
 

 

 

Shrimp & Crab Cocktail 
Cucumber, Red Onion, Celery, Avocado,  

Cocktail Sorbet, Lemon Zest  

 
 

Root Beer Braised Pork Belly 
Leek Mousse, Baby Frisee, Fried Quail Egg, Natural Jus 

 

Oyster Plate 
Half Dozen of our Fresh Local Oysters, 

Served on the Half Shell 
 

Gingered Dungeness Crab Cake 
Micro Cabbage, Wasabi Aioli, 

Pickled Ginger, Lemon Vinaigrette 
 

Mixed Greens 
Saffron Poached Pear, Stilton Crumbles,  

Candied Almonds, Vanilla-Balsamic Vinaigrette 
 

Lobster Bisque 
Lemon Oil, Chives 

Local Halibut 
Warm Garlic, Herb, & Heirloom Tomato Salsa, 

Wilted Spinach, Avocado, Prosciutto Caponata 
 

Herb-Crusted Rack of Lamb 
Red Beet & Potato Mash, Crispy Leeks 

Market Greens, Natural Jus 
 

Crispy Sand Dabs 
Potato Cake, Wilted Spinach, 

Lemon Garlic-Caper Butter, Parsley Oil  
 

Signature Double R New York Steak 
Yukon Potato & Herb Puree, Garlicky Broccolini,  

Avocado-Chimichurri, Roasted Garlic, Bordelaise 
 

Diver Scallops 
Italian Sausage-Cherry Tomato & Saffron Orzo, Mighty Cap Mushrooms,  

Pistachio Pesto Cream Sauce, Lemon Blush Olive Oil 

 

 

 

Chocolate Ecstasy 
Graham Cracker Soil, Raspberry Coulis, Fresh Berries 

 

Raspberry Swirl Cheesecake 
Graham Cracker Crust, Fresh Berries 

 

 

 


