OYSTER
HOUSE

APPETIZER

Clam Chowder
bacon, seasoned oyster crackers

Green Goddess Salad

avocado, cucumber, cherry tomato, red onion, crispy tortilla strips,

Blackened Swordfish Tacos
mango curtido, avocado crema, pickled onion

ENTREE

Beer-Battered Fish & Chips

hand-cut fries, slaw, tartare sauce

Lobster Macaroni & Cheese
smoked gouda, mozzarella, pepper jack, ritz crumbs

Roasted Farro
kale, butternut squash, peaches, beets, pecans, feta

Grilled Salmon Nicoise*
roasted potatoes, tomatoes, olives, haricots verts, six-minute egg,
garden herb vinaigrette

Steak Frites
8oz striploin, Salsa Verde, Frites, Roasted Garlic Aioli

DESSERT

Pistachio Chocolate Tart
mixed berries, pistachio crust

Basque Cheesecake
blueberry compote

$49 Per Person




