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*  Denotes raw or un cooked product. Consuming raw or uncooked seafood or meats may increase your risk of food borne illness 

FRESH SEAFOOD 
WASHINGTON SISTER POINT OYSTERS 

CANADA KUSSHI OYSTERS 
ALASKA HALIBUT 

QUINAULT STURGEON  
WASHINGTON PENN COVE MUSSELS 

WASHINGTON MANILA CLAMS 
WASHINGTON MIRADA OYSTERS 
CAPE COD SEA SCALLOPS 

CANADA ATLANTIC SALMON 
FIJI ALBACORE TUNA (TOMBO) 

CAPE COD BAY SCALLOPS  
OREGON DUNGENESS CRAB 
AUSTRALIAN SWORDFISH 

COSTA RICA MAHI MAHI (DOLPHINFISH) 
WASHINGTON BAYWATER OYSTERS 

CANADA CHEF CREEK OYSTERS 
OREGON  DOVER SOLE 

WASHINGTON SNOW CREEK OYSTERS 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

LOCAL PROVISIONS 
 

WARDEN, WASHINGTON 
FINGERLING POTATOES 

RUSSET POTATOES 
RED BLISS POTATOES 

 
OTHELLO, WASHINGTON 

YELLOW ONIONS 
SHALLOTS 

SPRING PEA VINES 
ROSEMARY 

 
OLYMPIA, WASHINGTON 
BUTTON MUSHROOMS 

PORTOBELLO MUSHROOMS 
 

ZOË'S MEATS 
PROSCIUTTO  
PANCETTA 

HERBED TURKEY BREAST 
 

CUCINA FRESCA 
FRESH LINGUINI PASTA 

FRESH PAPPARDELLE PASTA 
FRESH SMOKED SALMON RAVIOLI 

FRESH POTATO & ROASTED GARLIC RAVIOLI 
 

LUNCH– WEDNESDAY,  MARCH 17,  2010   

SANDWICHES & LUNCH ENTREES 
Sandwiches Served with Choice of French Fries, Chips, Fresh Fruit or Cole Slaw 

Corned Beef Sandwich  Deli Style with Marble Rye Bread & Whole Grain Mustard  9 
Lamb Stew  Guinness Stout, Garlic Mashed Potato, Roasted Root Vegetables  14 

Half Pound Cheeseburger  Smoked Gouda Cheese, Bacon   11 
House Smoked Salmon Penne  Mushrooms, Sherry & Cream  12    

Bucatini Pasta   Scallops, Shrimp & Parmesan Cream   16 
Classic Fish & Chips   Beer Battered, Panko Crusted, & Fried with  Fries, Cole Slaw & Tartar Sauce   15 

Salmon Sauté  Local Mushrooms, Sherry Rosemary Cream, Fresh Berries   13 

FISH HOUSE SPECIALTIES  
Rainbow Trout  Cornbread & Pancetta Crusted   18 

Atlantic Salmon   Alder Smoked with Balsamic Blackberry Jam  18   
Fiji Albacore Tuna  Simply Grilled with Blood Orange Butter  & Sautéed Vegetables  19 

Australian Swordfish Steak  Sun Dried Tomato & Caper Butter   21 
New Zealand King Salmon  Simply Grilled, Caramelized Apple Reduction  25 

SMALL PLATES 
Calamari   Flash Fried with  Marinara & Banana Peppers   6 

Hummus Two Ways  Black Bean, Preserved Lemon Garbanzo Bean   7 
Prawns “Manhattan”   Whisky “Pickled”, Sweet Vermouth Aioli   9 
 Kobe Beef & Bay Shrimp Fritters  Roasted Yellow Pepper Aioli   4 
Steamed Manila Clams   Saffron Broth, Cherry Tomatoes, Basil   7 
Beef Filet Skewers Crimini Mushrooms, Onions, Garlic Aioli  6 

Oysters   Semolina Crusted & Pan Fried with Roasted Tomato Aioli   8 
Penn Cove Mussels   Tomato Fennel Brandy Broth   6 

Risotto Cakes   Seasonal Mushroom & Gorgonzola, Marsala Caramel   5 
Surf & Turf  Carpaccio  Sea Scallop, Prosciutto, Truffle Vinaigrette*   7 

 

SOUPS & SALADS  
Seafood & Roasted Corn Chowder   Cup  5    Bowl  7 

Irish Cabbage Soup Cup  4   Bowl  6 
Dungeness Crab Bisque  Focaccia Crouton 9 

House Salad of Field Greens 
 Blue Cheese, Pears, Balsamic   Full   6    Half   4 

The Iceberg Wedge   
Creamy Gorgonzola Dressing    8 

Spinach Salad with Orange Vinaigrette 
Pickled Onion & Cherry Tomatoes    Full   6   Half   4 

Romaine Heart Caesar Salad   
Shaved Parmesan, Garlic Croutons   Full   8   Half   6 

Local Baby Arugula & Goat Cheese Salad   
Preserved Lemon Vinaigrette Full   6   Half   4  

SEAFOOD BAR & SASHIMI 
Chef Creek Oyster on the Half Shell*  2 
Snow Creek Oyster on the Half Shell*  2 
Baywater Oyster on the Half Shell*  3 

 
The above Oysters are offered with your choice of 
 Cranberry Granita,  Traditional Cocktail Sauce,  
Wasabi‐Soy Vinaigrette or Classic Mignonette  

 
Baked Mirada Oyster 

Rockefeller Style 3    Daily Chef’s Creation 3 
Jumbo Shrimp Cocktail   3 

Ahi Tuna Tartare  Onion, Herbs & Capers*  10 
House Smoked Seafood Plate  
Trout  & Salmon, Dill Cream 9 

 

“10 FOR $10” 
Sandwiches Served with Choice of Fries, Chips, Fresh Fruit or Cole Slaw 

 

Soup, Salad or Sandwich Combination  
Cup of soup with Field Greens or 1/2 Turkey Sandwich or 1/2 B.L.T. Sandwich  
Albacore Tuna  Melt  English Muffin with Swiss & Cheddar Cheese 

Black & Blue Salad  Blackened Chicken, Blue Cheese Dressing & Bacon  
Fried Oyster Po’ Boy  Toasted Baguette with Tartar Sauce   

Chef’s Chop Salad  Salami, Bacon, Chicken, Creamy Parmesan dressing   
Salami & Prosciutto Panini  Arugula Pesto, Roasted Peppers & Provolone 
Roma Tomato & Fresh Linguini  Rock Shrimp, Garlic, Extra Virgin Olive Oil 

Fresh Linguini  Parmesan Broth, Sun Dried Tomatoes, Capers  
Gorgonzola Risotto  Grilled Beef Filet, Asparagus, Red Onions 

Mac & Cheese  Bacon, Tomatoes, Five Cheese Sauce   

ENTRÉE SALADS 
Cæsar Salad  Romaine Hearts & Garlic Croutons 

Grilled Breast of Chicken  13     Grilled Salmon or Blackened Salmon  15 
 Cobb Salad  Egg, Bacon, Avocado, Iceberg & Blue Cheese  

Grilled Breast of Chicken  13   
Grilled Shrimp  15     Fried  Popcorn Shrimp 14 

Fried Calamari & Spinach Salad  Picked Red Onions, Cherry Tomatoes 11 
Smoked Salmon Salad  Pine Nuts, Fresh Tomatoes, Chevre Vinaigrette  12   

CHEF WESTCOTT’S FEATURE 
 

Reuben Sandwich 
 

Corned Beef, Sauerkraut, 1000 Island 
Dressing, Swiss Cheese on Marbled 

Rye Bread with French Fries 
 

12 

Individual Side Dishes Available For Purchase. Ask Your Server For Today’s Selection. 

 

 
Corned Beef & Cabbage 

 

Tender Beef Brisket, Braised Cabbage, 
Boiled Red Potatoes, Carrots & Onions 

 

13 



WINE OF THE MONTH 
MacMurray Ranch, Pinot Noir, Sonoma Coast, California 

MacMurray Ranch is located in the heart of the Russian River Valley and is the former ranch and home of actor Fred MacMurray of “My Three Sons” fame.  
This wine is a superb example of cool climate Sonoma Coast Pinot Noir showing elegant varietal fruit character and expressing rich aromas with flavors of red currant, 

raspberry, sage and fresh earthy notes. A wonderful pairing for fresh salmon! 
Glass: 5 oz....7       8 oz....10          Bottle:  28 

     SPARKLING WINES 
92 pts.  Taittinger Brut La Francaise, Reims, France, NV…………….106 
    Mumm Napa, Brut Rose, Napa Valley, CA................................... 51 
      à Chandon Brut Sparkling, Napa Valley, CA.............. 11 ... .. .......... 44 
90 pts. à Schramsberg Vineyards, CA. ........................................................... 76 
   à Moet & Chandon Imperial, Epernay, France................................. 78 
 

CRISP, REFRESHING WHITES 
            Beringer, White Zinfandel, CA.................................. 6......8 ......... 24 
             Chateau Ste Michelle, Riesling, WA ......................... 6......9 .......... 24 
             Columbia Winery, Cellar Master Riesling, WA........................... 38 
           à Wente Vineyards, Riverbank Riesling, CA.............. 8....11.......... 30 
                 Saint M, Riesling, Germany ............................................................... 33 
          Columbia, Gewurtztraminer, WA.................................................. 38 
           à Conundrum, White Blend, CA........................................................ 40 
           à Parducci Wine Cellars, “Sustainable White”, CA ....................... 30 
           à Menage a Trois, White Blend, CA............................ 9....12.......... 34 
            Indaba Chenin Blanc, Western Cape, South Africa. ................... 28 
            Pine Ridge, Chenin Blanc-Viognier, Clarksburg, CA................... 34 
            Loimer, Riesling, Kamptal, Austria. ................................................. 39 
90 pts.  à Bonterra Vineyards, Viognier, CA, 2007................. 11 .16.......... 45 
90 pts.  Martin Codax, Albarino, Rias Biaxas, Spain, 2007....................... 30 
 Jekel Vineyards, Riesling, Monterrey, CA .................................... 28 
 Vinum Cellars, “Vio”, Viognier, San Benito CA .......................... 50 
 

SAUVIGNON BLANC 
 Brancott, Marlborough, NZ ............................................................. 33 
91 pts.  à Kim Crawford, Marlborough, NZ., 2008 ...................................... 40 
90 pts.  à Nautilus, Marlborough, NZ. ....................................... 9....13.......... 36 
 Nobilo, Marlborough, NZ .......................................... 9....13.......... 36 
 Honig, Napa, CA................................................................................. 34 
93 pts.  à Craggy Range Te Muna Road, Marlborough, NZ........................ 66 
92 pts.  à Nobilo Icon, Marlborough, NZ, 2008............................................ 46 
 Groth, Napa Valley, CA .................................................................... 34 
92 pts.  à Cloudy Bay, Marlborough, NZ ........................................................ 68 
 

PINOT GRIGIO 
 Ecco Domani, Delle Venezie, Italy ............................ 6..... .9 .......... 24 
90 pts.  à King Estate Signature Pinot Gris, OR, 2008 ................................. 45 
 Seven Hills, Willamette Valley, OR................................................. 30 
 Ponzi, Willamette Valley, OR........................................................... 37 
 J Vineyards, Russian River Valley, CA ...................... 10 .14.......... 39 
 Santa Margherita, Veneto, Italy........................................................ 48 
 Sartori, Veneto, Italy .......................................................................... 29 
92 pts.  à Swanson, Napa Valley, CA, 2007 .................................................... 52 
 

CHARDONNAY 
 Chateau Ste Michelle, Columbia Valley, WA ............................... 32 
 Jadot, Pouilly Fusse, France............................................................... 52 
 A by Acacia, CA............................................................ 8....12.......... 32 
92 pts.  à Cuvaison, Carneros, CA, 2007........................................................ 59 
90 pts.  à La Crema, Sonoma Coast, CA, 2007............................................. 40 
 Sonoma Cutrer Les Pierres, CA ..................................................... 65 
 Sonoma Cutrer Russian River Ranches, CA .......... 12 .16.......... 46 
90 pts.  à Rodney Strong, Chalk Hill, CA, 2007............................................. 50 
 Chateau St Jean, Sonoma, CA.................................... 9....12.......... 35 
 Jordan, Russian River Valley, CA..................................................... 78 
 Matanzas Creek, Sonoma Valley, CA............................................. 57 
 Stag’s Leap Winery, Napa Valley, CA ............................................ 62 
      à Cakebread Cellars, Napa Valley, CA, ........................................... 78 
 
 

     PINOT NOIR 
 The Crossings, Marlborough, NZ............................. 11 .15.......... 44 
   à MacMurray Ranch, Sonoma Coast, CA ......................................... 28 
   à Mark West Winery, CA.................................................................... 30 
 Mirrassou, CA ............................................................... 9....12.......... 34 
 Erath, OR.............................................................................................. 49 
   à Wild Horse, Central Coast, CA ..................................................... 66 
   à Kenwood Vineyards, Russian River, CA ................. 11 .15.......... 43 
90 pts. à Ponzi Vineyards, Willamette Valley, OR, 2007............................ 78 
 B. R. Cohn, Russian River Valley, CA ............................................ 79 
   à Willakenzie Estate, Willamette Valley, OR................................... 60 
90 pts.      Sonoma Cutrer, Sonoma Coast, CA, 2006………………….. 99 
 

MERLOT 
 Blackstone, CA.............................................................. 8....11.......... 30 
 Silverado, Napa Valley, CA............................................................... 66 
   à Kenwood Yalupa, Sonoma, CA ....................................................... 29 
 Clos du Bois Sonoma Reserve, Alexander Valley, CA............... 49 
90 pts.  Hogue Reserve, Columbia Valley, WA, 2005 .............................. 77 
 14 Hands, WA..................................................................................... 28 
   à Coppola Diamond Collection, Sonoma, CA .......... 9....13.......... 36 
 Frog’s Leap, Napa Valley, CA........................................................... 77 
 Sebastiani, Sonoma, CA..................................................................... 38 
90 pts. à Montes Alpha, Colchagua Valle, Chile, 2006................................ 56 
91 pts.  Northstar, Columbia Valley, WA, 2005 ........................................ 78 
 

SPICY, EARTHY, SEXY REDS 
 Ruffino, Chianti, Italy.......................................................................... 30 
   à Banfi Centine, Rosso di Toscano, Italian Red, Italy..................... 28 
 Sokol Blosser Medtrina, Red Blend, CA........................................ 42 
   à Menage a Trois, Red Blend, CA ................................ 9....12.......... 34 
   à Cain Cuvee, Red Blend, Napa, CA ................................................. 68 
 Elements by Artesa, Red Blend, Napa/Sonoma, CA................... 54 
   à Kunde Estate Winery, Zinfandel, Sonoma, CA............................ 43 
 Rosenblum Cellars Zinfandel CA.............................. 7....10.......... 29 
 Ridge Three Valleys, Zinfandel Blend, Sonoma, CA ................... 57 
 Spellbound, Petite Sirah, CA ...................................... 10 .14.......... 39 
 Archipel Cabernet-Merlot, Sonoma/Napa, CA ........................... 48 
 Penfolds Koonunga Hill, Shiraz, Australia ............... 7....10.......... 27 
90 pts. à Montes Alpha, Syrah, Chile, 2007................................................... 52 
90 pts.  Two Hands “Gnarly Dudes”, Shiraz, Australia, 2007................. 83 
 Don Miguel Gascon, Malbec, Argentina .................. 8....12.......... 33 
 

CABERNET SAUVIGNON 
   à Coppola Diamond Collection, Sonoma, CA ................................ 41 
90 pts.  Beringer Knights Valley, Alexander Valley, CA, 2006 ................ 66 
91 pts. à Charles Krug Yountville, Napa Valley, CA, 2006 ........................ 64 
 Chateau Mongravey, Cru Bourgeois, Margeaux, France ........... 69 
   à J Lohr, “Seven Oaks”, Paso Robles, CA ........................................ 36 
90 pts. Robert Mondavi Winery, Napa Valley, CA, 2006 ....................... 68 
 14 Hands, WA............................................................... 7....10.......... 28 
 Mt Veeder, Napa Valley, CA............................................................ 68 
 Murphy Goode, Alexander Valley, CA.................... 13 .18.......... 50 
 Stag’s Leap Artemis, CA.................................................................... 78 
           à Rodney Strong, Alexander Valley, CA........................................... 52 
 
 à Organic or Sustainable 
 
ABOUT THE 100-POINT SCALE 
Ratings reflect how highly tasters regard each wine relative to other wines.  
The rating summarizes a wine’s overall quality. (Wine Spectator, 2009) 
90 - 100 Outstanding: a wine of superior character and style 

5 oz.       8 oz.    bottle 5 oz.       8 oz.    bottle 

HALF BOTTLE SELECTIONS 
 

Piper Heidseick, NV, FR,................................ 42 
Caymus Conundrum, CA .............................. 20 
Kim Crawford Sauvignon Blanc, NZ........... 20 
Acacia Chardonnay, CA................................. 28 
King Estate Pinot Noir, OR........................... 22 
Duckhorn Merlot, CA .................................... 43 
Ridge Lytton Springs Zinfandel, CA ............ 32 
Mt Veeder Cabernet, CA .............................. 44 

LIMITED SELECTIONS 
Dom Perignon, Champagne, FR, 1999 ..............................175 
Don Olegario Albarino, Rias Baixas, Spain......................... 27 
Tyrus Evan, Claret, Ciel du Cheval Vineyard, WA........... 58 
Reininger, Merlot, Walla  Walla Valley, WA ..................... 49 
Haras, Cabernet Sauvignon, Maipo Valley, Chile .............. 25 

ST. PATRICK’S DAY 2010 

Celebrate that bit of Irish that’s 

In us all. Wednesday 3/17/2010, 

at McCormick’s Fish House! 


