olive,                                  $28.95
				    artichoke, onion, feta    

Other

Sides
Fresh cut French Fries                                                                                               $10.95 

Onion Rings - beer battered                                                                                        $12.95

Garlic Parmesan Fries                                                                                                 $12.95 

Truffle Fries                                                                                                                   $13.95

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: $7.00 Comes with a full order of sides			            20% gratuity included on parties of 8 or more


