Ceviches, Crudos & Tartares
Waloo Crudo, Meyer Lemon Marmalade, Pinenuts, Basil
Kobe Beef Crudo, Truffle Mayo & Pickled Shiitakes
Hamachi Ceviche with Rocoto Chili, Lime Juice, Pepitas
Charred Rare Ahi, Cucumber, Avocado, Truffled Soy

Tuna Tartare, Jalapefos, Cashews, Ginger, Coconut Milk

Sweet Cortez Bay Scallop Ceviche “ Mild or Screamin”
“Steamers”
PBR, Green Garlic Butter, Old Bay
Little Neck Clams 14.  King Crab Legs
PEI Mussels 12.
Soft Rolls

Warm Maine Lobster with Garlic Butter & Fennel
Crispy Pork Belly with Pea Sprout Slaw
Dungeness Crab Salad, Curry, Apples & Toasted Almonds

Skewers From The Grill

Marinated Chicken, Aji Amarillo, Mango Mustard,
Toasted Pine nuts

Minted Lamb, Sweet Black Soy

BBQ’'D Bacon Wrapped Scallops, Tamarind bbq,
Cilantro Pumpkinseed Pesto

Hanger Steak, Aji Panca, Chimichuri Sauce

Small Plates

Warm Sourdough Bread with Garlic Parsley Butter
BBQ'D Oysters “Tomales Bay”

Flash Fried Fresh Calamari, Orange Chili Gremolata
Dungeness Crab Cake, All meat / No Filler!

Marinated Beets, Roasted Shallot & Sherry Vinaigrette with
Toasted Walnuts & Idiazabal Cheese
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Caramelized Brussel Sprouts, Linguica, Apples, Blue Cheese

Sage Brown Butter

“Melted Cheese” with Chorizo, Cilantro Pesto &
Not House Made Fritos

Fried Ipswich Clam Strips with Shishito Peppers &
Lemon/Lime Aioli

Chopped Salad of Romaine, Sweet 100’s, Pecans,
Cucumbers, Olives, Blue Cheese, Mustard Vinaigrette

Spinach Salad, Goat Cheese, Cracked Almonds,
Warm Bacon Dressing

Grilled Fish Tacos,
the usual suspects; salsa, avocado crema, lime...

Uni “Mac & Cheese” with Chives & Sweet Bay Scallops
Clam & Garlic Flatbread with Bacon & Green Onions
Pan Roasted Shrimp with Chilies, Lemon & Garlic
Sautéed Spinach with Meyer Lemon Marmalade
Dean’s Salt & Pepper Baby Back Riblets

Almond Crusted Petrale Sole, Lemon Caper Butter,
Wilted Spinach

Caramelized Waloo with Miso Vinaigrette &
Exotic Mushrooms

Willi’s French Fries, Laura Chenel Goat Cheese Ranch

Selection of Three Artisan Cheeses, White Truffle Honey

Corkage fee is $15. per 750ml bottle of wine for first 2 bottles,
$25 per bottle after that.
We will waive fee for each bottle purchased.
18% service charge is added to parties of 6 or more
*Please notify your server of any food allergies.*
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The Raw Bar

On the Half Shell

Beau Soleil (Beautiful Sun), New Brunswick, Can. 3.25ea

Kumamoto, Oakland, Wa. 3.25ea
Cortez Island, Vancouver, B.C. 2.75ea
Kusshi, Deep Bay, B.C. 3.25ea
Blue Point, Long Island, NY. 2.75ea
Little Skookum, Totten Inlet, Wa. 2.75ea
Island Creek, Duxbury Bay, Ma. 2.75ea
Hood Canal, Puget Sound, Wa. 2.75ea
Little Neck Clams, Cape Cod, Ma. 2.25ea

Fruits de Mer

Peel & Eat Fresh Gulf Prawns 2.5ea
Half Local Dungeness Crab 13.
Chilled Half Maine Lobster 17.

Alaskan King Crab Legs 25.

Shellfish served with House Aioli & Cocktail Sauce

Grande Platters of Assorted Shellfish & Crustaceans
Small 21. Medium 38. Large 80.

Willi’s Hand Crafted Cocktails

Blood Orange Martini
Smirnoff Vodka, Blood Orange & Lime 10.

Kumquat Quench
Gordon’s Gin, Kumquat & Aperol, Rocky 10.

Trish Meyer’s Bog
Tequila, Meyer Lemon & Cranberry Muddled 10.

Kentucky Starlet

Bourbon, Star Anise Syrup, Bitter Honey Foam, Rocks 10.

Hot Mountie

Meyer’s Platinum Rum, Maple & Vanilla, Served Hot 10.

Cucumber Martini
Cucumber Infused Gin “Up” 10.

Pineapple Drop

Pineapple Infused Meyer’s Rum, Shaken with Lemon 10.

Lime Drop
Smirnoff Vodka, Fresh Lime & Ginger Syrup 10.

Raspberry Lemon Drop
Vodka, Raspberry, Mint & Lemon 10.

Blood Orange Cello

180 Day Blood Orange Cello, 30z (Dessert Anyone?) 7.

Draft Beers
Widmer Hefeweizen, Widmer Bros. Brewing Co, Portland 6.
Anchor Steam, Anchor Brewing, San Francisco 6.
Pabst Blue Ribbon, Pabst Brewing Company, Milwaukee 5.
Bottled Beers
Pacifico, Cerveceria del Pacifico, Mazatlan, México 5.
Amstel Light, Lager, Amsterdam, Holland 5.
Stella Artois, (14.9 oz, In a Can!) Pilsner, Leuven, Belgium 6.
St. Pauli Girl, (non alcoholic) Bremen, Germany 5.
Beverages
Iced Tea 35
Voila Lemonade 35
Llanllyr “Source” Natural Organic Water - Sparkling/Still 7.
Coke, Diet Coke, Sprite, Ginger Ale, Fanta Orange 35
Fizzes: Minted Rasberry, Cranberry Ginger 4,
Fruit Juice 4.
Coffee & Tea

Taylor Maid Organic French Press Coffee

Colombia — Dona Isidora Tres Generaciones 4.sm/8.Irg
Farm House Decaf (natural water pressed) 4.sm/8.Irg



Whites

Within each category, wines are listed in order of body & richness

Sparkling

6 oz /btl
Von Buhl Riesling Sekt Pfalz, Germany 2008 50
Light & refreshing with lively stonefruit, honeysuckle & minerality.
Dominio de Tharsys Cava Brut Nature, Spain 2008 9/40
Fresh & lively with white flowers, tangerine & citrus with a creamy finish.
Roederer Estate Brut Anderson Valley N.V. 14.5/55
Crisp & elegant with pear, spice & hazelnut, fresh & lively with great finesse.
Schramsberg Brut Blanc De Blanc, California 2008 55
Delicious green apple, honeydew & lemon custard with a crisp finish.
J Brut Rosé Russian River Valley N.V. 14146
Delicate & balanced with floral notes of jasmine & lilac, ripe cherry & vanilla.
Robert Hunter Brut de Noirs Sonoma Valley 2000 85

Elegantly complex with layers of golden apple, ripe pear, brioche, creme
fraiche & hazelnut.

Sauvignon Blanc
50z /% btl / btl

Mauritson Dry Creek Valley 2010 6/14.5/25
Bright grapefruit & citrus with green apple & a rich mouthfeel.

Armida Russian River Valley 2010 6.75/16/28
Crisp grapefruit, with guava & key lime followed by a round finish.

Rochioli Russian River Valley 2010 12.5/30/56
Vibrant tropical fruit & grapefruit with a refreshing, flinty complex finish.
Groom Adelaide Hills, 2011 7117130

Lively & crisp with bright pineapple, citrus & green apple, followed by a
refreshing mineral finish.

Sbragia Dry Creek Valley 2010 8.5/20.5/37
Bright citrus followed by luscious pear & apple, balanced by a supple mouth-
feel & lasting finish.

Chardonnay

Jordan Russian River Valley 2009 11.25/27/50
Delicate apple, citrus, nutmeg, honey & almond balanced with vibrant acidity.
Oakwild Ranch “Old Vine” Russian River Valley 2008 6.75/16/28
Green apple & fresh citrus with lucious stone fruit & soft mineral notes.
Lambert Bridge Sonoma County 2009 10/24 /44
Notes of pear, fresh apple & toasted oak with lively acidity, nutmeg & vanilla.
Kistler “Les Noisetiers” Sonoma Coast 2009 18.5/44 /84

Delicious & opulent with a strong mineral core, hazelnut & bright acidity with
a lengthy, crisp finish.

Robert Young Alexander Valley 2006 10.25/245/45
Tropical notes of guava, nectarine, melon & spice with a rich full body.

Something Completely Different...

Dry Creek Vineyard Chenin Blanc Clarksburg‘10 6/14.5/25
Citrus blossom, green apple & pineapple with wet stone & crisp acidity.
Ameztoi Getariako Txakolina,Spain 2010 9/215/39

Crisp & vibrant with citrus & mineral notes, perfect with raw bar items.
Woodenhead French Colombard “Halfshell White” RR.\V.2010  8/19.5/35
Tart & racy with white blossoms, tangerine, flint, green apple & kiwi.
Pey-Marin “The Shell Mound” Riesling Marin County 2010  8.75/21/38
Delicate & racy with notes of white flowers, peach & honeysuckle, dry & crisp
with steely acidity.

Laporte Sauvignon Blanc “Le Rochoy” Sancerre, France 2010 11/26/48
Rich & well balanced with citrus, honey & a delicious flinty tang.

Paco & Lola Albarino Rias Baixas, Spain 2010 7.75/185/33
Racy & refreshing with fresh peach, green apple & tangy apricot.

MacMurray Pinot Gris Sonoma Coast 2010 6/14.5/25
Fruit foreword with rich notes of fig, white peach & pear, bright & complex.
Hawley Viognier Sonoma County 2010 8/19.5/35
Intense tropical fruit with honeysuckle, peach apricot & orange blossom.

Reds
Within each category, wines are listed in order of body & richness
Rosé
50z /" btl / btl
Birichino “Vin Gris” California 2010 6/14.5/25

Light & refreshing with citrus, rosehip, apricot & violets.

M.Chapoutier “Belleruche” Cétes du Rhone France 2010 6/14.5/25
Fresh & light with floral notes, raspberry, strawberry & rose petals.

County Line “Elke Home Ranch” Anderson Valley 2010 8.75/21/38
Rosé of Pinot Noir, fresh & floral with delicate fruit notes.

Pinot Noir

Domaine De L’Arlot Premier Cru Nuits Saint Georges, Burgundy 2001 167
Concentrated & aromatic with plums & chocolate, silky texture, wonderfully
balanced with a long complex finish.

Moshin Vineyards Russian River Valley 2009 8/19.5/35
Ripe cherry, red currant & violets with spice & notes of black cherry

La Follette Sonoma Coast 2009 10.25/24.5/45
Fresh cranberry & raspberry notes with sasparilla & sweet floral aromas .
Chasseur Sonoma County 2009 12.75/30.5/57
Rich yet vibrant with great depth of fruit, lush cherry, raspberry & spice.
Papapietro Perry Sonoma Coast 2007 20.75/49.5/95

Bright red fruit with black cherry, cinnamon & spice & a touch of earth.
Brogan ‘“Lingenfelder Vineyard” Russian River Valley 2008 120
Rich & lush with black cherries, sweet spice & earth followed by a very long
finish.

Zinfandel
Amphora Dry Creek Valley 2007 85/20.5/37
Dusty sweet blackberries, dark cherry, plum & raspberry with a silky finish.
Passalacqua “Old Vine” Dry Creek Valley 2008 7117130
Jammy berries with plum, violets, black cherry & brown sugar & a balanced finish.
Hartford “Old Vine” Russian River Valley 2009 15/36/68

Elegant boysenberry, blueberry & loganberry with complex pepper, mocha & spice
followed by a long smooth finish.

A.Rafanelli Zinfandel Dry Creek Valley 2009 14/33.5/63
Rich & briary with savory, opulent fruit, well balanced with a long lingering
finish.

Other Reds

Kokomo Cuvee Dry Creek Valley 2008 8.5/20/36
Complex & balanced with layers of dark fruit, lush berries & subtle earthy
qualities.

Colby Red Red Blend California 2009 6/145/25
Every bottle sold supports charities that promote heart health & research.
Longboard “Dakine Vin.” Merlot Russian River Valley 2008 8/19/34
Juicy plum, licorice & spice with red fruit, sweet oak & moderate tannins.
Seghesio “Venom” Rattlesnake Hill Sangiovese Alexander Valley ‘07 97
Balanced, concentrated & elegant with rich black raspberry & vibrant acidity.
Alvaro Palacios Camins del Priorat, Spain 2008 12.5/30/56
Captavating nose of mineral & black cherry, excellent concentration & a
lengthy fruit filled finish.

Roth Cabernet Sauvignon Alexander Valley 2008 9.5/225/41
Deep fruit & firm tannins, blackberry, plum & cassis followed by spice & cedar
Eponymous Bordeaux Blend “Macallister Vineyard” Sonoma Valley 08  12.5/29.5/55
Complex layers of cassis, raspberry & spicy oak with excellent body &
structure.

Gaja Ca’Marcanda “Magari” Tuscany, Italy 2007 125
Powerful yet elegant with harmonious integration of exotic dark fruit and silky
firm tannins.

Ramey Syrah Sonoma Coast 2008 12.5/30/56
Rich & aromatic with notes of blackberry, blueberry & spice, soft round
tannins with a nice finish.

Continuum Bordeaux Blend Napa Valley 2007 250
Powerful yet elegant with harmonious integration of exotic dark fruit and silky
firm tannins.
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