
WITH BLOODY MARY GRANITA & LEMON GF HALF   DOZEN 

BLUE POINTS.                                                       21         40 

ROTATING OYSTERS                                     MKT      MKT 

YELLOWFIN, AVOCADO MOUSSE                                         19 

GRILLED PINEAPPLE SALSA, CRISPY WONTONS, MANGO GASTRIQUE.                

RED SNAPPER, SCALLOPS, SHRIMP, FRESH LEMON        19 

LIME, CILANTRO AND VIBRANT SPICES, TARO CHIPS. 

  BEER POACHED AND OLD BAY SPICE.                         16 

PINEAPLE SALSA, CILANTRO, AVOCADO CRÈME.           24

TUNA, AVOCADO, JALAPENO, SPICY AIOLI. GF                  18 

SALMON, CRAB, AIOLI, AVOCADO, HOISIN.               18 

FAROE ISLANDS, PAN SEARED MEDIUM                       32 

CRAB MEAT WARM POTATO SALAD, ASPARAGUS & CARROTS. GF       

FRIED HADDOCK FILET, STEAK FRIES          28 

HOUSE MADE COLE SLAW, TARTAR SAUCE. 

         

PAN SEARED, SHRIMP & SCALLOP RISOTTO               44 

LEMON BUTTER SAUCE, SAUTEED SPINACH & ROASTED TOMATOES.  GF    

 GREEN PEA & MINT RISOTTO              39 

CANDIED BACON, GOAT CHEESE, GARLIC BUTTER LEMON BUERRE BLANC. GF 

ROMAINE & BABY KALE, SHAVED BRUSSELS    8 / 14 

TOMATO, ONION, WALNUTS, BACON, GOAT CHEESE, CREAMY VINAIGRETTE.  GF  

GRILLED ROMAINE WEDGE, DRESSING                8 / 14

CROSTINI, TOMATOES, PARMESAN.   

 BLISTERED TOMATOES, CROSTINI, BASIL PESTO,         16  

TRUFFLE OIL, BALSAMIC PEARLS, SMOKED SEA SALT.  

CHICKEN 8 | FILET MEDALLION 12 | GULF SHRIMP 8 | SALMON 10

PARMESAN.                                       5

BACON, PARMESAN. GF                      9
8

GF                              9

 

LEMON, CAPER, SUNDRIED TOMATO BUTTER.                    21

LUMP CRAB, PARMESAN, GRILLED SOURDOUGH.    19

GOAT CHEESE & POBLANO PEPPER SAUCE.    16

LEMON SCENTED YOLK MOUSSE, BEMKA CAVIAR                 12 

LUMP CRAB MEAT, TAJIN SPICE.

BRIE, AGED PARMESAN, ARUGULA.     17

BABY BACK, ASIAN BBQ, SESAME, SWEET POTATO CHIPS.   18 

PRIME FILET OF BEEF, BLACK GARLIC AIOLI, FRIED        21 

CAPERS, SHAVED RED ONION, MIXED FIELD GREENS, POACHED FARM FRESH EGG.  

CARAMELIZED ONIONS, GRUYERE CHEESE, CROSTINI.      10

PLEASE ASK YOUR SERVER          MKT

 BIB & SPRING MIX, MANGO, AVOCADO, TOMATO            32 

ONION, MANGO VINAIGRETTE. GF      

 A1 SUSHI TUNA, KALE, LETTUCE BLEND, MANGO           21 

APPLE, CILANTRO, WONTONS, HONEY VINAIGRETTE.                         

 GRILLED BISTRO CUT, BRANDY PEPPERCORN SAUCE, SHOESTRING FRIES, ARUGULA. GF                         32

 THREE MEDALLIONS TOPPED WITH MUSHROOM BORDELAISE, LEMON BUTTER CRAB MEAT         37 

BRANDY PEPPERCORN SAUCE, MASHED POTATOES & GRILLED ASPARAGUS. GF        

8OZ CENTER CUT, POTATO CAKE, BORDELAISE SAUCE, SAUTEED SPINACH & ROASTED TOMATOES.               52

 14OZ PRIME - HASSELBACK POTATO, ROASTED CIPPOLINI ONION, BORDELAISE SAUCE. GF          48

  14OZ AGED CERTIFIED ANGUS - HASSELBACK POTATO, ROASTED CIPPOLINI ONION, BORDELAISE SAUCE. GF         49 

GULF SHRIMP 8  |  MUSHROOMS 6   |   LOBSTER TAIL 19  |  BLUE CHEESE CRUST 8

CURED MEATS, COUNTRY PATE, ASSORTED CHEESE          29 

PICKLED VEGETABLES, MUSTARD, HONEY, FRUIT, ALMONDS, GRILLED BREAD. 

 

BLACK GARLIC FILET TIPS, GRILLED SAUSAGE          32 

CRAB & CHEESE DIP, GRILLED SHRIMP, GRILLED BREAD, ONION RINGS 

PICKLED VEGETABLES, MUSTARD, BUTTERMILK BLUE CHEESE.     

 PAN SEARED CHICKEN BREAST, MUSHROOMS               29 

GOAT CHEESE, BASIL, CHEF VEGETABLES, MASHED POTATOES 

MADEIRA WINE REDUCTION. GF    

          

SLOW ROASTED, MASHED POTATOES, ASPARAGUS & TOMATOES 45 

CRISPY ONIONS, RED WINE AU JUS.  AVAILABLE THURSDAY THROUGH SUNDAY. GF

ESPRESSO RUBBED, MAPLE BOURBON GLAZE         38 

SWEET POTATO GNOCCHI, SPINACH, BLACKBERRY GASTRIQUE.    

CREAMY CHEDDAR POLENTA, PAN GRAVY   39 

CARROTS AND CHARRED BRUSSELS SPROUTS. GF        

PREMIUM BLEND OF BEEF, BRIE, BACON JAM                                          22 

CRISPY ONION RINGS, AIOLI, BORDELAISE SAUCE, SHOESTRING FRIES.         

  TAGLIATELLE PASTA, CHEF’S MUSHROOM BLEND                     27 

BLACK TRUFFLE CREAM SAUCE, PARMESAN.  

SHRIMP 8 | CHICKEN 8 | FILET MEDALLION 12 | LOBSTER TAIL 19



CHAMPAGNE / SPARKLING  

CUNE CAVA BRUT, SPAIN                            10.00   38.00 

MARSURET "TREVISO" PROSECCO, ITALY        12.00   46.00  

BANSHEE TEN OF CUPS BRUT                14.00   52.00  

FAIRE LA FETE BRUT, FRANCE                15.00   58.00  

ARGYLE WINERY BRUT WILLAMETTE               16.00   62.00  

J CUVEE 20 SPARKLING, CALIFORNIA              19.00  74.00  

CHAMPAGNE DRAPPIER BRUT CARTE D'OR          85.00  

LE MENSIL GRAND CRU BRUT                            94.00  

BARNAUT BRUT RESERVE GRAND CRU                     125.00  

LAURENT PERRIER BRUT LA CUVEE                          135.00  

 

SPARKLING ROSE 

ZARDETTO PROSECCO ROSE, IT                     13.00   50.00  

FAIRE LA FETE ROSE FR                 16.00   62.00  

LAURENT PERRIER BRUT ROSE, FR                          160.00  

 

ROSE 

JAINE, RAVENSCLIFF WAHLUKE SLOPE, WA    10.00   38.00  

MAISON NO. 9 ROSE, PROVENCE FR              13.00   50.00  

STUDIO BY CHATEAU MIRAVEL, FR          46.00  

M BY CHATEAU MINUTY, PROVENCE FRANCE             54.00  

GRGICH HILLS ROSE, NAPA VALLEY                          53.00  

 

PINOT GRIGIO/GRIS     

TIEFENBRUNNER, GERMANY PINOT GRIGIO       10.00   38.00  

ANNE AMIE, PINOT GRIS WILLAMETTE, OR      12.00   46.00  

KELLEREI KURTATSCH CORTACCIA, GRIGIO ITALY        46.00  

PONZI, PINOT GRIS WILLAMETTE                             55.00  

FELLUGA, PINOT GRIGIO ITALY                 70.00  

      

SAUVIGNON BLANC   

ALLAN SCOTT, NEW ZEALAND                 12.00  46.00  

MARKHAM VINEYARDS NAPA VALLEY, CA         14.00  54.00  

THE PARING, CA                  46.00  

NAUTILUS, NEW ZEALAND                      50.00  

 

ALTERNATIVE WHITES 

CENTORRI MOSCATO, ITALY                  9.00   34.00 

FORGE CELLARS DRY RIESLING, NY               11.00   42.00  

BLEDSOE FAMILY, BLEND WALLA WALLA, WA    15.00   58.00  

L' ECOLE CHENIN BLANC COLUMBIA VALLEY, WA       58.00  

 

CHARDONNAY     

ALEXANDER VALLEY, CA                 10.00  38.00  

IRON HORSE UNOAKED RRV, CA                 15.00  58.00  

L'ECOLE NO 41 COLUMBIA VALLEY                 15.00  58.00  

THE HESS COLLECTION PANTHERA RRV, CA      18.00  72.00  

DOMAINE CHANZY BOURGOGNE LES FORTUNES, FR       52.00  

MACROSTIE SONOMA, CA                56.00  

CHALK HILL RUSSIAN RIVER VALLEY, CA          78.00  

LOUIS MOREAU CHABLIS, FR            70.00  

NOMAND POUILLY FUISSE BURGUNDY FRANCE          77.00  

CHAPELLET GROWER COLLECTION, CA        110.00  

MERRY EDWARDS, OLIVET LANE, RUSSIAN RIVER     165.00  

15

FIELD AND SOUND BOURBON, LEMON AND LIME 

JUICE, HONEY SYRUP, EGG WHITE TOPPED WITH 

PINOT NOIR. 

 

16

TRAVERSE CITY SMALL BATCH BOURBON 

GRAND MARNIER, BLACK WALNUT BITTERS SERVED  

OVER ICE, CHARRED ORANGE PEEL. 

14

MILAM & GREENE RYE, APEROL, AMARO  

MONTENEGRO, LEMON JUICE, SHAKEN & STRAINED 

SERVED UP. 

15

MICHTERS BOURBON, GRAPEFRUIT, HONEY SYRUP   

ST. ELDER SHAKEN, STRAINED & SERVED UP. 

15

MUDDLED CHERRY AND ORANGE, ANGOSTURA  

SMOKED BULLEIT BOURBON, LARGE CUBE 

TOASTED ORANGE PEEL. 

15

PAPAS PILAR BLONDE RUM, FRESH LEMON JUICE  

MINT PINEAPPLE, PASSION FRUIT PUREE, TOPPED 

WITH GINGER BEER MINT & PINEAPPLE GARNISH.  

13

STOLI BLUEBERRY VODKA, Rosé WINE, LIME JUICE 

TOPPED WITH GINGER BEER, SERVED WITH ROCKS 

IN CLASSIC COPPER MUG, FRESH LIME GARNISH.

13

ST. AUGUSTINE GIN, BLACKBERRY HIBISCUS SYRUP 

FRESH LEMON JUICE, TOPPED WITH PROSECCO  

LEMON AND FLOWER GARNISH. 

14

OLD SOUL BOURBON, FRESHLY BREWED ESPRESSO 

COFFEE LIQUOR, ORANGE BITTERS OVER ICE. 

15

JALAPENO INFUSED EL JIMADOR TEQUILA 

BLOOD ORANGE LIQUOR, MUDDLED PINEAPPLE  

LEMON LIME JUICE. OVER ICE, SPICY RIM.  

13

SATSUMA MANDARIN, CRANBERRY JUICE 

SWEETENED LIME JUICE, COMBIER ORANGE LIQUOR 

SERVED UP WITH ORANGE TWIST. 

12

AVIATION GIN, LAVENDER LEMON SYRUP, GINGER 

BITTERS LEMON JUICE, WITH CLUB SODA OVER ICE 

LEMON MINT, CANDIED GINGER GARNISH. 

PINOT NOIR 

BANSHEE, SONOMA COUNTY, CA              13.00   50.00  

CLOUSTON & CO, NEW ZEALAND              14.00   52.00  

PIKE ROAD WILLAMETTE VALLEY, OR        17.00    67.00  

J VINEYARDS MULTI APELLATION CA       52.00  

THE CALLING, MONTEREY COUNTY         62.00  

FESS PARKER, SANTA RITA, CA        65.00  

ARGYLE WILLAMETTE VALLEY, OR       70.00  

MAISON BELLENE, BOURGOGNE ROUGE, FR      70.00  

JOSEPH DROUHIN, BOURGOGNE ROUGE, FR         118.00     

 

ALTERNATIVE RED      

GOLDSCHMIDT,RED BLEND, ALEXANDER VALLEY, CA  11.00   42.00  

MAAL BIUTIFUL MALBEC, ARG            13.00   50.00  

CARLOS SEREES, GRAN RESERVA RIOJA, ES    14.00   54.00  

ANCIENT PEAKS ZINFANDEL, PASO ROBLES, CA      50.00  

TENSHEN RHONE-STYLE BLEND, SANTA BARBRA, CA    56.00  

AVIGNONESI SUPER TUSCAN GRIFI, IT       69.00  

ORIN SWIFT ABSTRACT RED BLEND, CA      80.00  

GIRARD ARTISTRY BLEND,NAPA VALLEY, CA      96.00  

PICO MACCARIO, BAROLO, SERRALUNGA, IT      95.00  

ELEANOR RED BLEND, SONOMA, CA      98.00  

ALTESINO BRUNELLO DI MONTALCINO, IT    115.00  

PRIDE SYRAH,MOUNTAIN VINEYARDS, CA    119.00  

CHATEAU BATAILLEY, PAUILLAC LIONS DE BATAILLEY, FR    125.00  

 

MERLOT     

ANICENT PEAKS, PASO ROBLES, CA           12.00   46.00  

WALLA WALLA VITNERS, WA            15.00   58.00 

OBERON NAPA VALLEY, CA                  58.00 

MARKHAM VINEYARDS, NAPA VALLEY CA      64.00  

 

 

CABERNET SAUVIGNON     

COLUMBIA WINERY, WA            12.00   46.00  

FORCE AND GRACE, PASO ROBLES, CA     15.00   58.00  

OLEMA BY AMICI, SONOMA, CA            18.00   70.00  

AUCTIONEER. NAPA VALLEY, CA            20.00   60.00  

BV, NAPA VALLEY, CA        67.00  

TEXTBOOK, NAPA VALLEY, CA       68.00  

L'ECOLE NO. 41, COLUMBIA VALLEY, WA               78.00  

LOUIS MARTINI, ALEXANDER VALLEY, CA       80.00  

SCATTERED PEAKS NAPA VALLEY, CA       84.00  

VINUM CELLARS, NAPA VALLEY, CA                       105.00  

AMICI CELLARS, NAPA VALLEY, CA                      110.00  

ORIN SWIFT PALERMO, NAPA VALLEY, CA            100.00  

BLACK STALLION GASPARE, NAPA VALLEY, CA    113.00  

OSHAUGHNESSY NAPA VALLEY, CA                       130.00  

HESS COLLECTION MT. VEEDER, NAPA VALLEY     150.00  

CHAPPELLET SIGNATURE NAPA VALLEY, CA     165.00  

GOLDSCHMIDT GAME RANCH, OAKVILLE, CA     185.00  

ALTAMURA NAPA VALLEY, CA       210.00  

ULYSSES NAPA VALLEY, CA       275.00  

STAGS LEAP SLV, NAPA VALLEY, CA     290.00  

JOSEPH PHELPS INSIGNIA, NAPA VALLEY, CA       675.00 

DRAFT  

BUD LIGHT                   6.5 

STELLA ARTOIS, BELGIUM               8.5 

FUNKY BUDHA FLORIDIAN WHEAT               9.0  

FAT POINT BREWING IPA   9.0 

 

BOTTLES 

MICHELOB ULTRA                  6.5 

CORONA                 6.5 

COPPER TAIL, NIGHT SWIM PORTER            6.5  

BOLD CITY BROWN ALE   6.5 

BECKS NON ALCOHOLIC  6.5 

HIGH NOON (SELTZER)  6.0 

MOTORWORKS V-TWIN LAGER                    7.0 

From the Health Department: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase the chance for foodborne illness.  
If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters, should eat oysters fully cooked.  
20% Gratuity may be added to parties of 6 or more.   

$8.00 WINES  
 

DANTE CABERNET  

SANTA JULIA MALBEC/CAB FRANC  

FRONT PORCH PINOT NOIR

HESS SHIRTAIL CHARDONNAY  

MATTHEW FRITZ SAUVIGNON BLANC  

PROVERB PINOT GRIGIO 

$9.00 COCKTAILS  
 

POST PLANE 

COQUINA COSMO 

GIN-GER LAVANDER COLLINS 

ROSEY BLUE MULE 

MARTINIS & MANHATTAN 

BULLEIT OLD FASHIONED 

$2.00 OFF BEERS & SPIRITS  
 

OUR BEER SELECTION AND   

PREMIUM HOUSE SPIRITS $2 OFF  

 

https://en.wikipedia.org/wiki/Ros%C3%A9

