
 
Specials for May 28th 

 
Small Plate 

 
Fish Fryerman’s Basket. 

Calamari, Wild Shrimp, Manila Clams and Pacific Oysters in a Crispy Breading, Served with 
Cocktail, Tartar Sauce and Lemon. $18 

 
Pasta 

 
Hand Made Ricotta Agnolotti, English Pea and Mint Cream, Ewephoria Sheeps Milk Gouda, 

Microgreens. $19 (V) 
 

Large Plate 
 

Steamed Black Cod, Local Asparagus, New Potatoes and Herb Beurre Blanc. $28 (GF) 
 

Desserts $8 
 

Strawberry-Rhubarb Crisp with Vanilla Ice Cream. (GF) 
 

Taro Root Pudding with Local Strawberries, Whipped Cream and Candied Pistachios. (GF) 
 

Sundae with Hot Fudge, Toasted Almonds, Whipped Cream and a Cherry On Top. (GF) 

NOTICE 

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase Your Risk of Foodbourne Illness. (*) Asterix indicates dishes that can be 
prepared raw or undercooked. 

 



 

 

 
 
 

 

 


