CHILLED SHELLFISH

BAR

Oysters served with green tea & apple mignonette ~ Cherrystone Clams Chesapeake Bay, VA 3.50/pc

Kumamoto Humboldt, CA 4.25/pc Tiger Prawn Cocktail 28
Kushi Baynes Sound, BC 3.75/pc
Prince Caspian Duxburry, MA  4.25/pc
Sunset Petite Totten Inlet, WA 3.60/pc

st

Ahi Tuna Tartare toasted nori, chili garlic crunch, soy cured egg yolk, sesame nishiki rice

Cho p ped Market Lettuces asian pear, drunken goat cheese, spiced almonds, hearth roasted beet

Fried Chicken Sandwich soft potato roll, spicy red cabbage slaw, smoked honey sauce

Hurrica Bu rger grilled onion jam, parmesan crusted bun, house pickles, Hurrica sauce

Add avocado 3 | bacon 3 | american cheese 2 | tomme cheese 4 | cheddar cheese 3

18

20

21



COCKTAILS

Maritime Martini nori & cucumber infused gin, vermouth blanc, nori, regan’s orange bitters 16
Yacht Rock vodka, ginger, lemon, arugula & mint 16
The Hurrica Cocktail rum, vanilla vodka, passion fruit, grenadine, lemon, sparkling wine 18
Westpoint Swizzle coconut washed tequila, sherry, pineapple, lime, allspice dram 17
Tomorrow We Sail clarified strawberry daiquiri, orgeat 17
Lower Latitude cachaca, ancho reyes, lime, fresno chili, cilantro 16
The Ship Wrecked bourbon, sweet vermouth, cherry heering, cocoa nib bitters, absinthe 17
ZERO %

Orange Mojito fresh orange & lime juice, with mint & sprite 7
Spicy Senorita jalapeno, cilantro, celery & lime juice, agave, tajin rim 8
BEER

Draft Bottles & Cans

Trumer Pils, Pilsner 8 Pacifico 6
North Coast Blue Star Wheat Ale 8 Narrative Fermentations Radiate Sour Ale 8
Moonlight Death & Taxess Black Lager 8 Guinness Nitro-Can Stout 8
Coronado Weekend Vibes West Coast IPA 10 Weisenstephaner Non-Alcoholic Lager 5
Native Fermentations Hazy IPA 10



