
Ha ppy Holidays!

D E C E M B E R  4 T H  -  3 1 S T

Four-courses for $135 plus tax & service charge per person.

No substitutions. | Optional wine pairings for $30 per person.

*Can be cooked to your specification. 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.

D I N N E R

Soup or Sa la d
L O B S T E R  B I S Q U E

Lobster stock, Maine lobster meat, 
sweet vermouth, sherry cream

L'Ecole N° 41 Semillon,
Columbia Valley, Washington 2022

C H E S T N U T  P O M E G R A N A T E  S A L A D
Roasted chestnuts, pomegranate arils, 
spinach and radicchio, blood orange, 
feta cheese, pomegranate vinaigrette

Treveri Cellars Brut Rosé Sec,
Yakima Valley, WA, NV

Entrees
1 0  O Z .  S N A K E  R I V E R  F A R M S  E Y E  O F  R I B E Y E *

Red wine demi and wild mushroom, roasted sweet potato with
pecan butter, broccolini

Kiona Cabernet Sauvignon, Red Mountain, Washington, 2019

1 3  O Z .  A U S T R A L I A N  L O B S T E R  T A I L
Tarragon butter brushed, grilled and roasted tail, pave potato,

roasted autumn vegetables

Nicolas Potel Chardonnay, Mâcon-Villages, Bourgogne, France, 2022

Desserts
B A K E D  A L A S K A

Chocolate cake, peppermint ice cream, torched meringue,
warm chocolate syrup

W H I T E  C H O C O L A T E  C R A N B E R R Y  C H E E S E C A K E
Cranberry swirled NY style cheesecakes, white chocolate macadamia nut

cookie crust, whipped cream, white chocolate drizzle, sugared cranberries

Michele Chiarlo, Moscato d'Asti, Piedmont, Italy, 2021

Sta rters
C R A N B E R R Y  G L A Z E D  S R F  M E A T B A L L S
Snake River Farms ground American 
Wagyu beef & ground Kurobuta pork 
meatballs, smoky cranberry glaze, 

savory grits

Carpineto Sangiovese,Chianti 
Classico, Tuscany, Italy, 2021

L O B S T E R  C A K E S
Lemon pepper aioli, pickled bell 

pepper, chives

COR Cellars 'AGO' Sauvignon Blanc, 
Columbia Gorge, Washington, 2023




