04/16/26

PACIFIC SPECIALS

STARTERS & SOUP FEATURE DRINKS OYSTERS*
CRISPY CAULIFLOWER 11 CHEMISTRY BLANC DE EAST POINTS 1.90
Florets fried crisp and BLANC -- 10 _ (Delaware Bay)
tossed with Napa cab- Mild flovor,f Ilg?f salt con-
bage, bell peppers, and TRIVENTO MALBEC KATAM:’;AY 2.80
red onion, and a or- Argentina -9 (Massachusetts)
ange chili sauce. All driz- Large oyster, good salt
zled with Kodiak sauce. STRAWBERRY MARG—7 content
CHICKEN WINGS 12 SALTY SAILOR 2.50
: DESSERT (Maine)
Order of 6 wings. Small oysters, intense brine
Buffalo, Char-Buff CHERRY COBBLER 6 JAMES RIVER 3.30
BBQ, Char BBQ Topped with Vanilla Ice (Virginia)
Cream Mild salinity
KEY LIME PIE 6 MISTY POINT 2.90
SOFTSHELL CRAB SAND- BROWNIE 6 (Prince Edward Island)
WICH 19 Topped with vanilla ice cream Deep cups, plump meats,
Crispy softshell crab on a _
grilled brioche bun with 6 ROUNDABOUT
shredded lettuce, tomato, 2 OF EACH OYSTER
and Cajun remoulade. DAYS TILL OYSTER- I 26
Served with house made po- FEST
fato chips and a pickle |

ENTREES

AHI TUNA POKE BOWL* 19
Soy marinated raw Ahi tuna with rice, seaweed salad, & crispy wontons
ANCHO CHICKEN SALAD 17
Mixed greens, napa cabbage, corn and black bean Pico, tomato, slivered carrots and bell
peppers with Monterey Jack cheese and cucumber-avocado vinaigrette. Topped with
grilled Ancho rubbed chicken breast
GRILLED MAHI MAHI 28
Topped with a kalamata olive-caper relish and served with a blend of brown rice and qui-
noaq, grilled portobello mushroom, and roasted red pepper qQioli.
SEAFOOD MALFADINE 27
Bay scallops and tender shrimp sautéed in roasted shallot and garlic scampi butter with
white wine, tossed with tomatoes and fresh basil, finished with Romano cheese, and served
with grilled baguette.
COCONUT CURRY MONKEFISH 25
AFS Monkfish medallions simmered in coconut curry sauce with tomatoes, jalapenos and
cauliflower. Served over steamed rice

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




