
Available in the entire restaurant | Excluding Holidays and Special Events
C r a b b y  H o u r  |  3 p m  -  6 p m  D a i l y

California Roll
Krab Mix, Cucumber, Avocado

*Spicy Rolls
Choice of Spicy Tuna or Spicy Salmon,
Cucumber

$ 7

Edamame
Tossed in Sea Salt

SPICY Garlic Edamame
🔥 (NO RETURNS)
Tossed in Garlic Chili Sauce

Seaweed Salad
Topped with Sesame Seeds

$ 5

High Tide Roll
Tempura Fried, Salmon, Tuna, Cucumber,
Spicy Krab, Avocado, Eel Sauce, Tempura
Bits

½ Lobster Mac & Cheese
Juicy Lobster, Three Cheese Sauce,
Buttery Bread Crumbs

Bang Bang Shrimp
Spicy Crispy Shrimp, Sesame Slaw

Crispy Pot Stickers
Chicken & Vegetable, Ponzu

Calamari
Hand Cut & Panko Breaded, Grated
Parmesan, Old Bay Lemon Aioli,
Sweet & Spicy Chile Sauce

Crab Cheesy Bread
Marinara, Parmesan

Ceviche
Sweet & Tangy Tomato Sauce, Shrimp,
Calamari, Crab, Cucumber, Avocado,
Pumpkin Seeds, Chips

Brussels Sprouts
Toasted Cashews, Pickled Peppers,
Cilantro, Mint & Garlic Chili Sauce

Steamed Mussels
White Wine, Tomato, Roasted Shallot,
Tarragon Butter. side of Grilled Sourdough

Las Vegas Roll
Tempura Fried, Salmon, Cream Cheese,
Krab Mix, Avocado, Eel Sauce, Spicy Mayo

$ 1 3
Signature Cocktails   10
Well Cocktails   7
Deep Eddy Vodka, Cruzan Light Rum,
Beefeater Gin, George Dickel Whisky,
Corazon Blanco Tequila

Oyster Shooter   11
Herradura Silver or Tito’s

16oz Draft Beer   6
Wine By The Glass
6oz   2 off  | 9oz   3 off

D r i n k  S p e c i a l s

Shrimp Cocktail   3 ea
Cocktail Sauce, Horseradish, and Lemon

*Half Shell Oysters   2.50 ea
Ask your server for oyster selection

*Scallops on the Half Shell   3 ea
Chilled Scallops dressed with Tobiko,
Ponzu, and Microgreens

$ 3  o r  L e s s

*Eating raw or undercooked meat, fish or shellfish can increase the risk of food borne illness 


