
Large Party Menu

from the Pacific
:: All of our Fish Items Can Be Prepared Simply 
with mashed potatoes & chef’s choice vegetables ::

Paella Pacific Grill
steamed mussels, clams, scallop, shrimp, chicken, 
chorizo, griddled saffron rice, roasted red pepper 

& smoked paprika tomato broth  25

Weathervane Scallops
sautéed alaskan scallops, forbidden rice, sugar snap peas,

 curried coconut carrot jus with ginger & kaffir lime 30

Wild Alaskan King Salmon
sweet chili glazed salmon, wild rice & grains with almonds, 

sautéed pea vines, sesame seeds & red pepper ginger sauce 28

from the Grill 
:: All of Our Steaks Can Be Prepared “Tuscan Style” 

        Arugula, Shaved Reggiano, Lemon & Extra Virgin Olive Oil
or  with mashed potatoes & chef’s choice vegetables ::

	
Pork Shoulder Roast

mashed potatoes, pickled cauliflower, black chick peas, 
moroccan barbecue sauce with dates, almonds 

& preserved lemon gremolata 19

Grilled Angus New York*
grilled rustic sourdough, asparagus,  

sautéed button mushrooms & worcestershire butter 36

Filet Mignon*
grilled filet, potato gratin, grilled asparagus, 

& sauce bordelaise  39.95

Spring Leg of Lamb
grilled lamb sirloin, spring vegetable ragoût ~ wild mushrooms, fava 

beans, asparagus & peas, lamb jus & mint pesto 26

Steak Salad*
grilled sliced angus ‘teres major’, walla walla sweet onion 

& portabello, arugula, shaved reggiano, 
crisp potato & worcestershire vinaigrette  26

Asian Duck Confit
lacquered duck leg confit with asian barbecue, 
shrimp fried rice, broccolini with sesame seeds 

& red wine plum sauce  25

Chicken Breast
sautéed chicken breast, poblano corn mashed potatoes, 
baby carrots, grilled avocado sauce, lime & tabasco  24

add Australian Lobster Medallions
market price

*the small print:  Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of food-born illness, especially if you have certain medical conditions

Spring 2010

Salads
Bibb Salad

boston lettuce with fresh herbs of 
the season, ‘grilled avocado green 

goddess’ dressing, 
lemon & sea salt 8

add prosciutto 2
add shrimp 4 

The ‘BLT’ Salad
nueske’s apple-smoked bacon, 
romaine & iceberg lettuces, 

avocado, marinated tomatoes 
& warm dijon mustard vinaigrette

9.50

Pacific Grill Caesar
romaine hearts,

hand-torn croutons  9
add white anchovies 1.50

add chicken 2.95

add shrimp 4

Hearts of Romaine
with  buttermilk dressing, 

blue cheese, apple-smoked bacon, 
italian parsley & radishes  9

add chicken 2.95

add shrimp 4

Wild Rice Salad
a variety of grains, wild rice 

& toasted orzo, chicken, avocado, 
toasted almonds, roasted red pepper, 

lemon-cilantro vinaigrette 9

Sides
  

Spring vegetable 
ragoût

with  wild mushrooms  8.50

Sweet Onion Rings 
beer-battered “Paltrow-style”

7.95

Grilled Asparagus  
8.50

Wild Rice & Grains
 with almonds  7

Spicy Broccolini  
with crispy garlic 7.50

Potato Gratin  
with vintage white cheddar 

8.95

French Fry “Nirvana” 
with garlic & herbs  7

Garlic Mashed 
Potatoes

with fresh thyme 7

Blue Cheese 
“Tater Tots”

with oregonzola  7.50

Forbidden Rice 7

Sweet Potato Fries
with rhubarb ketchup  6.50

Shrimp Fried Rice 9.50

Button Mushrooms
with worcestershire butter  8.50

Starters
Steamers

1 lb steamed manila clams, 
garlic herb broth, 

crouton & drawn butter  13.95

Albacore Tuna 
Tartare*

grilled <rare> tuna, crushed 
avocado, sweet onion, green      

peppercorn vinaigrette & crostini  
13.50

Classic Shrimp 
or Crab Cocktail

classic cocktail sauce 
or russian dressing

shrimp 12.95

dungeness crab 13.50

Fried Oysters
crispy fried oysters

with garlic herb fries & tartar sauce 

9.50

Pacifica Cocktail
dungeness crab, shrimp, clams 
& mussels, tomato ‘gazpacho,’ 

lime, cilantro, tabasco, 
tortilla chips & sea salt  12.95

Steak ‘n “Eggs”*
grilled petite beef tenderloin, 

american ‘sevruga’ caviar <raw>, 
crispy potato shreds, arugula, 

worcestershire vinaigrette,
  crème fraîche & chives  19.95

“Tater Tots” 
& Caviar*

american ‘sevruga’ caviar 
& housemade tater tots, 
crème fraîche & chives

12.50

American ‘Sevruga’ 
Caviar*

american ‘sevruga’ caviar, 
toasted brown bread, crème fraîche, 

capers & red onion
½ oz 22.50

1 oz 45
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::

Split Charges
appetizers & salads  3.50

main courses  7

A service charge of 18% will be added for 
parties of 7 or more. 

 Of that amount 100% will be paid directly 
to your server.


