
GULF PRIMEVAL

•    Contains Raw Ingredients. Consuming raw or undercooked meats, eggs, poultry,  
seafood or shellfish increases your risk of contracting a foodborne illness especially if you have certain medical conditions.

While Spaniard, Panfilo de Narvaez, was the first European to be cast ashore here in 1528,  
it was the French who gave this sun-kissed island its name…Pass a Grille.  

Le Passe aux Grilleurs (0r The Grillers’ Pass) captured the essence of this special place where explorers,  
conquistadors, trappers, and fishermen made camp and grilled their bountiful Gulf harvests.  

The name is also a testament to our nearly 600 year-old tradition of spectacular seafood cuisine.  
Gulf Primeval is essential…it’s raw and primal.  It’s everything we are here in Pass a Grille… 

the purest expression of our gratitude for the gifts of the sea.

BOUTIQUE OYSTERS
All of our oyster selections are served with  

a seasonal mignonette and fresh citrus.

Fanny Bay, British Columbia• - $6.22
White sugar sweetness with  

a light brine finish and earthy undertones

Blue Point, Connecticut•     - $3.22
Satiny texture with mild flavor

White Stones, Virginia•  - $4.22
Vegetal flavors with a salty miso finish

Sweet Petite, Prince Edward Island•    - $4.22
Sweet and salty with mild flavor

CHARBROILED OYSTERS
All of our charbroiled oyster selections feature fresh  

Louisiana oysters, roasted on the half shell.

Oyster Lizotte - $19.22
Bearnaise butter, Gruyere de Comte,  

toasted breadcrumbs, served with fresh lemon

Oyster Alba - $21.22    

Basil Pesto butter, Prosciutto di Parma,  
Pecorino Romano, served with fresh lemon

Oyster Evander - $18.22 

Red miso Motoyaki sauce, Shiitake mushrooms,  
scallions, served with fresh lime

Oyster Primeval - $20.22 

tTwo of each of our charbroiled oysters (Lizotte, Alba, 
and Evander) served with fresh lemon and lime

PRIMEVAL APPETIZERS
Because you have to start somewhere.

Truffled Potato Chips - $6.22
Old Bay seasoning, truffle oil, and scallions

Citrus Marinated Olives - $8.22
An olive medley, marinated in house made citrus oil  
with shaved fennel

Seasonal Nut Mix - $8.22
Chef’s blend of nuts and surprises

Charcuterie and Cheese - $22.22
Chef’s selection of assorted cheeses and cured meats, 
citrus/fennel olives, guava paste, and marcona almonds, 
served with our own crostini

“As I ate the oysters with their strong taste of 
the sea and their faint metallic taste that the 
cold white wine washed away, leaving only 
the sea taste and the succulent texture, and 
as I drank their cold liquid from each shell and 
washed it down with the crisp taste of the wine, 
I lost the empty feeling and begun to be happy 
and to make plans.”

– Ernest Hemingway
A Moveable Feast



WINES BY  
THE GLASS
Rooftop House Wine 
WHITE |  ROSÉ | RED $8.22

WHITE
Naveran Cava Brut 
Macabeo, parellada,  
chardonnay, xarello
Penedes - $9.22 | $38.22

Voirin-Jumel Tradition Brut 
Chardonnay, pinot noir
Champagne - $18.22 | $76.22

Fitapreta Branco 
Anrao vaz, roupeiro, arinto
Alentejo - $11.22 | $48.22

Lievland  
Chenin Blanc   
Western Cape of South Africa - $10.22 | $44.22

Oro de Castilla  
Verdejo 
Rueda - $11.22 | $42.22

Anne Amie Vineyards   
Pinot blanc   
Willamette Valley - $12.22 | $48.22

Chateau du Puligny Montrachet  
‘Clos du Chateau’  
Chardonnay 
Burgundy - $18.22 | $89.22

ROSÉ
Fabre Rosé
Grenache
Provence - $10.22 | $42.22

Liquid Geography Rosé
Mencia 
Bierzo - $11.22 | $42.22

RED
Douloufakis ‘Dafnes’ 
Liatiko 
Crete - $11.22 | $40.22

Morisfarms  
Sangiovese  
Morellino di Scansano DOCG - $11.22 | $45.22

Quinta de Saes 
Tinto 
Dao - $12.22 | $45.22

JC Vizcarra  
Tempranillo 
Ribera del Duero - $16.22 | $74.22

Laurel Glen ‘Counterpoint’  
Cabernet Sauvignon  
Sonoma Mountain - $19.22 | $85.22

www.berkeleybeachclub.com


