
"All of our local Dungeness crab is 
purchased live and cooked and picked 

in house daily. You can taste the difference."

Sautéed “Old Bay” Spiced Dungeness Crab Legs
9.50

Hand-Picked Dungeness Crab Cake 
with Apple-Fennel Salad & Lemon Aioli

13.50

Hand-Picked Dungeness Crab Louie Salad
Butter Lettuce, Sieved Egg & Avocado

19.50

Hand-Picked Dungeness Crab Roll
Griddled Bun & Kettle Chips
Served Cold with Celery, Pickles and 
Mayonnaise “or” Hot with Butter and Shallots

20.50

Dungeness Crab Cioppino with P.E.I. Mussels, 
Manila Clams, Pacific Rockfish & Florida Shrimp

26.00

Whole Dungeness Crab, Served Hot or Cold, 
With Two Market Sides

32.50

glass/bottle
Gloria Ferrer Brut, Sonoma County NV 9.00 / 34.

Merry Edwards Sauvignon Blanc, Russian River Valley 2010 57.

Gary Farrell Chardonnay, Russian River Valley 2008 16.00 / 62.

The 23rd Annual
Dungeness

Crab Festival

FEBRUARY 1
THROUGH

FEBRUARY 29


