AFFETIZERS

SEAFOOD COCKTAILS
OCEAN FRAWNS 22
DUNGENESS CRAB
OREGON DBAY SHRIMF

FPEFFEREDFILET TIPS 24
USDA Prime Tenclcrloin, Mushrooms, Red FePPcr, Orions, Demi

)

9

2

BACONWRAFFED SCALLOFS 25

PRIME MEATBALLS 19

Frcsh Mozzarc“a, chgiano, Basil, Fomocloro, Garlic Brcad

BAKEDBRIE 18

Roasted Garlic, Grapes, Crostini

TRUFFLE FRIES 16
ZUCCHINITEMPURA 16
KALBIBEEF SKEWERS 19

CRAB & SHRIMFCAKES 29
Dungcncss Crab, Orcgon Bay ShrimP

FRAWNS SCAMF] 22
Sautccd in Whitc Winc, Butter, Lemon, C]arlic, 5hallot5 & Hcrbs,
Hcirloom T omatoes

FARTIESOF ¢ OR MORE ONE CHECK
205 GRATUITY MAYBE ADDED

"Consuming raw or undercooked meats, Poultry, sca{:oocl,

shellfish, or eggs may increase the risk of foodborne illness.

chi{: Carcls No Surchargc.

SALAD / SOUF

CLAM CHOWDER
Fachcic NW Stgle Wl'n'te Chowder

10/18

LOCAL ORGANICGREENS 14+

Hcirloom Tomatoes, Candied Pecans, Plue Cheese Drcssing

CAESAR 16

24 Month Reggiano, Rustic Croutons, Garlic & Anchovg Drcssing

ICEBERGWEDGE 16

Bacon, Heidoom T omato, Koguc Crcarncrg Blue Cheese,
Red Onion

SHRIMP LOUIS 22
Orcgon Bag Shriml:n, Aslaaragus, Artichol«:s, T omatoes, F_gg,
[ _ouis Drcssing

CHOPS/ CHICKEN/FASTA

BELCF TENDERLOIN FASTA 39
}:ilct Tips, Seasonal Mushrooms, Demi C ream Sauce, Linguinc

SEAFOOD FASTA 49
Wild Prawns, Sea 5ca|lops, Fresh Fish, ]:rcsh Herbs,
Farmigiano chgiano Crc:am Saucc

FASTA FRIMAVLERA 55
]:rcs[‘\ chctablcs, Farmigiano chgiano, ]:_VOO, Frcsh Herbs

CHICKEN MARSALA 39

Marsala Winc & Putter Sauce, Farmigiano Keggiano,
Mushrooms, Linguinc

FORTERHOUSE FORK CHOF 140z 45

Duroc Fork, Scasonal Frcparation

Crcdit Cards 3.00% 5urchargc

To Hclp Offset Froccssing Costs. T his Amountis |_ess | han \What We Fay in Fees.



CENTER CUT.CUSTOM AGED, ALL NATURAL, HORMONE FRELE
SERVED WITH DALY VEGETABLE. CHOICE OF FOTATO

*STEAKS

“FILET MIGNON 100z 85 80z 75 60z 65
USDA FPRIMLE Center Barrel Caut, Wrappcd in Pacon

TILET OSCAR 85
USDA PRIME. Dungcness Crab, AsParagus, Béamaise

TILET #LOBSTER  Market
USDA FR]ME Fctitc BacomWraPPccl Filct & 14 oz Lobster Tail

‘RIBEYESTEAK 160z 79
USDAFRIME. Heavily Marbled

‘BLACKENEDRIBEYE 160z 79
USDAFPRIME. Seared with Cajun Spices

‘NEW YORK STEAK
USDAPRIME

140z 72

*‘NEW YORK FEFFERSTEAK 140z 75
USDA PRIME, Cracked Feppcrcom Crust, Veal Demi

*WAGYUFILET MIGNON 8oz 89
]mpcrial Farms, Nebraska
‘WAGYU TOFSIRLOIN 80z 45

Snakc River ]:arms, ]claho, Bascball Cut

SAUCLES
BEARNAISE. +

FEFFERCORN DEMI GLACE 4
BORDELAISE 4
BONE-MARROW BUTTER ¢

WILD SEAFOOD

Sustainablg Sourced, | imited Avai]abi]itg

*FRESH FISH
Heasc Inquirc About Tonigl':t’s OFFcrings

Ask

CRAB & SHRIMFCAKES 49
Dungeness Crab, Bay Sl'lrimp, Citrus Beurre Blanc, bcamaise

SEARED SEA SCALLOFS 55
Fresh North Atlantic, Citrus Beurre Blanc

SEAFOOD FLATTER  Market
Fresh New F_nglanc[ | obster T ail, Seared Sea Sca“oPs,
Gri"cc{ Colossal Wlld Ocean Garlic Frawns

NEWENGLAND LOBSTER  Market

14 oz Single or | wo H-ozTails

BEER BATTERED PRAWNS 59
CREATE SURF & TURF
Add Seafood to Any Steak
GRILLED FRAWNS 19
BEERBATTERED PRAWNS 19
SEARED SEA SCALLOFS 25
DUNGENESS CRAB OSCAR 25
NEW ENGLAND LOBSTER TAIL Market

VEGETADBLES /SIDES
SEARED ASFARAGUS 15
SAUTEED SFINACH 12

BRUSSELS SFROUTS 15

Seasonal Preparation
P

SAUTEED MUSHROOMS 15

*Consuming raw or undercooked meats, Poultrg, scamcoocl,

shc”{:ish, or eggs may increase the risk of foodborne illness.



