
R A W
BAR OYSTERS ON THE HALF SHELL - MKT

Changes Daily, Ask Your Server For Today’s Selection

WHITEFISH PATÉ - 18
Saltine Crackers, Lemon, Red Onion, Capers

“20% gratuity added to parties of 8 or more
*Ask your server about menu items that are cooked to order. Consuming undercooked meats or eggs may increase your risk of foodborne illness.” - Bob Loblaw

APPETIZERS
CHIPS & DIP - 12
Homemade French Onion Dip, Homemade Potato Chips  

CHICKEN WINGS - 16
CHOOSE: Garlic & Parmesan, Buffalo, [or] Korean BBQ

GEORGIAN CHEESE BREAD - 17
Three Cheese Blend, Bread, Egg Yolk, Chive, 
Red Pepper Flakes, Butter

SHRIMP TOAST - 15
Shrimp Spread, Sesame, Soy Glaze

ASTORIA CLOWN BREAD - 24
Alaskan King Crab, Cheese, Bread

CRAB CAKES - 19
Garlic-Aioli, Lemon

CLASSIC ESCARGOT - 18
Butter, Garlic, Parmesan, Crusty Bread

SPICY MUSSELS & SAUSAGE - 21
Peppers, Tomato, Garlic, Crusty Bread

CLAM STRIPS - 15
Tartar, Cocktail Sauce 

FISHBITS - 13
Breaded Fish Bites, Tartar, Lemon, Fries

LOBSTER BISQUE - 12
[CARROT] COCONUT SOUP - 10 
WALLA WALLA ONION SOUP - 11

CALIFORNIA CRAB SALAD - 30
Crab, Pasta Pearls, Avocado, Pickled Peppers, Radish, 
Cucumber, Cabbage, Won Ton, Spicy Mayo, Sesame Glaze

CAESAR - 16
Romaine, Parmesan, Crouton, Caesar Dressing

WEDGE - 16
Iceberg, Bacon, Bleu Cheese Crumbles, 
Red Onion, Tomato, Sweet Vinaigrette Dressing 

BLACKENED SHRIMP SALAD - 22
Arugula, Avocado, Green Onion, Jalapeño, Cabbage, 
Creamy Cilantro Dressing 

TYPICAL SALAD - 14
Tomato, Cucumber, Red Onion, Cheddar, 
Crouton, Ranch Dressing

SOUPS & SALADS

ENTRÉES
SALMON - 31
Sautéed, White Wine, Butter, Fennel, 
Dill, Blistered Lemon, Crispy Potatoes

FRIED CHICKEN DINNER - 26
Whole Half-Chicken, Crispy Potatoes, 
Coleslaw, Rolls & Butter

ALASKAN HALIBUT - 39
Toasted Porcini Mushroom, Hazelnut, 
Garlic, Parsley, Crispy Potatoes, 
Hazelnut Cream Sauce

WHOLE FRIED FISH - 42
Avocado, Lettuce, Tomato, Onion, 
Pickled Vegetables, Flour Tortilla 

FISH & CHIPS - 24
Fresh Cod, French Fries, Coleslaw, Malt Vinegar-Aioli 

CIOPPINO - 38
Snow Crab, Fish, Mussels, Shrimp, Spiced Tomato Broth, 
Crusty Bread 

Green Beans, Butter-Boiled Potatoes, Rolls & Butter, 
Drawn Butter, Lemon

DUNGENESS CRAB CLUSTERS  [1LB] - 70

ALASKAN KING CRAB LEGS  [1LB] - 90

SNOW CRAB CLUSTER  [1LB] - 65

CRAB DINNERS
SPECIFICALLY  PACIFIC

NANAIMO BARS - 4 

WILD BERRY CRISP - 11

DESSERT
WRECKING BALL - 12

[EM’S] CHOCOLATE CHIP COOKIES - 3EA

CALVISCIUS CAVIAR - 60
SMOKED SARDINES - 16

TUNA - 20 
MUSSELS - 16

> TINNED FISH

FRENCH FRIES - 8

GARLIC FRIES - 10

CRISPY POTATOES - 8

GREEN BEANS - 8 

COLE SLAW - 6

SIDES
SAUSAGE - 9

SMALL SALAD - 10
Typical [or] Caesar 

BREAD & BUTTER - 6

HUSH PUPPIES - 10

A TRADITIONAL CRAB BOIL ROLLED OUT ON 
A GIANT PLATTER FOR SHARING - 180

[1LB] Alaskan King Crab . [1-CLUSTER]  Snow Crab, 
[1-CLUSTER] Dungeness, Mussels, Sausage, Green Beans, 
Butter-Boiled Potatoes, Rolls & Butter

P A C I F I C  PLATTER

ADD A POUND OF KING CRAB [+80]
ADD A CLUSTER DUNGENESS [+32] 
[OR] A CLUSTER OF SNOW CRAB [+30]+

SANDWICHES
[GF BUN AVAILABLE UPON REQUEST +1]

CRAB CAKE SANDWICH - 19
Coleslaw, Garlic-Aioli, Fries 

TOKEN BURGER - 18
Double-Patty, American Cheese, 
Onion, Dill Pickle-Aioli, Fries 

CHICKEN SANDWICH - 17 
[BLACKENED OR FRIED]
Shredded Lettuce, Mayo, Fries 

SALMON BLT - 19
Blackened Salmon, Bacon, Shredded Lettuce, 
Tomato, Garlic-Aioli, Toasted Roll, Fries

LOBSTER ROLL - 33
CONNECTICUT [Hot + Butter] | MAINE [Cold + Mayo] 

FISH TACOS [BLACKENED OR FRIED] - 18
Fresh Cod, Cabbage, Avocado Sauce, Chili Crema, 
Lime, Fries 

GRILLED CHEESE - 18
Extra Sharp Tillamook Cheddar, Fontina, Gruyere,
Apple-Butter, San Francisco Sourdough, Fries

VEGAN [FISH] SANDWICH - 18
[CHICKEN] SANDWICH - 17
[IMPOSSIBLE] BURGER - 17

PEEL & EAT SHRIMP - 32/17
[FULL OR HALF POUND] Cocktail Sauce, Old Bay-Aioli, Lemon 

SEAFOOD TOWER
BIG - 64 | BIGGER - 99 | BIGGEST - 164  
Oysters, Peel & Eat Shrimp, Whitefish Paté, 
Dungeness Crab Clusters, Snow Crab Clusters, 
Featured Tinned Fish.  Add Caviar +60
[ALASKAN KING CRAB ON BIGGEST] 



WINES BY THE COAST

BUBBLES
Nicolas Feuillatte ‘Palmes D’or’ + Brut -  253
Jansz + Sparkling Rosé - 18 / 54
La Marca [Split] - 16
Valldolina + Cava - 16 / 42
Veuve Clicquot + Brut & Brut Rosé -  99

WHITES
Grand Traverse ‘Block 12’ + Riesling - 14 / 42
Gerard Bertrand + Picpoul De Pinet - 14 / 42
Ruffino ‘Lumina’ + Pinot Grigio - 10 / 38
Duckhorn + Sauvignon Blanc - 17 / 51
White Haven + Sauvignon Blanc - 13 / 44
Alexander Valley + Chardonnay - 47
Dry Creek + Chenin Blanc - 14 / 42
Davis Bynum + Chardonnay - 14 / 42
Crossbarn By Paul Hobbs 
+ Chardonnay - 19 / 57
Diatom + Chardonnay [Unoaked] - 18 / 54
Vina Cobos ‘Vinculum’ + Chardonnay - 91
Shafer + Chardonnay - 93
Marenco ‘Strev’ + Moscato D’asti - 11 / 42

PINKS
The Beach + Rosé - 16 / 48
Fleur de Mer ‘La Jolie’ -  13 / 44
Jansz + Sparkling Rosé - 18 / 54

REDS
Evolution By Sokol Blosser + Pinot Noir - 14 / 42
J Vineyards + Pinot Noir - 17 / 51
Emmolo + Merlot - 60
Columbia + Merlot - 14 / 42 
Vina Cobos ‘Vinculum’ + Malbec - 125
Baca ‘Home Base’ + Zinfandel - 51 
Michael David ‘Petite Petit’ + Red Blend - 14 / 42
Orin Swift ‘Abstract’ + Red Blend - 21 / 71
Bonanza By Caymus 
+ Cabernet Sauvignon - 14 / 46
Iron + Sand + Cabernet Sauvignon - 17 / 51
Round Pond ‘Kith & Kin’ + Cabernet Sauvignon - 71
Honig + Cabernet Sauvignon - 96
Freemark Abbey + Cabernet Sauvignon - 86
Orin Swift ‘Palermo’ + Cabernet Sauvignon - 104
Rudd Crossroads + Cabernet Sauvignon - 121
Stags’ Leap Winery + Cabernet Sauvignon - 73

ICE COLD BEER
  OUT  BEER  LOCATION  ABV SIZE PRICE

 Arbor Brewing - Euchre Pils Ann Arbor, MI  5.5%  12oz  8 
 Old Nation - M-43 Williamston, MI  6.8%  16oz  12
 Old Nation - B-43 Williamston, MI  7.0%  16oz  12
 Dogfish Head - Citrus Squall Delaware  8.0%  12oz  8
 Dogfish Head - Seaquench Ale  Delaware  4.9%  12oz  8
 Alaskan - Amber  Alaska  5.3%  12oz  8
 Guinness - Stout [Draft] Ireland  4.2%  16oz  8 
 Bell’s - Two Hearted Ipa  Kalamazoo, MI  7.0%  12oz  8
 Bell’s - Seasonal  Kalamazoo, MI      -    -  8
 Atwater - Dirty Blonde Detroit, MI  4.5%  12oz  8
 Samuel Adams - Boston Lager  Massachusetts  5.0%  12oz  7
 Samuel Adams - Seasonal  Massachusetts      -    -  7
 Peroni - Nastro Azzurro  Italy  5.1%  12oz  7
 Corona - Extra  Mexico  4.6%  12oz  7
 Corona - Premier  Mexico   4.0%  12oz  7
 Modelo - Especial  Mexico  4.4%  12oz 7
 Miller Lite / Miller High Life  USA  4.5%  12oz  7
 High Noon - Hard Seltzer [Tequila]  California  4.5%  12oz  9
 High Noon - Hard Seltzer [Vodka]  California  4.5%  12oz  9

 Lagunitas - Hoppy Refresher  California  NA  12oz  5
 Guinness 0 - Non-Alcoholic Ireland  NA  12oz  5
 Heineken 0.0 - Non-Alcoholic Germany  NA  12oz  5

 ASK SERVER FOR AVAILABLE FLAVORS

LEFT COAST COCKTAILS
ALASKA
Pádrecito Organic Blanco Tequila, Montenegro, Guava, 
Coconut, Lime - 16

B.C.
Gray Whale Gin, Lo-Fi Sweet Vermouth, Select Apertivo - 16 

OREGON
Ketel One Peach & Orange Blossom Vodka, Blueberries, 
Pinot Noir, Lime, Simple Syrup - 16 

CALIFORNIA 
New Holland Beer Barrel Bourbon, Fuji Apple, Orange Bitters - 18

HAZEL’S COCKTAILS
SPAGHETT
Miller Highlife, Aperol, Lemon - 14

OLD FASHIONED
Knob Creek Rye, Orange Bitters, Simple Syrup, Orange Peel - 17

JIM BEAM HIGHBALL
Precisely Measured, Chilled Jim Beam, 
Highly Carbonated Soda, Lemon - 10

ESPRESSO MARTINI
Caffè Borghetti Espresso Liqueur, Zim’s 81 Vodka, Hazel’s Crack Coffee - 17

SALTY DOG
Valentine White Blossom Vodka, Grapefruit, 
Egg White, Pink Salt Rim - 14

MARGARITA
Hornitos Cristalino, Licor De Naranja, Lemon, 
Lime, Agave, Egg White, Salt Rim - 14

MICHELADA
Can of Beer, Clamato, Tomato, Special Seasonings - 14

DRY DRINKS
NO-JITO
Cleanco ‘Clean R’ Na Spiced Rum Alternative, Lime, Simple Syrup, Sprite - 11 

NO GIN FIZZ
Cleanco ‘Clean ‘G’ Na Gin Alternative, Egg, Lemon, 
Lime, Cranberry, Pomegranate - 11

HOT MOCKARITA 
Cleanco ‘Clean T’ Na Tequila Alternative, Lemon, Lime, 
Pineapple, Muddled Jalapeños - 11  

JUNE & TONIC
Cleanco ‘Clean ‘G’ Na Gin Alternative, Juniper, Cucumber, Mint Lime - 10   

HAZEL BASIL
Basil, Lavender Syrup, Honey Shrub, Highly Carbonated Soda - 10   

W E E K E ND  BRUN C H
1 1 : 0 0A M  -  2 : 0 0 P M

BRUNCH
MENU

HAPPY HOUR MENU
TUESDAY -  SUNDAY 3 - 6 P M

FOOD SPECIALS
SEVEN DOLLAR 

SNACKS
PEEL & EAT SHRIMP • CHICKEN WINGS 

WHITEFISH PÂTÉ • HUSH PUPPIES 
MUSSELS • CLAM STRIPS 

DRINK  SPECIALS
25%OFF BEER & WINE
JIM BEAM HIGHBALL...7

7  SINGLE OLD FASHIONED

FEATURED SPIRITS...7

HALF-OFF
OYSTERS


