Est. January 25, 1999

OYSTERS
FROM THE
NORTH PACIFIC
shucked to order and
served on the half shell *
½ DOZEN 20

Newport Beach

heavenly biscuits “worth the wait” (2,4 or 6) 3/4/5
seafood cocktail with jumbo lump crab, shrimp & avocado
home smoked salmon chef’s dressing, toasts 18
fried oysters served with cowboy vinaigrette 16
chilled jumbo shrimp cocktail & rémoulade sauces 25
house-made hummus with toasted ciabatta 8
guacamole with warm, hand-cut tortilla chips 8
smoked trout dip served with crackers 8
dip trio all three dips with our own toasted ciabatta

16

18

grilled artichokes limited availability! We grill only true Red Label heirloom artichokes from Castroville, CA.
These unique plants yield artichokes of superior flavor and meatiness. AQ

SANDWICHES
ahi tuna burger pan-seared with louie sauce on a homemade bun * 20
cheeseburger freshly ground chuck steak, served all the way on a toasted bun * 20
gulf coast style fish sandwich crispy grouper with coleslaw, dill pickle and red onion

21

Sandwiches are served with your choice of shoestring fries, creamy coleslaw or very wild rice

SALADS
gulfstream house salad field greens, tomato, chopped egg, rustic croutons 9
cashew kale salad with sesame miso vinaigrette 10
whole leaf caesar salad crisp romaine, rustic croutons, Reggiano 14 (add crispy oysters +8)
iceberg wedge with tomatoes, beets, Thousand Island dressing & blue cheese crumbles (add bacon, no charge)
crab cake salad mixed greens, Star Ruby grapefruit, avocado, Champagne vinaigrette (limited) 28
chopped vegetable salad avocado, beets, grapes, chopped egg, macadamia nuts, fresh herbs 19

ENTRÉES
mt. lassen trout lightly seasoned and hardwood grilled, served with coleslaw 28
vince’s fried shrimp with cocktail and rémoulade sauces, served with coleslaw 25
ahi tuna with shiitake ponzu seared rare, served with coleslaw and vine-ripened tomatoes * 29
cedar plank roasted salmon with creole mustard butter, served with coleslaw 30
rotisserie chicken herb roasted with pan juices and very wild rice (limited availability) 26
mustard barbecue beef ribs fall-off-the-bone tender, with shoestring fries and coleslaw 27
‘the duke’ filet mignon hand selected usda prime center-cut tenderloin, served with mixed greens *
true dover sole lightly breaded and pan-fried, served with tartar sauce (Thurs - Sat only) AQ
Considered a delicacy, this fish is shipped directly from the Strait of Dover to ensure the mild and sweet flavor profile.

SIDES
rainbow swiss chard 8 • heirloom cauliflower 8 • coleslaw 8
broccolini with reggiano 8 • shoestring french fries 7 • very wild rice 8

We take pride in preparing our food from scratch every day. Some items may have limited availability. *Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions. If you have allergies please alert us as not all ingredients are listed. Enjoy your time with us. Bon Appétit!
please no cell phones in the dining room • split plate charge $5
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