
Owned and operated by Kevin and Terresa Davis 

the sunbleached shell 
HUMBOLDT BAY KUMAMOTO, EUREKA, CA* 2.50 

WELLFLEET OYSTER, CAPE COD, MA* 2.50 

CRYSTAL ROCK, SOUTH PUGET SOUND, WA* 2.00 

BALD POINT, HOOD CANAL, WA* 2.00 

PEMAQUID, DAMARISCOTTA RVR, ME* 2.25 

PENN COVE SELECTS, SAMISH BAY, WA* 2.00 

PICKERING PASS, SOUTH PUGET SOUND, WA* 1.85 

HAMA HAMA, HOOD CANAL, WA* 2.00 

SNOW CREEK, DISCOVERY BAY, WA* 1.85 

SISTERS POINT, SOUTH HOOD CANAL, WA* 1.85 

ELD INLET, SOUTH PUGET SOUND, WA* 1.85 

PORT GAMBLE, PORT GAMBLE BAY, WA* 1.75 

BAKER’S DOZEN* shucker’s selection 23.95 

the hunger 
CRISPY ALASKAN RAZOR CLAMS 
hot sweet mustard vinaigrette 9.95 

RED CHILI POINT JUDITH SQUID 
thai basil | serrano chilies | garlic | ginger | orange zest 10.95 

BUTTER POACHED FORGOTTEN COAST GULF SHRIMP 
garlic | oregano | cracked black pepper | fresh bay 12.95 

TOTTEN INLET GEODUCK TIRADITO* 
choclo | cancha | aji amarillo 12.95 

GREEN CURRY MEDITERRANEAN MUSSELS 
kaffir lime leaf | ginger | coconut milk 10.95 

“LITTLE G’S” AHI TUNA TARTAR 
serrano chili infused sesame oil | pignola | apple | mint 14.95 

JUMBO LUMP BLUE CRAB CRABCAKE 
mirliton salad | tangy mustard lime sauce 14.95 

OYSTERS CASBARIAN 
apple smoked bacon | wilted spinach | fennel | anise 9.95 

TOTTEN INLET MANILA CLAMS IN PURGATORY 
toasted garlic | crispy basil | serrano chili | orange zest | chorizo 11.95 

boil & bubble 
SEAFOOD & ANDOUILLE SAUSAGE GUMBO  9.95 bowl | 7.95 cup 

NEW ENGLAND CLAM CHOWDER 6.95 bowl | 4.95 cup 

RUSTIC SPRING VEGETABLE STEW 9.95 bowl | 7.95 cup 

the thorny field 
add bristol bay sockeye salmon, chicken breast or crab to any salad  5.00 

BLUEACRE HOUSE SALAD 
choice of dressings 5.95 

BELGIAN ENDIVE CAESAR 
charred lemon vinaigrette | shaved dry aged sonoma jack | fennel croutons 7.95 

ORGANIC BABY LETTUCE SALAD 
dried cherry-rhubarb vinaigrette | lavender infused goat cheese | candied walnuts 8.95 

MEDWELL’S SALAD 
feta | gaeta olives | greek vinaigrette | cucumber | roma tomato 8.95 

TERRESA SALAD 
roasted vegetables | champagne vinaigrette 8.95 

HOUSE-SMOKED STRIPED BASS SALAD 
tarragon crème fraiche | granny smith apple | marcona almond 9.95 

wish sandwich 
AMERICAN WAGYU BEEF BURGER* 
lorenzo dressing | smoked tillamook cheddar | pickled green tomatoes 11.95 

CRISPY DUNGENESS CRAB CAKE SANDWICH 
apple smoked bacon | dungeness crab | sauce louis 12.95  
 

the briny sea 
FIN & SHELL FISH STEW 
shrimp | clams | mussels | fin fish | shell pasta | rouille 16.95 

RAINIER BATTERED FISH & CHIPS 
beer battered alaskan true cod | tartar | cocktail 14.95 

COLORADO FARM RAISED STRIPED BASS ON THE 1/2 SHELL 
garlic | lemon | fresh herb | california olive oil 23.95 

ROASTED OREGON BLACK COD 
kasu glaze | baby bok choy | green papaya salad 19.95 5 oz | 26.95 8 oz 

PAN ROASTED MONG CHONG 
charred pineapple vinaigrette | fresh hearts of palm | orange 19.95 5 oz | 26.95 8 oz 

#1 SASHIMI GRADE LINE CAUGHT YELLOWFIN TUNA* 
sticky rice | pickled vegetables | black pepper-soy vinaigrette 21.95 5 oz | 28.95 8oz 

GRILLED ALASKAN TROLL CAUGHT KING SALMON* 
port soaked cherries | smoked almonds | rosemary brown butter 21.95 5 oz | 28.95 8 oz 

GRILLED HAWAIIAN LINE CAUGHT SWORDFISH 
lobster-saffron butter sauce | local asparagus | white bean puree 16.95 5 oz | 23.95 8oz 

WHOLE ANGRY DUNGENESS CRAB 
toasted garlic | basil | orange zest | serrano chilies 28.95 

SEARED ALASKAN WEATHERVANE SCALLOPS* 
hazelnut romesco | grilled spring onions | peperonata 21.95 5 oz | 28.95 8oz 

CRISPY WHOLE IDAHO STREAM RAISED CATFISH* 
lettuce wrap | thai basil | cilantro | mint | chilies 28.95 8oz 

the craggy moor 
DOUBLE R RANCH BEEF TENDERLOIN* 
crispy oyster | brabant potatoes | sauce robert 24.95 

SPICE RUBBED DRAPER VALLEY FARMS HALF CHICKEN 
olive oil roasted potatoes | sherry vinegar gastrique  16.95 

BLACK & BLEU CARLTON FARMS PORK CHOP* 
sweet onion confit | oregonzola crumbles | crispy onion salad  17.95 

belly full-o-steam 
steamed & served with lemon | drawn butter | sauce louis 

MAINE LOBSTER $24/pound 

DUNGENESS CRAB $16/pound 

ALASKAN KING CRAB LEGS $24/leg 

sideways 
VEGETABLE SAUTÉ 4.95 

PAN ROASTED ASPARAGUS 
basil pesto | toasted pine nuts | ricotta salata 8.95 

FRIED GREEN TOMATOES 
hot sweet mustard 8.95 

ROASTED OLSEN FARMS HEIRLOOM POTATOES 
preserved lemon | california olive oil | fresh herbs 6.95 

FOUR CHEESE BAKED ZITI 
san marzano tomato | ricotta | mozzarella | parmesan | provolone 5.95 

GARLIC WILTED MUSTARD GREENS 
apple smoked bacon | tabasco | sherry vinegar 5.95 

SALT & VINEGAR FRIES 4.95 

POTATOES MINNEAPOLIS 6.95 

burnt sugar 
CHOCOLATE PUDDING 
dark & milk chocolate | cocoa nib streusel  6.95 

BANANA WALNUT FINANCIER 
black walnut ice cream | salted candied walnuts  7.95 

RASPBERRY VANILLA SWIRL ICE CREAM 
olympic mountain ice cream | raspberry sprinkles  6.95 

WHOOPIE PIE 
chocolate cake | chocolate creamy filling | cocoa jacks  6.95 

ANGEL FOOD CAKE 
rhubarb butter | creamsicle whip | curry streusel  7.95 

PINK GRAPEFRUIT SORBET  4.95 

PB&J 2.0 
peanut butter cake | strawberry jelly | house-made marshmallow 7.95 
 

* The K
ing C
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ZERO ONE “GOLDEN DELICIOUS” RIESLING Columbia, 2007 7/24 

MONTEVINA PINOT GRIGIO California, 2008 7/24 

TAZ PINOT GRIS Santa Barbara, 2007 9/31 

FORIS “FLY OVER WHITE” Umpqua, 2007 6/21 

PROVENANCE VINEYARDS SAUVIGNON BLANC Napa, 2007 7/24 

GUENOC  RESERVE CHARDONNAY Lake County, 2008 7/24 

NEWTON RED LABEL CHARDONNAY Sonoma, 2006 10/35 

DOMAINE STE. MICHELLE SPARKLING BRUT Columbia, nv 7.5/25 

PIPER SONOMA  SPARKLING BRUT  Sonoma County, n/v 9/31 

wines by the glass 

FIRESTEED PINOT NOIR ROSÉ Oregon, 2008 6/21 

WILLAMETTE VALLEY PINOT NOIR Willamette, 2007 11/41 

THE VELVET DEVIL MERLOT Columbia, 2008 7/24 

MURPHY GOODE CABERNET SAUVIGNON California, 2007 8/28 

OWEN ROE SHARECROPPERS BLEND Columbia, 2008 11/37 

SAWTOOTH SYRAH Idaho, 2005 8/28 

KYRA SANGIOVESE Wahluke Slope, 2006 7/24 

LIBERTY SCHOOL CUVEE Central Coast, 2007 8/28 

STEPHEN VINCENT ZINFANDEL, 2007 8/28 

CSM EROICA SINGLE BERRY SELECT RIESLING Columbia , 2001, 375ml 199 

ADELSHEIM PINOT GRIS Willamette, 2008, 375ml 18 

DOMAINE DROUHN “ARTHUR” CHARDONNAY Dundee Hills, 2008, 375ml 30 

SANFORD CHARDONNAY Santa Barbara County, 2007, 375ml 19 

QUPE MARSANNE/ROUSSANNE Santa Ynez Valley, 2007, 375ml 19 

MCCREA VIN ROSE Red Mountain, nv, 375ml 20 

WINDFALL ASIAN PEAR Washington, nv 27 

WHIDBEY ISLAND SIEGERREBE Puget Sound, 2008 27 

ABACELA ALBARIÑO Umpqua, 2007 52 

SHOOTING STAR ALIGOTÈ Washington, 2008 38 

TRANCHE PINOT GRIS, Columbia, 2007 28 

KING ESTATE DOMAINE PINOT GRIS Willamette, 2007 32 

WILLAMETTE VALLEY PINOT GRIS Willamette, 2007 30 

THE EYRIE VINEYARDS PINOT GRIS Dundee Hills, 2007 32 

WESTREY PINOT GRIS Willamette, 2008 34 

MASON SAUVIGNON BLANC Napa Valley, 2007 32 

MATANZAS CREEK WINERY SAUVIGNON BLANC Sonoma, 2007 33 

EFESTE FERAL SAUVIGNON BLANC Columbia, 2009 34 

CADARETTA SAUVIGNON BLANC/SEMILLION Columbia, 2008 38 

BUTY SEMILLON/SAUVIGNON BLANC Columbia, 2008 47 

DELILLE CELLARS CHALEUR ESTATE BLANC Columbia, 2008 64 

FIDELITAS SEMILLION Columbia, 2007 38 

STEPPE CELLARS SEMILLION Columbia, 2007 35 

 

white wines 
CONUNDRUM California, 2008 45 

KYRA CHENIN BLANC Columbia, 2008 28 

LONG SHADOWS POET’S LEAP RIESLING Columbia, 2008 42 

WHITMAN CELLARS RIESLING Columbia, 2008 28 

EROICA RIESLING Columbia, 2008 48 

DR. BERGSTRÖM RIESLING WILLAMETTE VALLEY, 2008 69 

PACIFIC RIM RIESLING Wallula Vineyard ~ Biodynamic, Columbia, 2007 30 

BRANDBORG GEWÜRZTRAMINER Umpqua Valley, 2008 27 

DE PONTE MELON Dundee Hills, Oregon, 2007 44 

ANDREW RICH ROUSSANE Columbia, 2007 40 

TRANCHE CELLARS ROUSSANNE/VIOGNIER Columbia, 2007 54 

BRIAN CARTER “ORIANA” Yakima, 2007 46 

PENNER ASH VIOGNIER Oregon, 2008 55 

MCCREA SIROCCO BLANC Boushey Vineyard, Yakima, 2008 46 

MEDOWCROFT CHARDONNAY Sonoma County, 2008 32 

ROMBAUER VINEYARDS CHARDONNAY Carneros, 2008 65 

MER SOLEIL CHARDONNAY Santa Lucia, California., 2007 57 

SONOMA -CUTRER  CHARDONNAY The Cutrer Vineyard, 2005  63 

FAR NIENTE CHARDONNAY Napa Valley, 2007 68 

L’ECOLE CHARDONNAY Columbia, 2007 48 

ABEJA CHARDONNAY Walla Walla, 2008 72 

CÔTE BONNEVILLE CHARDONNAY Du Brul Vineyard, Yakima, 2007 94 

DOMAINE SERENE CHARDONNAY Clos du Soleil Vineyard, 2007 88 

MEMALOOSE ROSÉ Columbia Gorge, 2008 34 

ARDENVOIR ARTIST SERIES ROSÉ Columbia Valley, 2008 32 

WALNUT CITY WINEWORKS RESERVE PINOT NOIR Willamette, 2004, 375ml 19 

L’ECOLE SYRAH Columbia, 2005, 375ml 22 

SHERIDAN VINEYARDS L’ORAGE Yakima, 2005, 375ml 46 

CRISTOM “LOUISE VINEYARD” Willamette Valley, 2006, 375ml 51 

CLINE ANCIENT VINES ZINFANDEL California, 2006, 375ml 15 

BAILEYANA “FIREPEAK VINEYARD” PINOT NOIR, Edna Valley, 2007 42 

SAINTSBURY PINOT NOIR Carneros, 2007 45 

CEP PINOT NOIR Sonoma Coast, 2007 52 

DAVID BRUCE PINOT NOIR Sonoma Coast, 2006 54 

ETUDE PINOT NOIR Carneros, 2007 58 

ARGYLE PINOT NOIR Willamette, 2007 36 

MONTINORE ESTATE RESERVE” PINOT NOIR Willamette, 2008 37 

DOMAINE SERENE “YAMHILL CUVEE” PINOT NOIR Willamette, 2007 63 

DOMAINE DROUHIN PINOT NOIR Willamette, 2007 78 

EYRIE VINEYARDS “RESERVE” PINOT NOIR Willamette, 2003 99 

DOMAINE SERENE “MONOGRAM” PINOT NOIR Willamette, 2003 300 

CAVATAPPI “MADDALENA” NEBBIOLO Yakima, 2004 45 

WAVING TREE SANGIOVESE Columbia, 2008 28 

STOMANI SANGIOVESE Columbia, 2006 39 

LEONETTI CELLARS SANGIOVESE Walla Walla, 2007 125 

GIRADET BACO NOIR Umpqua, 2007 34 

KIONA LEMBERGER Red Mountain, 2005 29 

GRAMERCY CELLARS TEMPRANILLO Walla Walla, 2007 83 

MURPHY GOODE “LIAR’S DICE” ZINFANDEL Sonoma, 2007 29 

THURSTON WOLFE ZINFANDEL Zephyr Ridge, 2007 33 

RIDGE LYTTON SPRINGS ZINFANDEL California, 2006 38 

NEYERS ZINFANDEL. Pato Vineyard, Contra Costa County, 2006 55 

TURLEY OLD VINE ZINFANDEL California, 2007 63 

WATERS SYRAH Columbia, 2006 59 

MCCREA “CUVEE ORLEANS” SYRAH Yakima, 2005 75 

BUTY “REDIVIVA OF THE STONES,” 2007 89 

 

red wines 
BUNNELL FAMILY CELLARS SYRAH Boushey McPherson Vineyard, 2006 80 

DELILLE ‘DOYENNE’ SYRAH Yakima Valley, 2006 98 

ARROWOOD SYRAH Russian River Valley, 2004 38 

QUPE SYRAH Bien Nacido Vineyard, Santa Maria Valley, 2007 49 

CLINE CASHMERE California, 2008 32 

ARBOR CREST CABERNET FRANC Conner Lee Vineyard, Columbia, 2006 37 

TAMARACK CELLARS CABERNET FRANC Wahluke Slope,  2007 39 

BERESAN CABERNET FRANC  Walla Walla Valley,  2006 55 

GAMACHE VINTNERS MALBEC  Columbia Valley,  2006 45 

REININGER CARMENERE Walla Walla, 2006 65 

MANNINA CELLARS MERLOT Pepper Bridge Vineyard, Walla Walla, 2006 40 

NORTHSTAR VINTAGE SELECT MERLOT Columbia, 2005 58 

SEVEN HILLS MERLOT Seven Hills Vineyard, Walla Walla, 2006 59 

BOUDREAUX CELLARS MERLOT Washington, 2006 71 

PROVENANCE VINEYARDS MERLOT Napa Valley, 2006 64 

DUCKHORN MERLOT Napa Valley, 2007 89 

PRIDE MOUNTAIN MERLOT Napa/Sonoma, 2007 99 

STERLING VINEYARDS 3 PALMS MERLOT Napa Valley, 2005 59 

HEDGES ESTATE Red Mountain, 2007 48 

DUNHAM CELLARS “TRUTINA” Columbia, 2006 48 

COL SOLARE Columbia, 2005 95 

DELILLE CELLARS CHALEUR ESTATE RED WINE Yakima, 2007 140 

SPRING VALLEY VINEYARDS “URIAH” Walla Walla, 2007 98 

WOODHOUSE FAMILY CELLARS “DARIGHE” Columbia, 2006 99 

75 WINE COMPANY by TUCK BECKSTOFFER CABNERNET SAUVIGNON, 2007 34 

FISTICUFFS CABERNET SAUVIGNON Napa Valley, 2007 55 

SILVER OAK CABERNET SAUVIGNON Napa Valley, 2004 145 

LA STORIA CABERNET SAUVIGNON Alexander Valley, 2006 39 

JANUIK CABERNET SAUVIGNON Columbia, 2007 55 

WOODWARD CANYON CABERNET “ARTIST SERIES #15,”  2007 92 

LEONETTI CELLARS CABERNET SAUVIGNON Walla Walla Valley, 2007 185 

QUILCEDA CREEK CABERNET SAUVIGNON Columbia Valley, 2005 200 

 

juicy 

sparkling wines 
DOMAINE STE. MICHELLE “LUXE” Columbia, 2002 42 

MOUNTAIN DOME SPARKLING BRUT ROSÉ Washington, 2004 46 

DOMAINE CHANDON ETOILE California, nv 55 

SOTER BRUT ROSÉ Beacon Hill, Willamette, 2003 99 

SCHRAMSBERG BLANC DE BLANC California, 2006 85 

ROEDERER ESTATE BRUT California nv 44 

PIPER SONOMA  SPARKLING BRUT  SONOMA COUNTY nv 9/31 


