%

THE WATERFRONT RESTAURANT

LUNCH
STARTERS

Basket of Bread 5.00 Grilled FPancetta Prawns with Serrano Aioli 22
SClcction of Oystcrs 4.50 ea Dungcncss Crab Cakcs Basi] Oil & | emon Aioli 32
Wild Gulf Prawn Cock’cail with Cocld:ail Sauce 22 Half Dozen Baked Ogsters 32
]:rcsh Scapooc] Flattcr. a.q Musscls in Whitc Wine & Garlic 19
Grilled Sca{:oocl Flatter a.q Buttermilk }:ried Montcrey bay Calamari &
Shishito Fcppcr&ScrranoAioIi 12 Rock 5}1rimp 24

SOUr, SALADS,
Waterfront Clam Chowder, Hobbs Bacon & Foint Keycs Manila Clams i3

Salad of Young | eaves, Chivcs, Cl’\crry Tomatoes, Farslcy, Tarragon, Mint,&]—]ousc ]ta]ian Drcssing 14
Caesar Salad FPetite Romaine Hearts, Croutons, Farmesan, & Caesar Drcssing 14
Scamcooc] Cobb, Wllc] Gulxc Frawns, Dungcncss Crab, & Mcycr | emon Drcssing 3%

E_arlg Girl Tomatoes with ]:rcsh Mozzare“a, Basil, Lemon & [ xtra Virgin Olive Oll 16

WOOD FIRED OVEN FIZZAS
Margl'leri’ca, Marinara, Mozzarella, & Basil 16
Frosciutto, Mozzarc”a Arugula, F xtra \/irgin Olive Oi], & | emon Juice 18
Sausage, l:cnncl, Garlic Confit, SPring Onions, Chives, Mozzare“a, & Pecorino 19

ENTREES
Watcmcront Cioppino, Dungcncss Cral), Clams, Musscls, Frawns, Wl’\itc Fish, & | omato Broth 44
Dungcncss Crab Sandwich with Fris¢e 29
Salmon Burgcr, Frcsh Arugula, Tartar Saucc & chct Fotato ]:rics 24
Watcr{:ront Kobc Bee{: C}wccseburgcr & Frcnch Fries 22
Handmade Sca{:ood Linguini, Rock Shrimp, Musscls, Clams, Crab, basil, & Parmesan 42
Fctralc So]c Meuniere, Mashcd Fotatocs, Sautéccl Spinach, & Capcrs 32
King Salmon, Mashed Fotatoes, Oven Dried T omatoes, & Chive Dutter 38
Marg’s Chickcn Brcast, Folcnta, Frcnch Grccn Beans, & Roscmarg Natural Jus 30
Summer Fea Risotto, Arugula, Mascarpone & Chives 30 */ Add [Lobster 40
]:lanncrg Bccxc Cal. Reserve 10 oz. Frimc Kibcgc, Fingcrling Fotatocs, Sautccd Spinach 70
Alaskan Halibut, Crab Mashed, Asparagus, Lcmon, Nage, Basil Qil 43
SIDES

French Fries 9 (Crab Mashed Potatoes 13
chct Fotato f:rics 10 Sautcccl Spinach Fancctta & Garlic 8
Onion Kings 10 Grilled Asparagus 12

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.



