
 

BAJA BLUE CRAB MEAT  
P.E.I.  MUSSELS 
CONNECTICUT BLUE POINT OYSTERS        
BAJA CALIFORNIA  BAY SCALLOPS          
LONG ISLAND OYSTERS 
CANADIAN ATLANTIC SALMON 
TEXAS CATFISH 
MASSACHUSETTS SEA SCALLOPS 
IDAHO RAINBOW TROUT 

           HAWAIIAN MAKO SHARK 
              CHESAPEAKE OYSTERS 

CANADIAN WHITEFISH 
       CALIFORNIA CORVINA 

REACH ISLAND OYSTERS      
HAWAIIAN MAHI MAHI  

 FLORIDA SWORDFISH   
 LITTLENECK CLAMS  

UMAMI OYSTERS 
 
 
    

 SMALL PLATES 
Crispy Buttermilk Fried Oysters Lemon Tabasco Aioli ............................................5.95 
Lump Blue Crab Tower Avocado, Mango and Orange Vinaigrette .................9.95 
Pork Pot Stickers with Raspberry Hoisin and Szechuan Peanut Sauce.............5.95 
Portabella Mushroom Bruschetta Herbed Goat Cheese Stuffing....................4.95 
Lump Blue Crab Cake Orange Fennel and Watercress Salad..........................9.95 
Thai Chicken Spring Rolls Thai Barbecue Sauce ...............................................5.95  
Flash Fried Calamari  Fire Roasted Marinara and Parmesan ............................6.95  
Tempura Shrimp Garlic Ginger Aioli .....................................................................7.95 
*Ahi Tuna  Seared Rare  Wakame Salad, Wasabi and Soy............................ 12.95 
Steamed Mussels and Littleneck Clams Garlic, Wine and Fresh Herbs.........9.95 
Coconut Fried Shrimp Horseradish Marmalade and Fruit Salsa .....................8.95 
Kobe Beef Carpaccio Garlic Parmesan Aioli .......................................................7.95 

 
SEAFOOD BAR 

 

Umami Oysters…………..Narragansett Bay, Rhode Island ....................1.95 each 
Blue Point Oysters……………..Long Island, Connecticut. ......................1.65 each 
Reach Island………….……… Reach Island, Washington.......................1.85 each 
Chesapeake Oysters…………….James River, Virginia............................1.75 each  
Small Oyster Sampler…………One Each of Today’s Oysters ..........................7.95 
Large Sampler………………….Two Each of Today’s Oysters .......................14.95 

Chilled King Crab Leg French Cocktail Sauce ........................................... 4.95each 
Chilled, Spiced Jumbo Prawns Traditional Cocktail Sauce...................... 1.95 each 

 
SOUPS AND SMALL SALADS 

 Seafood and Roasted Corn Chowder ........... Cup...... 3.25 .......... Bowl ........5.50  
 Shellfish Bisque ................................................... .Cup..... 4.55 .......... Bowl ........5.55 
 Caesar Salad Parmesan and Croutons .................................................................6.95 
 The Wedge Iceberg Lettuce, Blue Cheese, Tomato, Cucumber........................5.95 
 Seasonal Mixed Field Greens Blue Cheese and Walnuts ................................6.95 
 Chop Salad  Bacon, Blue Cheese, Tomatoes and Olives ....................................7.95 
 Romaine Apple Salad Blue Cheese, Pecans, Vinaigrette................................... 5.95 

 
ENTRÉE SALADS      

 Grilled Chicken Salad 
Blue Cheese, Walnuts, Apples, Red Onion and Blood Orange Vinaigrette 12.95 

 Crab Cake Caesar 
 Romaine Lettuce, Polenta Croutons and Poblano Dressing .............................13.95 
 Seafood Cobb Salad  

Bay Shrimp, Bay Scallops, Crab, Bacon, Egg and Blue Cheese .................. 14.95 
 Blackened Salmon Caesar 

 Romaine Lettuce, Shaved Parmesan and Poblano Dressing......................13.95  
 Seared Yellowfin Tuna  

 Cashews, Carrots, Green Onions and Soy Chile Vinaigrette ...................... 14.95 
 Greek Salad with Grilled Shrimp 

 Kalamata Olives, Onions, Tomatoes, Cucumbers and Feta ..................... 12.95 

LUNCH ENTRÉES 
 Add a fresh Garden Salad to any entrée for $2.95 

Cod Fish and Chips Schlafly Pale Ale Battered with Fries and Slaw ..............12.95  
Tilapia Parmesan Crusted with Capers and Lemon Butter Sauce ...................13.95 
Crab Cake Sandwich Lettuce, Red Onions and Tartar Sauce .........................12.95 
Crispy Baja Tacos Jicama Slaw ..........................................................................10.95 
Grilled Salmon Sandwich Cajun Lemon Aioli & Fries.......................................11.95        
Kobe Beef Burger Brioche Bun ...........................................................................12.95 
Crab & Shrimp Melt Cheddar and Pepper Jack................................................10.95 

LUNCH,  SATURDAY,  MARCH 13,  2010 

*These items are served rare or undercooked. Regarding the safety of these items, written information is available upon request.* 

17 West County Center,  Des Peres, Missouri  63131  (314-835-1300)      

 “10 UNDER $10” 
Sandwiches served with choice of French Fries, Chips, Fresh Fruit Salad or Cole Slaw 

Blackened Catfish Sandwich 
      Tartar Sauce on French Bread........................................................................ 9.95 
Grilled Chicken Sandwich 

Provolone, Bacon & Cajun Lemon Aioli............................................................9.95 
Tomato & Sockeye Salmon Burger  

 Avocado and Lemon Cajun Aioli......................................................................9.95 
Southwestern Beef Wrap 

Roast Beef, Pepper Jack, Jicama Slaw, Salsa and Cilantro Wrap .................7.95 
Shrimp Po-Boy  
      Iceberg Lettuce, Tomato, Onion and Cajun Aioli .....................................9.95 
Butternut Squash Cannelloni 

Shrimp and Porcini Cream ................................................................................8.95 
Linguini Carbonara 

Smoked Bacon tossed with Linguini in Garlic Parmesan Cream ...................9.95 
Chicken Parmesan Sandwich   

Pomodoro Sauce and Mozzarella Cheese on Ciabatta..................................8.95 
Grilled Shrimp Club Sandwich 

Smoked Bacon, Lettuce, and Tomato on Toasted Sourdough.........................9.95 
 

Soup, Salad or Sandwich Combo 
Your Choice of Two: Cup of Soup, House Salad, Caesar Salad, 

Crab and Shrimp Salad Croissant or Chicken Salad Croissant ................... 8.95 

SEAFOOD SPECIALTIES 
Add a fresh Garden Salad to any entrée for $2.95 

Tilapia, San Jose, Costa Rica  
Cashew Crusted with a Hot Jamaican Rum Butter Sauce...........................13.95 

Atlantic Salmon, Bay of Fundy, Canada 
Roasted on a Cedar Plank with Northwest Berry Sauce..............................14.95 

 Catfish, Palacios, Texas 
Blackened with Mashed Potatoes and Red Chili Onion Rings .................... 13.95 

Seafood Fettuccini  
Bay Scallops and Gulf Shrimp in a Garlic Cream Sauce .............................12.95 

Seafood and Tomato Risotto 
Fin Fish, Mussels, Shrimp, Bay Scallops and Artichokes...............................10.95 

Lump Blue Crab Cake 
Watercress Fennel and Orange Salad ...........................................................14.95 

Rainbow Trout, Buhl, Idaho  
Almond Crusted with Lemon Butter Sauce ..................................................12.95 

Gulf of Mexico Shrimp, Brownsville, Texas 
Deep Fried, Served with French Fries and Cole Slaw ..................................11.95 

McCormick’s Etouffe  
     Chicken, Crawfish, Andouille & Shrimp..........................................................10.95 

FRESH LIST 

DAILY CHEF’S SPECIALS                            
Atlantic Salmon with Macaroni and Pesto Cream 

 $10.95    
   or                                                                                                             

Grilled Medallions of Beef with Wild Mushroom Demi Glace 
$13.95                                                                                                  

We offer a selection of lunch size desserts for only $2.95! 

TODAY’S FEATURED SPECIES 
Tilapia San Jose, Costa Rica 

The common name tilapia is based on the name of the cichlid  
genus Tilapia, which is itself a latinisation of thiape, the Tswana word  

for "fish". The genus name and term was first introduced by  
Scottish Zoologist Andrew Smith in 1840. 

SIDE DISHES 
Garlic Mashed Potatoes ............... 4.95 
Creamy Mac & Cheese ................ 5.95 
Sweet Potato Hash........................ 5.95 

Sweet Potato Fries........................ 5.95 
Sautéed Spinach with Garlic........ 3.95 
Asparagus with Lemon Butter.... 3.95 



   
SPARKLING WINES 

    Mumm Napa, Brut, Napa Valley, CA............................................. 52 
90 pts. à Schramsberg Vineyards, CA., 05 ................................................... 74 

      à Chandon Brut Sparkling, Napa Valley, CA(187ml) ..................... 13 
    Veuve Clicquot Yellow Label, France ............................................ 89 
92 pts.   Taittinger Brut La Francaise, France .............................................. 88 
    Moet & Chandon Imperial, France ................................................. 82 

 
CRISP, REFRESHING WHITES 

            Beringer, White Zinfandel, CA ............................... 5 ....... 7.......... 20 
             Columbia Winery Cellar Master Riesling, WA ...... ......... .......... 29 
             Saint M, Riesling, Germany.......................................... ......... .......... 30 
 Chateau Ste Michelle, Riesling, WA....................... 6 ....... 9.......... 24 
          Columbia Winery, Gewurtztraminer, WA .................................. 30 
            à Wente Vineyards, Riverbank Riesling, CA ........... 7 .....10.......... 28 
           à Conundrum, White Blend, CA ....................................................... 48 
90 pts.  Martin Codax, Albarino, Rias Biaxas, Spain, 07 ........................... 31 
           à Parducci Wine Cellars, “Sustainable White”, CA....................... 30 
           à Menage a Trois, White Blend, CA ......................... 7 .....10.......... 28 
            Indaba Chenin Blanc, Western Cape, South Africa.................... 28 
            Pine Ridge, Chenin Blanc-Viognier, Clarksburg, CA .................. 32 
90 pts.  à Bonterra Vineyards, Viognier, CA, 07 ................. 11 .....15.......... 44 
             Amavi Cellars Semillon, Walla Walla Valley, WA.. ......... .......... 46 

 
SAUVIGNON BLANC 

 Brancott, Marlborough, NZ............................................................. 34 
91 pts.  à Kim Crawford, Marlborough, NZ, 09 ........................................... 40 
 Nobilo, Marlborough, NZ ........................................ 7 .....10.......... 35 
92 pts.  à Nobilo Icon, Marlborough, NZ, 08 ................................................ 46 
 Windsor Sonoma, Russian River, CA.................... 8 .....11.......... 36 
92 pts.  à Cloudy Bay, Marlborough, NZ, 09 ................................................. 74 
 Craggy Range “Te Muna Road”, Martinborough, NZ................ 51 

 
PINOT GRIGIO 

92 pts.  à King Estate Signature Pinot Gris, OR, 08 ..................................... 46 
 Sartori di Veneto, Italy ...................................................................... 31 
 Ecco Domani, Italy ..................................................... 7 .....10.......... 30 
 Ponzi, Willamette Valley, OR .......................................................... 36 
 J Vineyards, Russian River Valley, CA.................. 11 .....15.......... 49 
 Santa Margherita, Veneto, Italy ....................................................... 48 
92 pts.  à Swanson, Napa Valley, CA, 07 ........................................................ 52 
 Estancia, CA................................................................. 7 .....10.......... 30 

 
CHARDONNAY 

 A by Acacia, CA.......................................................... 8 .....11.......... 28 
            à Cuvaison, Carneros, CA,.................................................................. 55 
90 pts.  à La Crema, Sonoma Coast, CA, 07 ................................................. 44 
90 pts.  à Cakebread Cellars, Napa Valley, CA, 08 ...................................... 78 
 Jordan, Russian River Valley, CA .................................................... 78 
 Hess, Su’Skol Vineyard, Napa Valley, CA ..................................... 40 
 Chateau Ste Michelle, WA............................................................... 29 
 Chateau St. Jean, CA ................................................. 9 .....12.......... 33 
 Sterling Reserve, Napa Valley, CA ................................................. 88 
 Stags’ Leap Winery, Napa Valley, CA............................................ 62 
  Joel Gott, Monterey, CA .................................................................. 38 
 Sonoma Cutrer, Russian River, CA ..................... 12 .....16.......... 40 
90 pts.  à Rodney Strong, Chalk Hill, CA, 07................................................. 41 
 Buena Vista, Carneros, CA .............................................................. 42 
   à Chateau Felice, Chalk Hill, CA........................................................ 44 
 Far Niente, Napa Valley, CA ........................................................... 99 

PINOT NOIR 
   à MacMurray Ranch, Sonoma Coast, CA......................................... 40 
 Mirrassou, CA............................................................. 8 .....11.......... 28 
 Erath, OR ............................................................................................. 49 
   à Wild Horse, Central Coast, CA..................................................... 56 
   à Kenwood Vineyards, Russian River, CA............. 10 .....14.......... 38 
90 pts. à Ponzi Vineyards, Willamette Valley, OR, 07 ................................ 78 
 Palliser Estate, Martinborough, NZ .............................................. 63 
   à Willakenzie Estate, Willamette Valley, OR .................................. 60 
 Sonoma Cutrer, Russian River, CA .............................................. 76 
90 pts.      Siduri “ArbreVert”, Willamette Valley, OR, 07 .......................... 55 

 
MERLOT 

   à Kenwood Yalupa, Sonoma, CA....................................................... 29 
 14 Hands, WA ............................................................ 7 .....10.......... 28 
 Sebastiani, Sonoma, CA .................................................................... 40 
 Clos du Bois Sonoma Reserve, Alexander Valley, CA .............. 49 
90 pts.  Hogue Reserve, Columbia Valley, WA, 05................................... 58 
 Blackstone, CA ................................................................................... 29 
   à Coppola Diamond Collection, Sonoma, CA...... 11 .....15.......... 38 
90 pts. à Vina Montes Alpha, Colchagua Valle, Chile, 06........................... 52 
91 pts.  Northstar, Columbia Valley, WA, 05 ............................................ 78 

 
SPICY, EARTHY, SEXY REDS 

91 pts Optimus L’Aventure, Paso Robles, CA, 06 .................................. 78 
   à Chateau Felice Zinfandel, Chalk Hill, CA, ................................... 70 
   à Banfi Centine, Rosso di Toscano, Italian Red, Italy..................... 37 
 Sokol Blosser Medtrina, Red Blend, CA ....................................... 42 
   à Menage a Trois, Red Blend, CA.............................. 7 .....10.......... 28 
 Penfolds Koonuga Hill Shiraz, Australia ................ 8 .....11.......... 36 
 Elements By Artessa, Napa/Sonoma, CA................. .................... 48 
 Franciscan “Magnificat”, Napa, CA................................................. 75 
   à Kunde Estate Winery, Zinfandel, Sonoma, CA ........................... 35 
   à Cain Cuvee, Red Blend, Napa, CA................................................. 70 
 Rosenblum Cellars Zinfandel CA ........................... 8 .....11.......... 32 
 Ridge Three Valleys, Zinfandel Blend, Sonoma, CA................... 52 
 Spellbound, Petite Sirah, CA.................................... 9 .....13.......... 36 
90 pts. à Vina Montes Alpha, Syrah, Chile, 07.............................................. 52 
90 pts.  Two Hands “Gnarly Dudes”, Shiraz, Australia, 07 ..................... 80 
           à London Cab, Chalk Hill, CA, .......................................................... 45 
 Don Miguel Gascon, Malbec, Argentina................ 7 .....10.......... 29 

 
CABERNET SAUVIGNON 

   à Coppola Diamond Collection, Sonoma, CA................................ 38 
90 pts.  Beringer Knights Valley, Alexander Valley, CA, 07 .................... 54 
 14 Hands, WA ............................................................ 7 .....10.......... 28 
91 pts. à Charles Krug Yountville, Napa Valley, CA, 06 ............................ 64 
 Murphy Goode, Alexander Valley, CA................ 12 .....16.......... 40 
90 pts.  Robert Mondavi Winery, Napa Valley, CA, 06 ........................... 68 
 Stag’s Leap Wine Cellars “Artemis” CA....................................... 91 
90 pts. à Rodney Strong, Alexander Valley, CA, 06.................................... 66 
 Kendall Jackson Grand Reserve Cabernet, CA........................... 73 
 Stonestreet , Napa Valley, CA ........................................................ 87 
 Silver Oak,, Alexander Valley, CA.................................................. 99 
 BV, Coastal Estates, CA............................................ 8 .....11.......... 28 
 J Lohr “Seven Oaks”, Paso Robles, CA......................................... 34 
 Mount Veeder , Napa Valley, CA ................................................... 89 
 
 

 à Organic or Sustainable 
 
 
 

WINE OF THE MONTH 
MacMurray Ranch Pinot Noir, Sonoma County 

MacMurray Ranch is located in the heart of the stunning Russian River Valley and is the former home of actor  
Fred MacMurray from “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 terrific pairing with fresh salmon. 
Glass: 5 oz....12  8 oz....16     Bottle:  40 

HALF BOTTLE SELECTIONS 
 

Piper Heidseick................................................. 35 
Kim Crawford Sauvignon Blanc.................... 24 
King Estate Vin Glace...................................... 37 
Duckhorn Merlot............................................. 44 
King Estate Pinot Noir.................................... 35 
Mount Veeder Cabernet Sauvignon ............ 44 

LIMITED SELECTIONS 
Mount Pleasant Norton, MO.................................................54 
Archipel Bordeaux Blend, CA ...............................................82 
Kinton Syrah, Santa Barbara, CA ..........................................58 
Abadia Retuerta Rivola, Spain ................................................42 
Freemark Abbey Cabernet Sauvignon, Napa Valley, CA.66 
Amavi Cabernet Sauvignon, Walla Walla Valley, WA......48 

WEEKLY SPECIAL 
Alderbrook 2004  
Old Vine Zinfandel 

5oz   $9 
8oz   $13 
Bottle  $36 

 
 


