
 

An 18% gratuity will be added to groups of six or more. 

Corkage $25 per 750 ml. Two bottle maximum. 
6% surcharge added for San Francisco employer mandates. 

 

D I N N E R  
S T A R T E R S  

B a s k e t  o f  B r e a d  5 . 0 0  G r i l l e d  P a n c e t t a  P r a w n s  w i t h  S e r r a n o  A i o l i  2 2  
S e l e c t i o n  o f  O y s t e r s  4 . 5 0  e a  Dungeness Crab Cakes Basi l  Oi l  & Lemon Aiol i  32 

F r e s h  S e a f o o d  P l a t t e r  a . q .  M u s s e l s  i n  W h i t e  W i n e  &  G a r l i c  2 2  
G r i l l e d  S e a f o o d  P l a t t e r  a . q .  

W i l d  G u l f  P r a w n  C o c k t a i l  w i t h  C o c k t a i l  
S a u c e  2 2  

H a l f  D o z e n  B a k e d  O y s t e r s  3 2  
B u t t e r m i l k  F r i e d  M o n t e r e y  B a y  C a l a m a r i  &  

R o c k  S h r i m p  2 4  
 

S O U P  &  S A L A D S  
W a t e r f r o n t  C l a m  C h o w d e r ,  H o b b s  B a c o n  &  P o i n t  R e y e s  M a n i l a  C l a m s  1 3  

S a l a d  o f  Y o u n g  L e a v e s ,  Chives, Cherry Tomatoes, Parsley, Tarragon, Mint, & House Italian Dressing 1 4  
C a e s a r  S a l a d  P e t i t e  R o m a i n e  H e a r t s ,  C r o u t o n s ,  P a r m e s a n ,  &  C a e s a r  D r e s s i n g  1 4  

E a r l y  G i r l  T o m a t o e s  w i t h  F r e s h  M o z z a r e l l a ,  B a s i l ,  L e m o n  &  E x t r a  V i r g i n  O l i v e  O i l  1 6  
 

E N T R É E S  
W a t e r f r o n t  C i o p p i n o  Du nge nes s C ra b,  Cl ams,  M ussel s ,  Pr aw n s,  Wh i te  F i sh,  & Tom ato B ro th 44  
A l a s k a n  H a l i b u t ,  C a n n e l l i n i  B e a n s ,  Artichoke Hearts,  Baby Spinach, Chives, & Lemon Aioli  4 2   

K i n g  S a l m o n ,  M ashed P ot atoe s,  Ove n D ried T omat oe s,  & Chi ve  B u t ter  3 8  
P e t r a l e  S o l e  M e u n i e r e ,  Mas hed Po t atoes,  Sa u tée d Sp i n ach,  & Cap e rs  3 2  
M i x e d  G r i l l  P r a w n s ,  K i n g  S a l m o n ,  S c a l l o p s ,  F r i s é e ,  &  L e m o n  A i o l i  4 4  

 M a r y ’ s  C h i c k e n  B r e a s t ,  Pol e nt a,  F rench  Gree n Bean s,  & Ro se m ary  N at ur al  J us  3 0  
F l a n n e r y  B e e f  C a l .  R e s e r v e  1 0  o z .  P r i m e  R i b e y e ,  F i n g e r l i n g  P o t a t o e s ,  S a u t e e d  S p i n a c h  7 0  

C r e e k s t o n e  B e e f  S h o r t  R i b ,  M a s h e d  P o t a t o e s ,  C a r r o t s  &  B l u e  L a k e  G r e e n  B e a n s  4 4   
H a n d m a d e  S e a f o o d  L i n g u i n i ,  Rock  Sh ri mp ,  Mu sse ls ,  Cla m s,  Cr ab ,  Bas i l ,  & P a rm es a n 4 2  

L i n g u i n i  &  C l a m s  B a s i l  &  C h i l i  F l a k e s  2 8  
L i n g u i n i  w i t h  P r a w n s ,  S p i n a c h ,  &  T o m a t o e s  3 6  

S u m m e r  P e a  R i s o t t o ,  Ar u gul a ,  M asca rp one &  Ch ive s 30  *Ad d  Lobs te r  1 0  
G r i l l e d  W h i t e  S e a  B a s s ,  P o t a t o e s ,  G r e e n  B e a n s ,  &  O r a n g e  T o m a t o  V i n a i g r e t t e  4 2  

 
S I D E S  

French Fries   9 Crab Mashed Potatoes 13 
Sweet Potato Fries 10 Sauteed Spinach Pancetta & Garlic 8 

Onion Rings 10 
Grilled Asparagus 12 

 

Shishito Peppers & Serrano Aioli 12 


