
Ha ppy Mother's Day!
A V A I L A B L E  M AY  1 2 T H

$98 plus tax and service charge per person. | No substitutions.

Amuse

A H I  T U N A*
Watermelon radish, green peppercorn vinaigrette, avocado 

*Consuming raw or undercooked foods may increase your risk of foodborne illness.

T H A N K  Y O U  F O R  D I N I N G  A T  L O B S T E R  S H O P.

A Service Charge of 20% is included on your check. Tips are not expected, but graciously accepted and 
100% retained by your server. Commissions are paid to our team as a part of their compensation. 

The 20% service charge is 100% retained by the company. WA State law requires that we collect tax on 
all service charges.

L O B S T E R  B I S Q U E
Lobster stock, 

sweet vermouth, sherry cream

H O U S E  F I E L D  G R E E N S
Pears, blue cheese crumbles, 

candied pecans, Dijon vinaigrette

Sta rter

or

V A N I L L A  C R È M E  B R Û L É E
Rich vanilla custard,

crisp sugar topping, raspberries

C H O C O L A T E  C R È M E  B R Û L É E
Rich chocolate custard,

crisp sugar topping, raspberries

Dessert

or

Entree

L A M B  C H O P S *
Grilled, rosemary marinated, cabernet braised shallots, 

rainbow carrots, roasted fingerling potatoes

or

S T E A K  &  L O B S T E R *
8 oz. Double R Ranch Prime Filet Mignon and 5 oz. Maine lobster tail,

pave potato, delicata squash, asparagus

Featured Cocktail

S T R A W B E R R Y  F I E L D S
Vodka, BroVo Pretty vermouth, strawberry, lime, lavender bitters  14




