
 

Lobster Month Features
A V A I L A B L E  S E P T E M B E R  1 S T  -  3 0 T H

Sta rters

L O B S T E R  C A K E S
Lemon pepper aïoli, pickled bell pepper, chives  24 

L O B S T E R  D I P
Cream cheese, Parmesan cheese, artichoke, toasted brioche  21

Entrees

L O B S T E R  R I S O T T O
Lobster cream, spinach, Parmesan, tarragon garlic oil  42 

D U E L I N G  T A I L S
5 oz. Maine tail, 5 oz. Australian tail, pavé potato,

roasted squash, asparagus  87

2 5  O Z .  A U S T R A L I A N  L O B S T E R  T A I L
Pavé potato, roasted squash, asparagus  170

Featured Cockta il
C E L E B R A T E  B O U R B O N  H E R I T A G E  M O N T H !

S W E A T E R  W E A T H E R  S O U R
Bourbon, pumpkin, blended red vermouth,
lemon, egg white, orange bitters  15

*Consuming raw or undercooked foods may increase your risk of foodborne illness.

T H A N K  Y O U  F O R  D I N I N G  A T  L O B S T E R  S H O P.

A Service Charge of 20% is included on your check. Tips are not expected, but graciously accepted and 
100% retained by your server. Commissions are paid to our team as a part of their compensation. 

The 20% service charge is 100% retained by the company. WA State law requires that we collect tax on 
all service charges.

A H I  T A R T A R E *
Avocado, green peppercorn 

vinaigrette, watermelon radish, 
pickled red onion, fried wonton  15

S T R A W B E R R Y  S A L A D
Fresh strawberries, asparagus, 
chèvre, basil, candied walnuts, 

spinach, arugula, strawberry-basil 
vinaigrette  13

A L A S K A N  R E D  K I N G  C R A B  L E G S
Pavé potato, northwest squash, 

asparagus, lemon
1 lb.  130

S E A F O O D  C E L E B R A T I O N *
Poached tiger prawns, scallops on 
the half shell, snow crab claws, 

oysters on the half shell, champagne 
mignonette, cocktail sauce  115

Fresh Sheet



Oysters

C A S C A D I A  C R O W N S   ( S - M )
Totten Inlet, WA
Beach
Clean, briny, sweet, buttery, 
cucumber

C A P I T A L   ( S - M )
Spencer Cove, WA
Tumbled
Briny, creamy

C H E F  C R E E K   ( M - L )
Baynes Sound, BC
Tray raised/beach hardened
Briny with a sweet cucumber finish

D A B O B  B A Y   ( M - L )
Dabob Bay, WA
Beach grown
Crisp, briny, sweet melon finish

D E E R  C R E E K   ( M )
South Hood Canal, WA
Beach
Deep Cup, full meat, crisp 
brininess, clean flavor, mild 
mineral finish

F A N N Y  B A Y   ( M )
Baynes Sound, BC
Beach, Tumbled
Full brine, plump meat, cucumber, 
mineral finish

H O O D  C A N A L   ( M )
Hood Canal, WA
Beach 
Light and clear brine, bitter 
melon finish

K U M A M O T O   ( S - M )
Oakland, WA
Beach grown
Mild brine, creamy, honeydew

K U S S H I   ( S - M )
Deep Bay, Vancouver Island, BC
Tumbled
Deep cup, meaty flesh, clean 
delicate flavor

L I T T L E  S K O O K U M S   ( M )
South Puget Sound, WA
Beach
Soft meat, full flavored, low 
brininess

M I YA G I   ( M )
Hood Canal, WA
Beach grown
Savory brine, tangy cucumber finish

P E N N  C O V E   ( M )
Penn Cove, WA
Beach
Firm meat, bright brininess, 
cucumber finish

Q U I L C E N E   ( M )
Quilcene Bay, WA
Beach
Full meat, crisp brine, clean 
melon finish

R O C K  P O I N T   ( S - M )
North Dabob Bay, WA
Beach 
Creamy texture, sweet flavor, 
medium brine, cucumber finish

R O YA L  M I YA G I   ( M - L )
Sunshine Coast, BC 
Beach 
Smooth textured meat, mild brine, 
kiwi-like finish

S A M I S H   ( M )
Samish Bay, WA
Beach
Deep Cup, firm meat, medium 
brininess, mild and sweet flavor

S E Q U I M  B A Y  J A D E S   ( S - M )
Sequim Bay, WA
Beach
Smooth, silky, sweet mineral and 
cucumber

S H I G O K U   ( M )
Willapa Bay, WA
Tumbled
Deep cup, firm meat, briny bite, 
clean and sweet flavor, hint of 
cucumber, melon finish 

S U N S E E K E R   ( M - L )
Fanny Bay, BC
Tumbled
Plump, salty, sweet

T O T T E N   ( M - L )
Totten Inlet, WA
Beach 
Melon and seaweed, creamy, medium 
brine

W I L L A P A  B A Y   ( S - M )
Willapa Bay, WA
Beach grown
Mild brine, creamy meat, slight 
kelp finish

A S K  Y O U R  S E R V E R  A B O U T  T O D AY ' S  A V A I L A B L E  S E L E C T I O N .

Served with champagne mignonette, cocktail sauce, lemon

4.25 each

*Consuming raw or undercooked foods may increase your risk of foodborne illness.

 


