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Classics
Westport, WA Crab Cake
Walla Walla Onion Mustard Aïoli, Sherry Vinegar Marinated Peppers~15

U.S. Wild Caught Prawns
Coconut Crusted, Toasted Sesame, Sweet and Sour Thai Chili Sauce~15

Crispy Monterey Bay Calamari
Smoked Jalapeno Dipping sauce, House Pickled Peppers~14

Vancouver Island clams
Chateau Ste. Michelle Riesling, Uli’s Famous Cajun Andouille Sausage~8

Puget Sound Oysters
Shallot and Raspberry Mignonette, House Cocktail, Mango Chutney, Pepper Vodka 
2.25 each or 12.50 per half dozen

Bay Shrimp or Dungeness Crab Cocktail
Simply Fresh with House Made Cocktail and Lemon 
Crab~14  Shrimp~9

Hot Seafood Sampler (Serves 2~3)
Dungeness Crab Cake, Coconut Prawns, and Monterey Bay Calamari~24

Sushi
California Avenue Roll
Spicy Snow Crab, Cucumber, Ahi Tuna, Tobiko, Toasted Sesame, Garlic Sauce~13

West Seattle Junction Super Roll
Spicy Snow Crab, Asparagus, G and D Lox, Fried Garlic Oil, Ponzu Vinaigrette~16

Soup and Salad
Add Gorgonzola Crumbles or Bay Shrimp $3 

Add Dungeness Crab $5

Signature Seafood Chowder
Organic Potatoes, Apple-wood Bacon, Oregon Bay Shrimp, Baby Scallops 
Cup~7  Bowl~9  Bread Bowl~14

Hearts of Romaine Caesar
Preserved Lemon, Garlic Dressing, Pecorino Cheese, Fried Garlic~8

B.L.T. Salad
Artisan Romaine, Lemon Dressing, Grape Tomatoes, Bacon, Crouton, Basil Pesto~9

Restoration Cocktails
Purple Haze Lemon Drop~9
Mixed Berry-Infused Vodka, Fresh Lemon, Grand Marnier, Hibiscus and Chamomile Essence 

The Sexy City Cosmo~8
House-Infused Raspberry Vodka, Fresh Lime, 100% Cranberry Juice, Framboise Float

Moscow Mule~9
Russian Standard Vodka, Lime, Ginger Beer, Plucked Mint

Da-Pom Cocktail~8
Locally Distilled Aviation Gin, Pomegranate Juice, Blood Orange Dry Soda, House-made 
Bitters

Cucumber-Basil Gimlet~9
Cucumber-Scented Aviation Gin, Fresh Squeezed Lime Juice, English Cucumber, Basil, 
Cucumber Dry Soda

Skinny Colada~9
Passion Fruit-Infused Rum, Lemon Juice, Coconut Water, Ancho Chili-Sugared Rim

Nutty Holiday Mojito~10
Rogue Hazelnut Rum, Brown Sugar Syrup, Holiday Spiced Cranberries

“The Miracle” on SW 34th Street~10
Cinnamon-Infused Jack Daniels, Fresh Lime, House Cranberry Chutney, Plucked Mint

Johnny Appleseed’s Darkside~10
Cinnamon-Infused Jack Daniels, Brown Sugar Syrup, Granny Smith Apples, Hard Cider

“Bang Bang” Revolver Manhattan~9
Bulleit Rye Whiskey, Port Wine Reduction, House Orange Bitters

The MAMMOTH Margarita~13
El Jimador Blanco, Fresh Squeezed Lemon and Lime, Lime Salt, Coronita

Mango Spiced Margarita~9
El Jimador Blanco, Mango, Cinnamon Sugared Rim, Orange Wedge

No-Booze Beverages
Virgin Mojito~6
Muddled Fresh Lime and Mint, Simple Syrup, Cucumber DRY Soda

Virgin Cosmopolitan on the Rocks~5
Fresh Lemon and Lime, 100% Cranberry, Blood Orange DRY Soda

Fantasy Lemonade~4
Freshly Squeezed Lemonade with Your Choice of: Kiwi, Strawberry, Mango, Peach

Tropical Iced Tea~5
Our Homemade Brew with Lemonade, Cranberry Cocktail and Iced Tea with a Tropical Tweak

Jazzy Juice~4
Peach, Pineapple, Lemon, Lime and Cranberry Juices with a Touch of Coconut

Dry Soda~4
Cucumber, Lavender or Blood Orange

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs increases  
your risk of foodborne illness, especially if you have certain medical conditions. 

Drinks
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Sandwhiches

Please note: We do not accept checks. To share an entrée, please add $5.00. For groups of 6 or 
more, we use one check with an 18% gratuity. Not responsible for lost or stolen items.
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Lunch Entrées

We take allergies seriously – please ask to speak to our manager. 
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Simply Fresh Seafood
Crab and Bay Shrimp Louie
Iceberg Wedge, Grape Tomato, Cucumber, Asparagus, Farmers Egg,  
Louie Dressing~21 
Make It All Crab for 3 more Half Portion~15

Alaskan Cod Fish and Chips
Choose Tempura Fried or Crispy Breaded with Beer Battered Fries or Tots  
2 Piece~14 or 3 Piece~17

Hot Seafood Salad
Salmon, Shrimp, Ling Cod, Artichokes, Olives, Tomatoes, Sauteed with Sherry 
Vinaigrette and Served Over Hearts of Romaine and Finished with Pecorino 
Romano Cheese~16

Cedar Roasted Columbia River Steelhead
Creamy Rosemary Potatoes, Jumbo Asparagus, Cipollini Onion and Bacon~18

Long Beach, WA Fried Captains Platter
Coho Salmon, Ling Cod, Colossal Clams, White Gulf Prawns, Beer Battered 
Fries~19

Prosciutto Wrapped Ling Cod
Charred Tomato Risotto, Braised Greens, Sauce Bearnaise~19

Quick Combos
Blackened Salmon Caesar 
Served with a Cup of Seafood Chowder~19

Prime Rib Dip Sliders with Caesar Salad
Grilled Onions, Gruyere Cheese and Steak Fries~13

Crab Mac and Cheese with Caesar Salad
Four Cheeses, Sweet Fresh Dungeness Crab~17

Andy’s Diner Skirt Steak
Smothered in Tangy Barbecue Sauce Served with Crispy Hash Browns and 
Caesar Salad~18

Grilled Steel Head
Cauliflower Puree, Asparagus, Caesar Salad~17

Bread Bowl Chowder
Seafood Chowder in an Essential Sour Dough Bowl with a Caesar Salad~18

Choose Side Below
Gerry’s Favorite Tuna Melt
Tillamook Cheddar, Crispy Bacon, Tomato, 7-Grain Bread~15

Open Faced Dungeness Crab Melt
Sauce Mornay, Vine Ripened Tomato, Artisan Sourdough~21

Bacon Cheeseburger*
Fresh Ground Sirloin on a Kaiser Bun with Tillamook Cheddar Cheese, Bacon, 
Vine-ripened Tomato, Iceberg Lettuce~12

*Save Carbs and Have It Gerry’s Way, No Bun

Blackened Cod or Shrimp Tacos
White Corn Tortillas, Cabbage Pico, Chef Silvio’s Salsa, Chipotle Aïoli, Sour 
Cream, Queso Fresco~18

The Foot Long Dog
All Beef Hot Dog with Cream Cheese, Gherkin, Sliced Tomatoes, and Grilled 
Sweet Onions~12

Prime Rib Dip Sliders
House-made Brioche Buns, Grilled Sweet Onions, Horsey Mayo, Gruyère 
Cheese, Au Jus~15

Sides
Beer Battered Steak Fries

Crispy Tots

Chef Trevor’s Baked Potato Salad

Tortilla Chips with Silvio’s Salsa

Asparagus with Sauce Bearnaise

Hash Browns with Grilled Sweet Onions

Charred Tomato Risotto

Creamy Rosemary Potatoes


