
 

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. 

LUNCH 
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  

Wild Gulf Prawn Cocktail with Cocktail Sauce 22 
F r e s h  S e a f o o d  P l a t t e r .  a . q  

G r i l l e d  S e a f o o d  P l a t t e r  a . q  

Shishito Pepper & Serrano Aioli 12 

Dungeness Crab Cakes Basi l  Oil  & Lemon Aiol i  32 
Half  Dozen Baked Oysters 32 

Mussels  i n White Wine & Garl ic 19 
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 14  
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  
S e a f o o d  C o b b ,  W i l d  G u l f  P r a w n s ,  D u n g e n e s s  C r a b ,  &  M e y e r  L e m o n  D r e s s i n g  3 3  

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  
 

W O O D  F I R E D  O V E N  P I Z Z A S  
M a r g h e r i t a ,  M a r i n a r a ,  M o z z a r e l l a ,  &  B a s i l  1 6  

P r o s c i u t t o ,  M o z z a r e l l a  A r u g u l a ,  E x t r a  V i r g i n  O l i v e  O i l ,  &  L e m o n  J u i c e  1 8  
S a u s a g e ,  F e n n e l ,  G a r l i c  C o n f i t ,  S p r i n g  O n i o n s ,  C h i v e s ,  M o z z a r e l l a ,  &  P e c o r i n o  1 9  

 
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 ,  Dun geness C rab,  Cla m s,  M us se ls ,  P r aw ns,  Whi te  F i sh ,  & To m at o Br oth  4 4 
D u n g e n e s s  C r a b  S a n d w i c h  w i t h  F r i s é e  2 9  

 S a l m o n  B u r g e r ,  F r e s h  A r u g u l a ,  T a r t a r  S a u c e  &  S w e e t  P o t a t o  F r i e s  2 4  
W a t e r f r o n t  K o b e  B e e f  C h e e s e b u r g e r  &  Fr e nch  F ri es  2 2  

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  
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   
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  

M a r y ’ s  C h i c k e n  B r e a s t ,  Pol e nt a,  F re nch  Gree n Bean s,  & Ro se mary  N atu r al  Jus 3 0  
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  * / A dd  Lob ste r 4 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  
A l a s k a n  H a l i b u t ,  Cra b M ash ed ,  Asp a r ag us ,  Le mo n,  N a ge,  Ba si l  O i l  4 3 

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 Asparagus12 

 

 


