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[UNCH FRESH SHEET
QVSTERS* 4.25

ASK YOUR SERVER ABOUT TODAY'’S
AVAILABLE SELECTION

Served with Champagne mignonette, cocktail sauce, lemon

OYSTER PAIRING COCKTAIL

PEARL DIVER
0ld Tom gin, lemon, celery bitters, cucumber 10

SOCKEYE SALMON*
Columbia River, net caught, grilled, lemon herb
butter, herb-vegetable succotash e 35

ALASKAN HALIBUT*
Pan seared, polenta, fresh tomato-mozzarella
salad, basil vinaigrette, balsamic glaze ¢ 53

PACIFIC PETRALE SOLE*
Mediterranean cous cous salad, cucumber, tomato,
red onion, Castelvetrano olive, artichoke, mint,

basil, feta cheese cro 24

*Can be cooked to your specification. Consuming raw or undercooked
foods may increase your risk of foodborne illness.

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 & surcharge.




[obsten Shop

SEAFOOD | STEAKS | COCKTAILS

DINNER FRESH SHEET

QYSTERS* 4.25

ASK YOUR SERVER ABOUT TODAY'’S
AVAILABLE SELECTION

Served with Champagne mignonette, cocktail sauce, lemon
OYSTER PAIRING COCKTAIL

PEARL DIVER
0ld Tom gin, lemon, celery bitters, cucumber 10

KING SALMON*
Columbia River, net caught, grilled, lemon herb
butter, herb-vegetable succotash cr 45

ALASKAN HALIBUT*
Pan seared, polenta, fresh tomato-mozzarella
salad, basil vinaigrette, balsamic glaze cf 53

PACIFIC PETRALE SOLE*
Mediterranean cous cous salad, cucumber, tomato,
red onion, Castelvetrano olive, artichoke, mint,

basil, feta cheese cro 34

*Can be cooked to your specification. Consuming raw or undercooked
foods may increase your risk of foodborne illness.

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 & surcharge.




[obsten Shop

SEAFOOD | STEAKS | COCKTAILS

FEATURED WINES BY THE GLASS

FRANK FAMILY cChardonnay
Carneros, California, 2023 20

Opens with aromas of white nectarine, lemon curd, and
toasted brioche. The mid-palate is full-bodied, balanced
perfectly by a bright, refreshing finish. Perfect with any

lobster dish or creamy pasta.

WOODWARD CANYON Merlot
Columbia Valley, Washington, 2021 30

Dense blackberry, black cherry, and plum with cocoaq,

coffee, dried herbs, and earth. Rich and structured

with silky tannins, a versatile pairing for Steaks &
Chops.

FEATURED WINES BY THE BOTTLE

PAULPRIEUR ‘Mise D'Hiver’ Sauvignon Blanc, Sancerre,
Loire Valley, France, 2024 102

Bright lemon, pear and fresh herbs with flinty minerality
and vibrant acidity. Classic with oysters and fresh
seafood.

GRAN MORAINE Pinot Noir
Yamhill-Carlton District, Oregon, 2023 125

Bright cranberry and pomegranate with notes of black
tea and rose petal, energetic and earthy with a savory
finish. Enjoy alongside salmon for a classic Pacific
Northwest pairing.






