~ Shuckers ~
Duets 12 and | rios 1¢

Cl’]oose a combination of two or three of the go”owing:

Shuckers Scamcoocl Chowder
Crcamg Clam Chowc]cr

~Dungencss (_rab Promotion~

Dungeness (Crab and | obster Eisque 16

warm crab legs, toasted country bread, brandy cream

Dungcncss Crab Toastg 2%

maple roasted pumpkin,

locally foraged chanterelle mushrooms, melted gruyere Shuckers ChoP Salad
Dungcncss Crab Risotto 57 Mixed Green Salad
dungeness crab, prawns, clams, chorizo, Shuckers Caesar Salad

parmesan, grilled asparagus

Salmon and White Cheddar Mclt
Gri”cd Prawn and Pacon Caesar WraP

~Frcsh15 5huckcd or Bakcd Ogstcrs~

Please see our Fresh Oyster Board for current availability.

3.25each 17.00 Yz2dozen 29.00 dozen

Smoked Citrus
barbeque

candied shallots, orange

Casino

bacon, peppers,
celery, lemon,

North Wcst
Oystcr Bennies

smoked salmon, shallots,

Olgmpic
Dungeness crab,
tomato hollandaise,

razor clams and oysters, seasoned fries and
sharp cheddar biscuit, organic mixed greens
and coleslaw

white cheddar, tomato jam, greens and slaw,

avocado and wedge fries

~ Complementing Sides ~

Compliment your entrée with a side selected by our Chef fo enhance your meal

Grilled or TcmPura Prawns
Grilled or Tcmpura Asparagus

White Cheddar or Garlic Mashed Potatoes

Dungcncss Cral: Mac & Chccsc

[ unch

é
5
5
8

dungeness crab, prawns, clams,
mussels, calamari, chicken,
andouille sausage in spicy saffron rice

~Featured [Fish ~

Please see our Featured Fish board for current availability

supreme, Rachel’s citrus bacon and bell pepper Ogstcrs Farmesan Provencal Worge;tershire, tomato hollandaise
barbeque sauce Pan Fried warm marinara sauce, tomato, roasted garlic, abaseo
anj ne bread crumbs and herbs, parmesan
panko flake parmesan, herbs, lemon House-Smoked ] Rockc{:cllcr-
spinach, hollandaise,
5{: - pernod
-~ arters ~
Z Jumbo Prawn Cocktail i4 - Dungeness (_rab and 16 Fried Confit Pork BC”H 1%
tomato horseradish sauce Avrtichoke (Giratin summer arugula, blue cheese, .
Applcwood Smol«:d King Salmon 12 crispy focaccia croutons swel brangl mulard sauce, @died pecans
traditional 1. oni Chili Spicccl FoPcom Shrfmp 13
raditional garnish, onion rye Steamed Clams - Musscls 13/18 o o e
4 Local Dungcncss Crab Cocktail 15 chardqnnay, garli?, chorizo CrisPy Fachcic Calamari 12
tomato horseradish sauce Appetizer or Entree scotch bonnet aioli
e jOUPS 8“(} p )alac:ls -~
Z Shuckers Seafood Chowder 9/12 Lusciouslg | oaded | _ouie Salad 13/19 -~ Organic Mixed Greens Salad 9
Cup or Bowl with shrimp or crab grain mustard vinaigrette
) Appetizer or Entrée
Oystcr B'SC{UC 9/12 Organic Spinach Salad 11
Cup or Bowl # Shuckers Caesar Salad 1o/15 crispy parmesan, truffle devil egg,
Crcamg Clam Chowclcr 8/11 Appetizer or Entree sticky peppered bacon dressing
]CLI;LOFBOEII Wed with Dungeness crab, bay shrimp 12/18 Shuckers C},OP Salad 1%/19
ceberg | ettuce YVeage 7 or Chic“‘"‘” ) crab, shrimp, avocado, bleu cheese,
smoky peppered bacon, . Appetizer or Entrée red onion, tomato, hardboiled egg,
vine ripe tomatoes, blue cheese dressing cucumber, green goddess dressing
Appetizer or Entrée
-~ Mam < ourses ~
Fan [ried Ogstcrs 19 Grilled Wild Alaskan Salmon 34 # \Whole Roasted Dungcncss Crab 30
wedge fries, coleslaw, tartar sauce dungeness crab mac & cheese, rosemary roasted potatoes, grilled asparagus
4 i f . . .
.Gcmcnx Fast? 9/1% criipura aspatagus Mlcrobrcw Battcrcd Hallbut & C]’nps 19
rainbow chard, crispy bacon, Z Herb Crusted Ahi Tuna* 28 coleslaw, tartar sauce
late season cured tomatoes, crispy parmesan parmesan quinoa, wasabi caesar salad ’
with grilled prawns, dungeness crab or Seared Wild SCHHOPS 26 D.ungcncss Crab Cakes 27
. o heirloom tomato jam, arugula salad,
chicken breast 14/18 crimini mushrooms, baby green beans, Shuckers spring roll
Appetizer or Entrée crab whipped potatoes B Ik f: g F R Ch 3
) ) ) uttermilk [“ried | ree [Kange icken 16
Grilled Kuby T rout | 20 Grilled Salmon Sarfdwmh 1% honey buttered biscuits, green beans
rooftop honey glaze, warm beluga lentil, horseradish slaw, boursin cheese and whipped potatoes
endive salad, local honey crisp apples, .
red wine vinaigrette Shuckers Club Sandwich 15 Grilled American Waggu Burgcr* 14
Gray’s Harbor F"B 33 grilled chicken, dungeness crab, avocado white cheddar, wedge fries, coleslaw
beer battered halibut and prawns, crispy fried Shuckers Dungeness Crab Melt 17 Shuckers Seafood Paella 27

A]] featured fish of the Aag entrées served with one of our uniciuc accompaniments:

Parmesan Whippcd Potatoes, Gri”cc] AsParagus,
Koastccl FCPPcr Buttcr Saucc
or
Savory | eek Bread Fuclcling, Red Chard, [risee,
SPfﬂaCI’I, Loca| APP|c Chutnclg

& Created using fresh and nuftritionally balanced ingredients that are natural and organic, Fairmont Lifestyle Cuisine dishes contribute to optimal health and wellness.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

A service charge of 20% will be added to parties of 8 or more.



