The Sea Grill
Chilled Seafood and Local
Oysters

Dungeness Crab Cocktail		
Mkt Price
Bay Shrimp Cocktail				
$8.95
Jumbo Prawn Cocktail
$15.95
Kumamoto Oysters* - raw on the half		
$15.95
shell, served with mignonette		
Half Dozen
Pacific Oysters*, raw on the half shell 		
$14.95
					
Half Dozen
Caviar Kumamotos*						 $17.95
Local, raw, on the half shell topped with créme fraiche
and black tobiko caviar or wasabi tobiko caviar

Baked Oysters Rockefeller					
Local Pacific oysters, topped with spinach, garlic butter,
cream and parmesan, finished with bacon

Half Dozen

$16.95

Half Dozen

Entrees

*ASK YOUR SERVER ABOUT DAILY SPECIALS*
All dinners include a first course of soup, our signature chowder or a trip
through our award winning salad bar, fresh baked rolls, sautéed
vegetables, and, with the exception of pasta and polenta, your choice of
rice pilaf, baked potato, stuffed baked potato, or
fresh cut french fries

Alaskan King Crab Legs				
One pound, served with drawn butter

Mkt Price

Wild Alaskan Halibut

$32.95
fillet, oven broiled and served with a garlic butter white wine sauce

Wild King Salmon					

$32.95

fillet, pan seared and served with a with lemon dijon dill sauce

Mahi Mahi							 $29.95
Char grilled hawaiian fillet, served with creamy macadamia nut sauce

Dungeness Crab Fettuccine				
Fresh crab in a creamy parmesan sauce with
mushrooms

Mkt Price

Seared Ahi*							 $28.95
Pan seared in cajun spices and served rare with citrus
aioli and sunomono salad

Steamer Clams							 $26.95
Manila clams in a white wine garlic butter broth
with garlic bread

Baked Oysters Rockefeller

$26.95

Vegetarian Polenta Siciliana

$23.95

Local Pacific oysters, topped with spinach, garlic butter, cream
and parmesan, finished with bacon
house made polenta cakes served with a tomato, olive, artichoke
sauce; topped with feta

Not all ingredients are stated on menu. Please inform your server of any
food allergies before placing your order.

