PEADRL

IIMITED MENU
SALAD

Blueberry Caesar Salad &
Blueberry Caesar Dressing ~ Romaine
Croutons ~ Shaved Asiago
12
Add Blackened Seared Tuna* + Mrkt

SOuUP

New England Clam Chowder &
Chile Oil ~ Dill
8
French Onion &

Gruyere ~ Provolone
10

SMALL PLATES

Shrimp Cocktail
Cocktail Sauce ~ Lemon
16

The Italian Job Sandwich &
Prosciutto Cotto ~ Triple Cream
Giardiniera ~ Truffle Aioli
18
ON THE HALEF SHELL
Original (0G)*
Served With Assorted Mignonettes,
Tabasco, & Lemon
12eq....38

SPECIALTY OYSTERS FLIGHT
A Hlight of Our Specialty Oysters*
30

Pink Panther
Pickled Shallot ~ Toasted Pink Peppercorn
Raspherry Mignonette
Lemonade Stand
Cured Meyer Lemon ~ Strawberry Mignonette
Devil Wears Prada _/7_/J
Roasted Habanero Sauce ~ Orange Supréme
Tropic Thunder
Verbena Mignonette
Pickled Green Papaya ~ Garlic Chili Oil
Once Upon A Time In Mexico
Tajin Mignonette ~ Scorched Corn
Citrus Créme
Has gluten. Most menu items can be made gluten-free upon request.

*Consuming raw or undercooked animal products like meat, poultry, seafood, shellfish, or eggs
can significantly increase your risk of foodborne illness, especially for vulnerable individuals.



HAPPY HOUR DRINKS

Miquel Pons Cava Brug, IS
Apple time, apple time! Yeasty, just about the
perfect all-purpose bubbly...
11

Arca Nova Loureiro Vinho Verde, PT
Tropical aromas of banana & mango. Crisp,
lightly [izzy...perfect for summer!

10

Sonnhof Social Club Gruner Veldiner, AT
Herbaceous, zippy, with peach & citrus zest. Pair
with any seafood
11

The Atom Cabernet Sauvignon, US
Big, brooding, black raspberry & hoysenberry
into pink grapefruit zest & silky tannins.
Great AFTER you’re done with oysters!
10

Louis Latour Beaujolais (Gamay), FR
Light, cherry, strawberry, & blackberry &
incredibly refreshing!

13

Miller High Life , US
1Cs the...the..well you know.

I

Kenai River White Crane Rice Lager Can, US
Light, crisp, dry, & refreshing
6

Alaska Ciderworks Northwind Cider Can, US
Tart apple, subtle sweetness, & champagne yeast!
)



