
COLD
AMERICAN OSETRA CAVIAR SERVICE ...............................	 MP

TUNA POKE mango, cucumber, black sesame ...................	 12

SUNFISH CEVICHE chimichurri, jicama, radish, tostada ......	 8

HOUSE SMOKED KING SALMON horseradish crème fraiche,  
dill, caper �berries, cauliflower ............................................	 12

GRILLED OCTOPUS & WATERMELON mussels, clams, crab, 
watercress ........................................................................	 10 

BAJA SHRIMP BRUSCHETTA avocado, toasted pistachio, 
�grapefruit, cilantro ............................................................	 11

HAMACHI SASHIMI nori, champagne grapes, 
hearts of palm, yuzu .........................................................	 13

FOIE GRAS AND SHRIMP TERRINE apricot chutney, 
pickled onion, szechuan peppercorn .................................	 13

BBQ EEL wasabi, potato and octopus salad ........................	 13

SEARED TUNA SALAD red potato, egg, �haricot verts,  
cider mustard dressing ......................................................	 14

GRILLED CAESAR SALAD romaine hearts, cherry tomatoes, 
parmesan, oyster crouton .................................................	 9

OYSTERS
Served with PONZU MIGNONETTE and GT COCKTAIL SAUCE

KUSSHI (West, British Columbia) .....................................	 3.25

PENN COVE SELECT (West, Washington) .......................	 3.00

HAWK POINT (West, Washington) ....................................	 2.85

FIRE RIVER (East, New Brunswick) .....................................	 2.50

CLEVEDON COAST (New Zealand) ...................................	 3.25

WIANNO (East, Massachusetts) ........................................	 3.00

**Minimum order of 6**

HOT
OYSTER PO’BOY SLIDER  kimchi, peanuts ........................    4/each

CRAB CAKE (4 oz.) red bell pepper aioli, pickled vegetables 	 16

FRIED GREEN TOMATO smoked trout, warm pesto, 
steelhead roe ..................................................................	 10

CLAM CHOWDER (4 oz.) Neuske’s bacon,  
house-made oyster crackers .................................................	 8

BASIL GNOCCHI mussel, shrimp, cherry tomato ...................	 11

MONK FISH TAIL heirloom tomatoes, fingerling potatoes .....	 13

CRAB TORTELLINI king crab, bok choy, coconut,  
maitake mushrooms, black tobiko ..........................................	 12

PEI MUSSELS roasted tomatoes, basil, ciabatta ....................	 14

GRILLED STURGEON crispy polenta, truffle corn sauce 
roasted pepper vinaigrette ..................................................	 13

FISH TACO chipotle aioli, chicharrón, garlic ..........................	 12

FISH AND CHIPS beer battered cod, steak fries, malt vinegar,  
dill pickle remoulade ...........................................................	 13

LOBSTER ROLL lobster salad, toasted roll, fried onions .........	 22

KING CRAB LEGS citrus, warm butter ...................................	 MP

GT LOBSTER “MAC AND CHEESE” english peas ....................	 9

BERKSHIRE PORK BELLY
X  $15 

pasilla, cannellini beans,  
cabbage slaw, queso fresco

AMISH CHICKEN BREAST
  X  $14 

trumpet royale mushrooms, 
arancini, grilled travisso

ALLEN BROTHERS’ 10 OZ 
STRIP LOIN  X  $34 

yukon gold potato, black garlic, 
ramps, puffed mustard

OPEN FOR LUNCH MONDAY THROUGH FRIDAY 11:30 - 2:00


