
PACIFIC SPECIALS 
EAST POINT  2.00 

(Delaware Bay)  
Mild flavor, light salt content 

 
BLUE HILL BLONDE  3.40 

(Maine)  
 Briny, buttery and sweet 

 
TUXEDO  3.30 

(P.E.I. Canada)  
Perfect combo of sweet and salty  

 

SUMMER LOVE  3.00 
(P.E.I. Canada)  

Creamy meat, salt & mineral finish 
 

 BEAU SOLEIL   3.50 
(New Brunswick)  

Mild brine, clean refined finish 
 

ROUNDABOUT 
2 OF EACH OYSTER  29 

 
AUTUM APPLE MIGNONETTE 

OYSTERS* 

HALF A DOZEN WINGS -- 12    
BBQ, Char-BBQ, Buffalo,             

Char-Buffalo,  Naked or Char-Naked 
Served with Ranch or Bleu Cheese 

 
CRISPY PORTOBELLO 

 MUSHROOMS -- 9 
Served with Ranch 

 
 MUSSELS MARSEILLE -- 12 

Fresh PEI mussels with sauteed garlic, 
basil and tomatoes in a chardonnay     

butter broth. Seved with grilled baguette. 

STARTERS 

AHI TUNA POKE  

BOWL*    19 
Soy marinated raw Ahi tuna 
with rice, seaweed  salad, & 

crispy wontons 
 
 

CRAB CAKE SALAD  22 
Mixed greens, tomatoes and 

black bean-corn Pico de Gallo 
with creamy mustard dressing. 
Topped with crab cake and key 

lime mayo 
 
 

CRISPY JUMBO SHRIMP  
18 

 Served with house rice and     
veggies  

 
 

SPICY SALMON          
SANDWICH 20 

Blackened salmon, pepper jack, 
roasted bell peppers, arugula, red 

onion and chipotle aioli on a 
grilled potato bun. Served with 
house made potato chips and a 

pickle. 
 
 

BEER BATTERED         
WALLEYE  22 

Served with French fries, slaw 
and tartar 

 
 

SHRIMP & SCALLOP         
RISOTTO    28 

  Seared scallops served atop 
cremini mushroom risotto with 
tender shrimp, arugula, pearl 

onions and asiago cheese 

ENTREES 

FEATURE  ON TAP    
KINKAIDER  -- DRAGON JUICE HAZY IPA  -- 7.5   LOCAL 
GOLDEN GROVE- MANGO CART WHEAT   7  
 

FEATURE CANS AND BOTTLES 

ESTRELLA DAMM  12oz  -- MEDITERRANEAN LAGER -- 6 
 
PINT 9  16oz --    IPA -- 7.50   LOCAL 
 
DREKKER BREWING  16oz -- GOOSE SUIT  HAZY IPA  -- 8 
 
AUSTIN’S EASTCIDERS  12oz -- IMPERIAL WATERMELON CIDER  -- 6.50 
 
LUPULIN BREWING 16oz -- CAMPFIRE MUNCHIES IMPERIAL STOUT  -- 8.50 
 
PRAIIRIE ARTISAN ALES 12oz -- WATERMELON GIRLFRIEND -- 6.50 

 
WILD BERRY MULE  -- 9 

 
STRAWBERRY MARGARITA -- 7 

 

CHERRY COBBLER   6 
Topped with Vanilla Ice Cream 

KEY LIME PIE    6 
CHOCOLATE BROWNIE    6 

 Topped with vanilla ice cream  

DESSERT 

10/24/25 

* consuming raw or under cooked meats, poultry, seafood or eggs may increase the risk for foodborne illness 
 Dish can be made Gluten Free 

FEATURE DRINKS 

 2025 FALL OYSTERFEST  

NOV. 12TH -- NOV. 13TH 

 

  LOTS OF OYSTER SPECIALS 

 


