
SOUPS & SALADS

SMALL PLATES

LOBSTER FEATURES

25 OZ AUSTRALIAN TAIL Oven roasted,  fingerling potatoes, market vegetables, lemon-tarragon
garlic butter, butter sauce gf

185

13 OZ MAINE TAIL Grilled,  fingerling potatoes, market vegetables, lemon-tarragon garlic
butter, butter sauce gf

99

Chilled maine lobster salad, toasted brioche
roll, house fried potato chips

MAINE LOBSTER ROLL 45

ADDITIONS  

Balsamic, bacon gfo

12BRUSSELS SPROUTS

Butter, paprika gf

5 OZ LOBSTER TAIL 30

Herbed bread crumbs gfo

PRAWN SCAMPI (3) 27

Herbed bread crumbs

LOBSTER 
MAC & CHEESE

30

Cream cheese, fennel, beurre blanc gf

LOBSTER STUFFED
MUSHROOMS

18

Warm buttered maine lobster salad, toasted
brioche roll, house fried potato chips 

CONNECTICUT LOBSTER ROLL 45 

18SWEET & SPICY FRIED SHRIMP

Cornstarch fried, sweet pepper sauce,
pickled vegetables, cilantro gfo

21STEAMED CLAMS

White wine, herbs, garlic butter,
stock, lemon, garlic crostini gfo

Clams, cream, russet potato,
celery, onion, bacon

WHITE CLAM CHOWDER 10

Lobster stock, maine lobster,
sweet vermouth, sherry cream

LOBSTER BISQUE 12

Lemon pepper aioli, pear & frisee
salad, spiced pear vinaigrette

CRAB CAKES 28

Artichoke hearts, cream cheese,
parmesan cheese, demi baguette gfo

BAKED LOBSTER DIP 19

Garlic croutons, parmigiano
reggiano, crispy capers, spanish
anchovy, caesar dressing gfo

12CAESAR SALAD

Panko fried rings & strips, mama
lil’s peppers, spicy aioli

CALAMARI 16

Pork belly, blue cheese, candied
pecans, tomato, blue cheese
dressing, balsamic glaze gfo

ICEBERG WEDGE SALAD  14

Blue cheese, shallot, pear, candied
pecans, dijon vinaigrette gf

HOUSE SALAD  12

Veal broth, vermouth, swiss 
gruyere cheese, crouton gfo

FRENCH ONION SOUP 15

Cilantro, tomato, red onion, jalapeno,
lime, tortilla chips gfo

SHRIMP CEVICHE 18

CAJUN SEAFOOD PASTA Finfish, shrimp, cajun cream sauce, onion, bell pepper, linguine 35

53SCALLOPS Spinach-bacon risotto, toasted pine nuts, herb basil oil gf

43Roasted garlic prawns, breadcrumbs, fingerling potatoes, market vegetablesPRAWN SCAMPI

Clams, finfish, shrimp, bacon, tomato-saffron-bacon broth, garlic crostini gfoNORTHWEST CIOPPINO 39

SEAFOOD LOUIE Dungeness crab, bay shrimp, poached prawn, iceberg lettuce, tomato,
olives, egg, asparagus, 1000 island louie dressing gf

38

 Blackened, polenta, roasted tomato-pepper sauce, black bean-corn relish,
pickled onion gf

PACIFIC ROCKFISH 38

35Pan seared, mashed potatoes, market vegetables, bacon vinaigrette gfoIDAHO TROUT

6 oz Double R Ranch,  maitre d butter, fingerling potatoes, market vegetables gfFILET MIGNON 63

12 oz dry aged, maitre d butter, fingerling potatoes, market vegetables gfPRIME NEW YORK 72

18 oz, maitre d butter, fingerling potatoes, market vegetables gfBONE-IN RIBEYE 99

 10 oz, polenta, chimichurri, black bean-corn relish, cotija cheese gf 48WAGYU SKIRT STEAK

Merlot demi-glace, celery root mashed potatoes, roasted baby
carrots, caramelized pearl onions

BRAISED SHORT RIB 53

Spiced, orange glaze, thyme scented cous cous, orange radicchio salad gfoDUCK BREAST 42

 ‌Asiago, chevre, roasted tomato-pepper sauce, fried leeks ‌gf 28 ROOT VEGETABLE PAV É 

SEAFOOD

gf Gluten Free | gfo Gluten Free Optional |   Can be cooked to your specification. 
Consuming raw or undercooked foods may increase your risk of foodborne illness

THANK YOU FOR DINING AT LOBSTER SHOP

a 1.5% surcharge is included on each check and 100% of that surcharge is paid to our kitchen team.
an automatic gratuity is included on all parties of 6 or more.

wa state requires that we collect tax on all gratuity & surcharges.

Dinner Summer 2026 

STEAKS & SPECIALTIES



SIGNATURE COCKTAILS

GOLD FASHIONED
Japanese whisky, saffron, Angostura & black lemon bitters   19

TACOMA TANGO
Tequila, tepache spiced pineapple, piment d'espelette, 
agave, lime   16

Tequila or Mezcal, Ancho Verde, watermelon, cucumber,
lime, saline   15

WATERMELON WAVE

BOHEMIAN RHAPSODY
Bourbon, Brovo Forest Botanical, honey, ginger, lime   17SAVORY MARTINI

Old Tom gin, dry vermouth, celery bitters,
olive oil, blue cheese stuffed olives   16

DAIQUIRI VERDE
White rum, mint, green tea, lime   12

WILD BLOOMS
Kur Gin, Créme de Rose, Lillet Blanc, strawberry, lemon   14

PEAR AFFAIR
Pear infused vodka, spiced pear, Pineau des Charentes,
rosemary-honey, lemon   14

SUNBURST SPRITZ
Dry vermouth, Lillet Rosé, elderflower, blood orange,
grapefruit, sparkling wine   14

A 1.5% surcharge is included on each check and 100% of that surcharge is paid to our kitchen team. An automatic 20% gratuity is included on all parties
of 6 or more. WA State requires that we collect tax on all gratuity & surcharges.

DRAFT BEER

Coors Light American Lager Colorado   7

Non-Alcoholic Beer

Rueben's Non-Alcoholic Gold Seattle   8

Best Day 'West Coast' Non-Alcoholic IPA California   8

Lucien Albrecht Brut Rosé Crémant d’Alsace, France, NV   14
Schramsberg ‘Mirabelle’ Brut North Coast, California, NV   19

Walla Walla Vintners Sauvignon Blanc Columbia Valley, 
    Washington, 2025   14

Domaine Louis Moreau Chardonnay Petit Chablis, Bourgogne, 
    France, 2024   18

Dopff & Irion 'Cuvée René Dopff' Gewürztraminer Alsace, France, 2023   14

RouteStock Chardonnay Sonoma Coast, California, 2024   14

CHAMPAGNE & SPARKLING

WHITE

RED

SPIRIT- FREE

PINK BERET
Elderflower, rosemary-

honey, lemon, NA
sparkling rosé   12

MELON MIST
Watermelon, cucumber,

lime, saline, soda   11

PASSION FRUIT MULE
Passion fruit, lime, 

ginger beer   11

STRAWBERRY FIZZ
Wilfred's Bittersweet

Aperitif, strawberry, mint,
lime, soda   12

Seven Hills Pinot Gris Willamette Valley, Oregon, 2024   12

ROSE
Gilbert Cellars Rosé  Wahluke Slope, Washington, 2024   12

7 Seas Brewing 'Heidelberg' Lager Tacoma, Washington   8

Icicle 'Dirtyface' Amber Leavenworth, Washington   8

E9 'T-Dome' Pilsner Tacoma, Washington   8

Bale Breaker 'Duskbound' Hazy IPA Seattle, Washington   9

Seapine Hefeweizen Seattle, Washington   8

Georgetown 'Bodhizafa' IPA Seattle, Washington    8

Bisol Jeio Prosecco Lombardy, Italy, NV   12

Isenhower Cellars Viognier Columbia Valley, Washington, 2024   12

BOTTLES & CANS

Modelo Especial Mexican Lager Mexico   7

Yonder Dry Cider Wenatchee   10
Talking Cedar Raspberry Blonde Grand Mound, Washington   9

WINES BY THE GLASS

Illahe ‘Cuvée Miette’ Pinot Noir Willamette Valley, Oregon, 2024   15

Vietti Barbera D'Asti Piedmont, Italy, 2023   13

Stanley Groovy ‘Vinho Tinto’ Red Blend Columbia Valley   
   Washington, 2022   16

Les Caves du Prieuré Gamay Noir Chénas, Beaujolais, France, 2022   17

Altocedro 'Año Cero' Malbec Mendoza, Argentina, 2024   14

Amavi Cabernet Sauvignon Walla Walla, Washington, 2023   18

Textbook Merlot Napa Valley, California, 2022   15


