
MIRADA OYSTERS WASHINGTON 
NORWAY ATLANTIC SALMON 
CHEF CREEK OYSTERS CANADA 
BLUE POINT OYSTERS NEW YORK 
CANADA STEELHEAD TROUT 
GLENN S̀ FERRY IDAHO RAINBOW TROUT 
MALPEQUE OYSTERS  CANADA 
KEY WEST FLORIDA MAHI MAHI 

 ALPINE BAY OYSTERS CANADA 
 NORTH SHORE GOLD OYSTERS CANADA 

ISOLA MISSISSIPPI CATFISH 
PANAMA CORVINA 

CANADA LAKE TROUT 
 HILO HAWAII SWORDFISH         

                 PORTLAND MAINE SEA SCALLOPS  
PRINCE EDWARD ISLAND MUSSELS 

FRESH LIST 

 

 

APPETIZERS 
Salmon Lox  Flat Lavosh, Horseradish Cream Sauce ..........................................8.95 
Ahi Tuna Seared Rare  Asian Cucumber Salad, Wasabi ................................ 11.95 
Steamed Mussels  Tomatoes, Garlic, White Wine, Basil ....................................7.95 
Pan Fried Oysters  Willapa Bay Oysters with Tartar Sauce..............................8.95 
Point Judith Fried Calamari  Three Dipping Sauces ....................................... 11.95 
Coconut Fried Shrimp  Orange Horseradish Sauce ..........................................8.95 
Manila Clams  Steamed, White Wine, Garlic, Fresh Herbs ................................7.95 
Jumbo Shrimp Cocktail  Cocktail Sauce, Horseradish .................................... 12.95 
Goat Cheese Tomato Bruschetta  Sliced Baguette..........................................8.95 
Maryland Style Lump Crab Cake  Tartar Sauce, Cole Slaw.......................... 12.95 
Chilled Crab Leg Cocktail  French Cocktail Sauce ......................................... 13.95 
The Big Chill Seafood Combination  (Serves 4-6) .......................................... 49.95 

 

OYSTERS ON THE HALF SHELL 
All Cold Water Oysters $12.95 per Half Dozen 

Blue Point Oysters.................................................................. Long Island, New York  
Mirada Oysters .................................................. Southern Puget Sound, Washington 
Chesapeake Bay Oysters..............................................Chesapeake Bay , Maryland         
Chef Creek Oysters ................................................Baynes Sound, British Columbia                
Malpeque Oysters .......................................................Prince Edward Island, Canada                       
Alpine Bay Oysters .....................................................Prince Edward Island, Canada  
Small Sampler (One of each Oyster) ..................................................................... 12.95 
Large Sampler (Two of each Oyster) .................................................................... 23.95 

 

SOUPS & SALADS 
New England Clam Chowder........................... Cup...... 4.55 .......... Bowl ........5.55   
Seafood Bisque Soup .......................................... Cup...... 3.55 .......... Bowl ........4.55 
Cæsar Salad  Parmesan, Garlic Croutons..............................................................6.95 
House Salad  Mixed Greens, Bleu Cheese, Walnuts ...........................................6.95 
Chop Salad  White Balsamic Vinaigrette, Bleu Cheese, Bacon...........................6.95 
Iceberg Wedge  Tomatoes, Cucumbers, Bleu Cheese Dressing ........................6.95 
Beet Salad  Oranges, Mixed Greens, Feta Cheese ...............................................6.95 
Ahi Tuna Niçoise  Potatoes, Green Beans, Basil Vinaigrette .......................... 16.95 

 

MEATS & SHELLFISH 
  All Our Steaks Are 21 Day Aged, USDA Midwest Corn Fed Beef 

Filet Mignon 
      Mashed Potatoes, Steak Butter .................... 6 oz...28.95 .......... 9 oz...... 32.95   
Shrimp Linguine 

Chilies, Sundried Tomatoes, Basil, Garlic, White Wine, Butter .................. 18.95 
9 oz Top Sirloin 

Potato Croquettes, Steak Butter ....................................................................22.95 
Maine Lobster & Seafood Steamer 

Lobster, Shrimp, Clams, Mussels, White Wine Garlic Broth ...................... 21.95 
Sliced Top Sirlion 
      Mushroom Demi Glaze, Blue Cheese Mashed ........................................ ...20.95 
Steamed Shellfish Stew 

Mussels, , Scallops, Shrimp, Clams, Cream Broth, Served in Bread Bowl...19.95 
14 oz. New York Sirloin 

 Potato Croquettes, Steak Butter...................................................................32.95 
12 oz Ribeye  
      Sauce Diane, Bleu Cheese Mashed.............................................................. 26.95 
                           Add a Lobster Tail to any Entrée for only $15.95 

 

SEAFOOD SPECIALTIES 
ADD OUR GARDEN SALAD TO ANY DINNER ENTREE FOR $3.95 

Tilapia    Guayaquil, Ecuador  
Cashew Crusted, Hot Jamaican Rum Butter Sauce..................................... 19.95 

Stuffed Shrimp 
Five White Shrimp Stuffed with Bay Shrimp & Crab, Brie .........................21.95 

Sea Scallops    Portland, Maine 
 Creamy Spinach, Tomato Salsa, Potato Croquettes ................................... 25.95 

Rainbow Trout    Glenn’s Ferry, Idaho 
Almond Crusted, Citrus Lemon Butter .......................................................... 19.95 

Swordfish    Kona, Hawaii  
Grilled, Sundried Tomato Gorgonzola Butter ...............................................25.95 

Steelhead Trout    Whitehorse Yukon, Canada 
Horseradish Herb Crusted, Lemon Butter Sauce ........................................ 19.95 

Ahi Tuna    Kona, Hawaii 
 “Rare” with Soy Sauce, Wasabi, Pickled Ginger......................................... 24.95 

Atlantic Salmon    Bergen, Norway 
Stuffed with Bay Shrimp, Blue Crab & Brie Cheese, Lemon Butter...........25.95 

DINNER FRIDAY MARCH 12,  2010 

800 NICOLLET MALL MINNEAPOLIS MN 55402    612-338-3300    WWW.MCCORMICKANDSCHMICKS.COM 
*CONSUMING  RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, OR EGGS, MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.  

TRADITIONAL SEAFOOD 
ADD OUR GARDEN SALAD TO ANY DINNER ENTREE FOR $3.95 

Tilapia    Guayaquil, Ecuador 
Parmesan Breaded, Lemon Caper Butter ..................................................... 19.95 

Catfish    Isola, Mississippi 
Blackened, Fire Roasted Tomato & Corn Salsa, Jasmine Rice....................18.95 

Atlantic Salmon    Bergen, Norway 
Cedar Plank Roasted, Three Berry Sauce ..................................................... 22.95 

Seafood Fettuccine Alfredo 
Bay Shrimp, Bay Scallops, Parmesan Cream Sauce .................................... 18.95 

Alaskan True Cod Fish & Chips 
Leinenkugel Beer Battered, Tartar Sauce & Cole Slaw ............................... 16.95 

Seafood Newburg 
Bay Shrimp, Bay Scallops, Blue Crab, Lobster Cream Sauce ...................... 18.95 

Mahi Mahi    Key West, Florida 
Blackened, Tropical Fruit Salsa, Jasmine Rice ..............................................22.95 

Seafood Jambalaya 
Fresh Cut Fish, Mussels, Shrimp, Andouille Sausage ................................... 18.95 

 CLASSIC COMBINATIONS 
McCormick's Mixed Grill 

Gulf Shrimp, Atlantic Salmon and Crab Cake...25.95 
Or 

Jumbo Stuffed Shrimp with Your Choice of 
 6 oz. Filet…29.95 or 9oz Top Sirloin...26.95 

CHEF GEORGE`S RECOMMENDATION 
Corvina (Isla Parida, Panama) 

This popular Gulf Coast species is harvested in the Gulf of Mexico, South & Central 
American waters. Its sweet white meat is excellent grilled, blackened or sautéed 

Seared, Fire Roasted Tomato Salsa, Lump Crab…24.95 
 

Try Pairing it with our Chateau St Michelle Riesling 5oz...6 or 8oz...9  

DISCOVER AMERICA’S CRAB 
 
 
 
 
 

California Sushi Roll  
 Dungeness Crab, Sticky Rice, Cucumber and Avocado....................................... 8.95 
 
 

Lobster Ravioli Topped with Blue Crab 
 In Light White Wine Cream Sauce with Roasted Tomatoes .......................... 19.95 

 
 

Maryland Style Crab Cake 
     Lump Crab, Citrus Fennel Salad, Asparagus, Mixed Greens ............................. 22.95 

 
 

1 lb Alaska King Crab Dinner 
With Corn on the Cob and Melted Butter .....................................Per Pound...32.95 

 
 

Perfect Filet & Crab Combination 
Pair a 6oz Filet Mignon with your choice of King Crab Leg Sections,  
our Maryland Crab Cake, or have your Filet prepared Oscar style  
topped with Crab, Asparagus and Hollandaise.................................................... 26.95 

 

~ Add a Second Crab Option to your Filet for $5.00 More ~ 

 
 
 
 
 

Seasonal Side Dishes  
Mac & Cheese or Roasted Baby Reds 

3.95 each 

 
 
 
 
 

Perfectly paired with … 
Columbia Winery, “Cellarmaster’s” Riesling, Columbia Valley, WA  

By the glass …7    By the bottle …30 



                  SPARKLING WINES 
92 pts.  Taittinger, Brut La Francaise, Reims, France................................ 88  
    Mumm Napa, Brut Rose, Napa Valley, CA .................................. 52 
      à Chandon, Brut, Napa Valley, CA............................ 8 .......... ......... 38 
90 pts. à Schramsberg Vineyards, CA ............................................................ 74 
   à Moet & Chandon Imperial, Epernay, France ................................ 82 
              

CRISP, REFRESHING WHITES 
            Beringer, White Zinfandel, CA ............................... 5 ....... 8 ......... 24 
             Chateau St Michelle, Riesling, WA......................... 6 ....... 9 ......... 28 
             Columbia Winery, Cellar Master Riesling, WA .......................... 30 
           à Wente Vineyards, Riverbank Riesling, CA ........... 7 ..... 10 ......... 29 
                 Saint M, Riesling, Germany............................................................... 29 
          Columbia, Gewurtztraminer, WA ................................................. 28 
           à Conundrum, ’08, White Blend, CA ............................................... 53 
           à Parducci Wine Cellars, “Sustainable White”, CA....................... 38 
           à Menage a Trois, White Blend, CA ......................... 6 ....... 9 ......... 28 
            Indaba Chenin Blanc, Western Cape, South Africa.................... 29 
            Pine Ridge, Chenin Blanc-Viognier, Clarksburg, CA .................. 40 
90 pts.  à Bonterra Vineyards, Viognier, CA........................ 10 ..... 14 ......... 48 
90 pts.  Martin Codax, Albarino, Rias Biaxas, Spain.................................. 29 
 Mastroberadino Lacryma Christi del Vesuvio, ‘08, Italy............ 29
 Hope Verdelho, ‘05, Australia......................................................... 28 
 

SAUVIGNON BLANC 
 Brancott, Marlborough, NZ..................................... 8 ..... 11 ......... 37 
91 pts.  à Kim Crawford,’09, Marlborough, NZ............................................ 44 
90 pts.  à Nautilus, Marlborough, NZ.................................... 11 ..... 15 ......... 54 
 Nobilo, Marlborough, NZ...................................... 10 ..... 14 ......... 44 
 Chateau de Sancerre, France........................................................... 55 
93 pts.  à Craggy Range Te Muna Road,’08, Marlborough, NZ................. 69 
92 pts.  à Nobilo Icon, Marlborough,’08, NZ ................................................ 50 
92 pts.  à Cloudy Bay, Marlborough,’08, NZ ................................................. 71 
 

PINOT GRIGIO 
 Ecco Domani, Delle Venezie, Italy ......................... 6 ....... 9 ......... 28 
92 pts.  à King Estate Signature Pinot Gris, ’07, OR .................................... 44 
 WillaKenzie, Pinot Gris, Willamette Valley, OR......................... 55 
 Seven Hills, Willamette Valley, OR................................................ 29 
 Ponzi Pinot Gris, Willamette Valley, OR............ 10 ..... 14 ......... 46 
 J Vineyards, Russian River Valley, CA.................. 11 ..... 15 ......... 50 
 Willamette Valley Vineyards, Willamette Valley, OR ................ 42 
 Santa Margherita, Veneto, Italy ....................................................... 58 
 Sartori, Veneto, Italy.......................................................................... 38 
92 pts.  à Swanson, ‘07, Napa Valley, CA ....................................................... 55 
                 Estancia, CA................................................................. 7 ..... 10 ......... 29 
 

CHARDONNAY 
90 pts.   Château Ste Michelle, ‘08, Columbia Valley, WA....................... 29 
 A by Acacia, CA ......................................................... 8 ..... 11 ......... 36 
92 pts.  à Cuvaison, Carneros,’07, CA............................................................ 55 
90 pts.  à La Crema,’07, Sonoma Coast, CA ................................................. 55 
 Sonoma Cutrer Russian River Ranches, CA...... 11 ..... 15 ......... 49 
90 pts.  à Rodney Strong, ‘07, Chalk Hill, CA................................................ 46 
 Chateau St Jean, Sonoma, CA ................................. 9 ..... 12 ......... 37 
 Jordan, Russian River Valley, CA .................................................... 80
 Stag’s Leap Winery, Napa Valley, CA............................................ 67 
90 pts.  à Cakebread Cellars,’08, Napa Valley, CA ...................................... 80 
 
 

 
 
                                                                             

 PINOT NOIR 
 Jargon, St. Helena, CA........................................................................44 
   à Mark West Winery, ‘08, CA ............................................................29 
      Irony Pinot Noir, CA .........................................................................28 
 Mirrassou, ‘08, CA..................................................... 7 ..... 10 ..........29 
 Erath, OR ................................................................... 11 ..... 15 ..........49 
   à Wild Horse, ‘07, Central Coast, CA ..............................................56 
   à Kenwood Vineyards, Russian River, CA............... 9 ..... 12 ..........37 
90 pts. à Ponzi Vineyards, ‘07, Willamette Valley, OR................................78 
 Sequana Sundawg Ridge Vineyard, CA...........................................80 
   à Willakenzie Estate, ‘07, Willamette Valley, OR ...........................63 
90 pts.      Sonoma Cutrer,  Sonoma Coast, CA.............................................78 
 

MERLOT 
 Blackstone, CA ........................................................... 7 ..... 10 ..........29 
 Bilton Wines Matt Black, Merlot Blend..........................................49 
   à Kenwood Yalupa, ‘07, Sonoma, CA................................................29 
 Clos du Bois Sonoma Reserve, Alexander Valley, CA ...............54 
90 pts.  Hogue Reserve, ‘05, Columbia Valley, WA ..................................58 
 14 Hands, WA ............................................................ 7 ..... 10 ..........29 
   à Coppola Diamond Collection, Sonoma, CA...... 11 ..... 15 ..........49 
 Frog’s Leap, ‘05, Napa Valley, CA ...................................................83 
 Sebastiani, Sonoma, CA .....................................................................29 
90 pts. à Dina Montes Alpha, ‘06, Colchagua Valle, Chile ..........................55 
91 pts.  Northstar, Columbia Valley, WA....................................................65 
                Franciscan, CA .....................................................................................30 
                        

SPICY, EARTHY, SEXY REDS 
 Ruffino, Chianti, Italy ..........................................................................28 
 Aglianico del Vulture, Italy... .............................................................29  
à Banfi Centine, Rosso di Toscano, ‘07, Italian Red, Italy..............37 
 Sokol Blosser Medtrina, Red Blend, CA ........................................46 
   à Menage a Trois, Red Blend, CA.............................. 7 ..... 10 ..........29 
   à Cain Cuvee, Red Blend,’06, Napa, CA...........................................73 
 Elements by Artesa, Red Blend Napa/Sonoma, CA ....................44 
 Stag’s Leap Petite Syrah, Napa Valley, CA.....................................90 
   à Kunde Estate Winery, Zinfandel, ‘06, Sonoma, CA ....................38 
 Rosenblum Cellars Zinfandel, CA .......................... 6 ....... 9 ..........28 
 Ridge Three Valleys, Zinfandel Blend, Sonoma, CA....................56 
 Spellbound, Petite Sirah, CA.................................... 8 ..... 11 ..........33 
 Chateau Mont-Redon Cotes du Rhone, France...........................39 
 Penfolds Koonunga Hill, Shiraz, Australia ............. 6 ....... 9 ..........28 
90 pts. à Vina Montes Alpha, Syrah, ‘06, Chile..............................................55 
90 pts.  Two Hands “Gnarly Dudes”, Shiraz, Australia.............................80 
90 pts. Don Miguel Gascon, Malbec, ’08, Argentina ........ 6 ....... 9 ..........28 
            Mazzoni Toscana Rosso, Montalcino Italy ............ 8 ..... 12 ..........29 

 

CABERNET SAUVIGNON 
   à Coppola Diamond Collection, ‘07, Sonoma, CA.........................38 
90 pts.  Beringer Knights Valley, Alexander Valley, CA............................58 
91 pts. à Charles Krug Yountville, Napa Valley, ‘06, CA ............................67 
 Benziger, Sonoma, CA .......................................................................52 
   à J Lohr, “Seven Oaks”, Paso Robles, ‘07, CA.................................29 
 Robert Mondavi Winery, Napa Valley,CA ....................................70 
 14 Hands, WA ............................................................ 6 ....... 9 ..........28 
 Château Ste Michelle, CA .................................................................52 
 Murphy Goode, Alexander Valley, CA.................. 9 ..... 12 ..........37 
90 pts. Stag’s Leap Artemis,’06, Napa, CA..................................................94 
90 pts. à Rodney Strong, ‘06, Alexander Valley, CA....................................69 
 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) 

WINE OF THE MONTH 
MacMurray Ranch Pinot Noir 

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 terrific paring with fresh salmon. 

 
Glass: 5 oz...9     8 oz...14       Bottle...36 

HALF BOTTLE SELECTIONS 
 

Piper Heidseick .................................................48 
Conundrum .......................................................32 
Kim Crawford Sauvignon Blanc ....................25 
Franciscan Magnificat Merlot.........................26 
King Estate Pinot Noir....................................32 
Duckhorn Merlot .............................................60 
Ridge Lytton Springs Zinfandel .....................45 
Mt Veeder Cabernet .......................................48 

MANAGER’S  SELECTIONS 
 

92 pts. Far Niente Chardonnay ‘07, Napa, CA............. 100 
93 pts. Domaine Drouhin Pinot  Noir, ‘07, OR...............80 
Ravenswood, ’06, Zinfandel....................................................48 
Provenance, ‘03, Merlot ..........................................................60 
Jekel Vineyards, ‘07, Riesling ..................................................40 

WEEKLY SPECIAL      

  Crossings, ‘08, Marlborough       

Pinot Noir 

$ 29.00 

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


