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OR TELL US WHAT SIZE YOU PREFER AND HOW
YOU WOULD UIXE IT PREPARED

TODAY'S MARKET PRICE: 2995 PER POUND

MAIN DISHES

JUMBO LUMP CRABMEAT SALAD OVER MESCLUN
GREENS, GRAPEFRUIT, AVOCADO & RED ONION 24,95

BRORED CALIFORNIA WILD RED KING SALMON FILET,
with WASABI CREME FRAICHE AD BABY

BOK CHOY . 31,95
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SPARKLING WTL/GLS
Grust “Goid Label” Brut NV - New Maxico 20
Graham Back Brut NV - Weatern Cape, South Africe 30/2.28
Chateau Frank "Ceisbre™ NV - Rriger Lakes, NY s
Domaine Ste. Micheite Brut NV - Columbls Vailey, Washington 40
Lieh Bianc de Banca (Pinot #lanc) 2602 - Long Istand, NY 58
1ron Horss Bianc de Bianc 1997 - Green Vatiey, Russisn River Vaitey, Sonoms 65/14.28
Laurant Pacriar Brut Rosé NV - Tours-sur-Marne, Champagne 110
Gosset “Grand Ressrve™ Srut NV - Ay, Champsgne 1/2b0) [
Krug “Grand Cuvés™ MV - Reins, Champagns 17258 110
Pol Roger "Cuvés Winston ChurchRi® Bnst 1995 - Epermay, Champagne 218
CHARDORNAY
Sutterfield Station 2003 - Caitfornix 26/8.50
Rock River 2004 - Caifarnia 26
Maeridisn "Resarve” 2001 - Edna Vatiey, Califronis 26
Morro Bay 2003 - Central Coast, Catifornia 27
Toad Hoftow "Francine’s Selection™ 2004 - Mendadno County, Californis 28
Talbott “"Kall-Hart" 2004 - Montarey, Californin 10
Fréddrick Lornet “"Charies Rouget™ 1998 - Ctas du Jurs, France 30
Cambris “Ksthatine's™ 2004 - Santa Maria Vatley, Santa Bsrbara Cty, Californis 22/8.00
J. Rijcknert “Les Barres” 2003 - Cétes du Jura, France 32
De Wetshof "Bon Vallon™ 2005 - Seuth Africa 34
Scarpantoni "Unwooded" 2004 - Mclacen Vale, South Austraiix E)
ML Difficulty 2004 - New Zeatand 38
Hartford 2004 - Sonoma Comat, Californis 26
St. tnnocent “Fresdom HiH" 2003 - Wikamazts Vailey, Oregon 18
Costedo 2003 - Naps 40/10.00
Winesmith "Faux Chabils™ 2002 - Napa o
Clos du Val 2002 - Cameros, Callfornla 40
Hamilton Russatl 2003 - Wetker Bay, South Africa az
Domaine Laroche "St. Martin™ Chablly 2002 - Surgundy “
~Maitrote™ Chy 1988 - Cte de Basune, Burg. 45
34 Boftot “Mabx Cadot” Rully 1ac Cru 2002 - Céte Chaionnaiss, Burgundy a8
T. Fogarty "Reserve™ 1997 - Sant Crux Mtns, Californis 50/12.50
Howard Park 2004 - Westem Austratia 50
Chak HIH 2002 - Russisn River Valley, Sonoma, Cafifornis so
Testaroma "Castetlc™ 2002 - Sants Rarbars County, Caitfornia 55
D 2004 - Napa 58
Mount Eden 2002 - Senta Cruz Mountains, California 0
L'Eglantiére “Fourchsume™ 1er Cru Chablie 2002 Burgundy &0
Stony Hil 2002 - Napa 62
Domaine Serana “Clos du Solell” - Willametis Vallsy 2002 o8
Chatasu Montwiana 2004 - Naps o8
Miurs 1997 - Arroyo Grande Valley, Caitfornis 72
Hanzell 2001 - Sonoma Valley, California 80/20.00
Thunder Mountain “Cisrdelia™ 1399 - Sants Cruz Mountaina, Culfarnia as
Ramey "Hudson™ 2002 - Carneros, Naps s
SAUVIGNON BLANC
Gissen "Singis Vineyard Selection™ 2003 - Mariborough, New Zesland 26/6.50
Naderburg 2005 - South Africa 26
1M, Brocard St. Bris 2004 - Surgundy 27/6.7%
Voyager 2003 - Margaret River, Wastern 28
Chatasu Potella 2003 - Mendocko County, Calormia 20
Chateau Ls Sost 2004 - Bergerac, 30/7.50
G. Miltat Menetou Saton 2004 - Lolre Vallsy, France az
Gainey 2002 - Santa Ynez Vallsy, Sants Sarbara County, Californla 12/8.00
Cosenting "The Noveliat™ Maritage 2004 - CaBfornia 23/8.25
Domaine H. Brochard Sancerre 2004 - Loira Vaitey, France 34
Groth 2005 - Naps 34
Paumanok 2008 - Long Istand, NY a5
G. Millet Sancerre 2004 - Loire Vaiiey, France 16/9.00
G & JH Galeot “Fie Grie” Saint-eix 2003 - Burgundy 3
Froge Leap 2005 - Naps a0
Poderi Alasia "Camiliona” 2003 - Monferrato, Ttaly 40
Tupari 2004 - Atsware Vaktey, Mariborough, New Zealand 44/11.00
Duckhorn 2004 - Napa 52
SEMILLON
Indian Springs 2002 - Navada Cty, California 28/7.00
T. Adams 1999 - Ciars Vailsy, Australia e
L'Ecols No. 41 2004 - Columbia Valley, Washington St. 22
Kskin 1996 - Livermore Vatisy, California s0
RIESLING
Seibach "Fish Label™ 2004 - MOset-3aar-Ruwer, Germany 26/6.50
Tishbi "Emersid™ Semi-Dry 2004 - Shamron, Terael 26
Lassingham “Magnus” 2002 - Clara Valley, Austraila a7
Dr. K. Frank Dry 2008 - Fingar Lakes, NY 30/7.50
von Hovel “Baiduin von Hovel” Estate 2004 - Mosel-Saar-Ruwer, Germany 32
Saiomon "Steintarrassen” Riss 2004 - Kremstal, Austria 2
. Kuntz "Quadrat” Trocken 2002- Mosal Valley, Garmany 18/8.78
Gundertoch "Diva” Spatiess 2004 - Rhsinhessan, Garmany 2
Chatasu Bels 2004 - Sturvo, Mulla, Siovakla 40
Ste. Michels "Eroica” 2005 - Columbia Vallay, Washington 40
P. Bianck "Schicssberg™ Grand Cru 2002 - Alssce, France as
P. Bimnck "Schicssberg™ Grand Cru 2001 - Alsace, France 50
Mzl Opf™ Ausiess 2000 - Mosel-Sasr-Ruwer, German 50
1.3, Prum “Zeltinger Sonnenuhr” Ausiess 2002 - Moss), Germany 82
2ind Humbrecht “Windebuhi™ 2002 - Aleace, France 1/2b8 50
VIOGNIER
Renwood "Slerva Series” 2004 - Amador County, Calfornia 26/8.50
Coopere Creek 2005 - Gisborne, New Zeslsnd 3z
Copain “L'ste"™ 2005 - Mendacino County, Catifornis az
Tablas Creek "Cite s daTablse™ 2004 - Paso Rabies, Californis E
P. Vendran “Ls Ferme $t. Plerre” 2004 - Rhone Valtey, Francs 35
Iron Horse “T ber T* 3004 - Alaxander Vafiey, Sonoma, Cafifarnis 40/10.00
Westerly 2002 - Sants Ynez Vailey, Santa Barbara Cty, Catifomia 40
Hustwail & Lightfoot 2002 - Nclaren Vate, Austratia a2
Domaines des Terras Faimet 2003 - France 52
CHENIN BLANC
Sta. Chappelia "Soft” 2003 - Idaho & Washington 26/6.50
Fall Craek 2004 - Taxas 26
mm(mwm)zmmmvm Sonoms, Catifornia 30
Domaine Bourtiion Dorldans "Coulee d"Argent™ VV Vouvray Sec 2004 - Laira Valley, Fr.  32/8.00
Domaine cu Clasel "La Jslousta” Savennidres 2002 - Loire Vatley, France
WHITE PINOTS
Bacaro Pinot Grigio 2005 - Terra Degh Ouct, Vaneto, Ttaty 26/6.50
Cheapsiats Pinot Blanc 2003 - Redwood Vailey, Mendocin, California 2r
Venica "Jersers” Pinot Grigio 2004 - Cotho, Itaty 30
IL Wolf "Vitls Wol™ Pinot Gele 2002 ~ Qualitatswaeln, Germany az
Lisb Pinot #anc 2004 - Long Istand, NY 32/8.00
St. Innocent "Vitss Springs™ Pinot Grie 2004 - Wikiamaetts Valley, Oregon 36/9.00
Jurmann Pinct Bianc 2004 - Venaxis Giutia, Itaty 50
. Biaack "Furstentum” Grand Cru Pinot Grés 2001 - Alsaca, France 62
Dom. Rion “Les Terres Blanches™ Pinot Bisnc 1er Cru 2002 - Nuits St. Georges, Burg. a8
OTHER WHITES
Domaine de Ia Louvetrie Muscadet 2005 - Loire Vaitey, France 26/8.30
Ragliole & Pianetto Fickigno 2003 - Sicily, Ttaly 23
Turley "The Whita Coat” (Rhone Biend) - San Luie Obispo Cty, Caltfornia L]
Domaine de Montvac Vacquerss 2003 - Rhone Vatley, France so
Caymus ~Conundrum™ 2003 - Napa 17250 24
Handley Gewlrrtraminar 2004 - Anderson Valtey, Mendocing, Cafifornts a1
SAKE
Hakushika "Ysmadanishild™ Junmal - Nads, Japan 200m1 13/5.00
Ging Shixuiu “Divine Droplata™ Junmal Ginjo - Hokaido, Jepan 720m 110/18.75
Ichishima Shuzo "Dream™ Junmai Dalginfo - Nigata, Jspan 720m 140/20.00
SHERRY
Tio Peps "Palomino™ Aino - Jerez, Spein 28/4.50
Lustau “Jarana” Fino - 2874.50

Spain
Vientos “Angel's Cuvée™ 2004 - Atiandida, Urugusy
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CABERNET SAUVIGNON

Echavaria 2003 - Chile

Pindar "Pythagoras™ Meritage NV - Long Istand, NY

M. Sutiberg “Reserve” 2004 - Cafifornia

Wenta 2003 - Livermors Valley, San Francisco Bay, California
Domaine du la Rowers 2002 - Cotesix dax Raronniem, France
Sadmion Run Maritage 2002 - Finger Lukes, NY

F. Coppola "Dimmond™ Claret 2003 - Californin

Chatssu Ls Dams Bianche 2001 - Haut Médoc, Bordeaunx
Platsir de Macte 2001 - Pasri, South Africa

Chatesu Fontac Nonpialslr 7001 - Pessac Laognan, Bordaaux
Matthews "Claret™ 2002 - Columbia Valley, Washington
Mauritson 2002 - Sonome

Papper Bridge 1999 - Walta Walla Vatiey, Washington

Groth 2003 - Naps

Chatesu Montelens “The Montsisna Estats™ 1996 - Haps
Sitver Onk 1999 - Naga

MERLOT
Arden Woods 2002 - California.

Pepoer Tres 2000 - Southeastemn Australin
Paumanok 2002 - Long Istend, RY

Tarrica “Limited” 2002 - Paso Robles, Californis.

Chateat Ste, Michela "Indian Wells™ 2002 - Columbia Valley, Washington
Vanica Meriot 2003 - Collio, Ttaty

Chatom 2002 - Sierra Foot Hills, Callfornis

Pine Ridge “Crimson Creek™ 2001 - 17208

Chiteat La Grace Disu Grand Cru 1999 - St-Emitlion, Bordanux

Vine CHff 2001 - Nape

Swanson Merlot 2002 - Naps

Twomay (SMver Owk) 2001 - Napa

ZINFANDEL
Cllne 2004 - Caftfornia

Zynthesks 2003 - California

Terre @ Sole (Primitivo) 2003 - Manduris, Ttaly
Ravenswood 2003 - Lodi, Caifornia

Newian 2000 - Neps

Maurttson 2002 - Dry Cresk Valay, Sonom

Dashe 2003 - Dry Creak Valley, Sonoms, um»m».
Chateau Montelenas 2002 - Napa

Ridge “Lytton Springs” 2004 - Dry Cresk Vatlsy, Sonoma
R. Biste "Black Chicken® 2004 - Napa

R Blale "Bluck Chicken” 2003 - Napa

Rusden "Lodestone” 2001 - Raroses, Austratis

PINOT NOIR
Sants Julias "Reserve™ 2004 - Mendoxa, Argentina

Salenteln 2002 - Argentina

Sticks 2004 - Yarra Valley, Austraila

Pigar's Brook “Ninth Isisnd™ 2004 - Tasmanis, Avstralia

A'to Z 2004 - Wikiamette Valley, Oregon

MKtbrook 2003 - New York

Damaine Faurnier Sancerre 2002 - Loks Vakay, France

St. Michaal Eppan “Risarva™ 2001 - Sliditrol, Alto Adige, Ttaly
A. Gras Saint-Romain 1998 - Céte ds Bsaune, Surgundy
Grust “Cuvée Gibart” 2000 - New Mexico

Bakat-Millot Meursault 2000 - C8te da Baauns, Burgundy

Ls Crema 2004 - Carnarcs, Sonoms, California

T. Fogarty “Ressrve” 1096 - Xants Cruz Mtns, Celffornia
Hamitton Rusesl 2002 - Wakker Ray, South Africe

Bethel Heights “Lewman™ 1999 - Witlamette Valiay, Oragon
Masit PN 2003 - Redwood Valisy, Mendocine, Cailfornla

Confuran Cotatidat "Les Suchots”™ Vosne Ramanse ler Cru 1998 - CAts de Nuits, Burg.

H. Detagrange “Las Bertins” Pommard Ser Cru 2000 - Cota de Sasune, Burgundy
Dehlinger 2003 - Russian River, Sonoma, Californls

Mongaard Mugnerst “Orvesux” Vosne-Romande 1er Cru 1398 - Céte de Nults, Burg.
Rute “Windsor” 2002 - Russian River Valiwy, Sonoma, California

V. Girardin Corton Parrieres Grand Cru 1397 - CSte de Ramune, Burgundy

P. Hobbs “Hyde™ 2003 - Carnaros, Naps

SYRAH/SHIRAZ
ChespSkate "Tightwad™ 2004 - Mendocino, California

Wolf Blase ~Yeifow Label” 2003 - South Austratis

Damaine Mont Retiné Corblicss 2002 - Rhane Vatley, France

Domaine de Sarvans Cites du Rhons 2003 - Rhons Valiey, France
Wrookiand “Verse 17 2001 - Margaret River, Austraila

Mas St Joseph “Cuvike Aventurs™ 2003 - Costierss de Nimes, Rhona Valley
Zaca Maxs 2001 - Santa Yoz, Santa Rarbars, Californis

Artess 2001 - Sonoma Vallkry, California

Chatssu Ls Nerthe Chatssuneuf du Paps 2002 - Rhone Vatley, France

E. Guigsi “Brune st Blonde” Cote-Rots 1989 - Rhone Vatiey

E. Guiga! "Bruns et Bonde” Cote-Rotis 1996 - Rhone Valley

17208
17260

Chespsiate 2003 - Sonoma
Patrser 2002 - Long Istand, NY

Schneier "Le Braton” 2001 - Long Tstand, NY

1809 & Read 2003 - Napx

Schneider 2001 - Long Island, NY

Chos Rougenrd Seumur—Champlgny 2000 - Loire Veliey, France
Raffauit "Picassss™ Chinon 1930 - Loks VaNey, France

OTHER REDS
Castifo de Monseran Garnachs 2003 - Carinena, Spain

Damisna Barolo 2001 - Pledmont, Italy

€ Santini "Montapargall” 2001 - Boigheri, Tuscaay, Ttaly
Channing Daughtars Bisufrankisch 2002 - Long Island, NY

R Bllbac Gran Reserva Ricja 1996 - Spain

Vientos Tannat 2002 - Aiantids, Uruguay

Rockplie "Madrone Spring” Petite Sirsh 2003 - Rockplle, Sonama

PINK WINE
Domaine Lavrens (Fer) 2005 - Marctlac, France

A to 2 (Sangiovese) 2005 - Rogue Valley, Oregon

Mas Gourgonnier “Les Baux" 2005 - Provence, France

DESSERY WINE
Prejean Late Harvest Vignobles 2003 - Finger Lakes, NY
King Estate Vin Glack Pinot Gris 2004 - Oregon

Viantos “Alycona” (Tannst) NV - Antisntida, Uruguay

Stelndorfer “Seswinkel” (Chard/ Pinot Blsnc) Besrensusisse 2001 - Burgenisnd, Austria
rancs

P. Manck "Altenbiourg” Tokay Pinot Gris Vendage Tardive 2001 - Alsace, Fi
Orwnus Tokafs Aszli § Puttonyos 1995 - Hungary
Hopler 2001 - Austrin
P. Tognl "Ca Togni™ 1997 - Naps
W. Haag Eiswain 2002 - Mossl-Sasr-Ruwer, Germany
Inniskikin Ice Riesling 2002 - Nisgara Paninsuls, Canads
Innieii¥in Ica Cabernat Franc 2004 - Nisgars Peninswla, Canada

POAT
Dows LBV 2000

Dows Crusted NV

Quinto do Infantade Tawny - NV
Quinto do Infantado LBV 1998
Roxes LBV 1994

Quints De La Rosn 1995
Geahams “Matvados™ 1998
Grahams 1985

Warras 1977

Grahams 1970

PLEASE PERUSE OUR PEARLS OF THE VINE
RESERVE LIST FOR SPECIAL SELECTIONS

Grand Central Oyster Bar Wine List
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Docks Oyster Bar & Seafood Grill
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Starters
Soup ofthe Day ... ..... .. . .. P/A
Docks Chowder . ...... ... .. 4.00
Steamers in Beer Broth . . . . . .. 9.00
Mussels in Tomato and Garlic . 7.00
Fried Calamari ... ... . . . . . 6.00
Maryland Crabcake . ...... ... 8.00
House Salad ........ .. ... | 4.00
Caesar Salad ....... . ... . 6.00

Cold Marinated Seafood Salad . 8.00
Imported Malossol Caviar 1 oz. . 40.00

OYSTER BAR & SEAFOOD GRILL

Caviar and Champagne Special:
Add 25.00 for the Caviar to the

Price of Any Champagne. . . . . P/A
The Shell Bar

Clams on the Half Shell . . . . .. P/A

Opysters on the Half Shell . . . . . P/A

Shrimp in the Rough: 1/4 Ib. . . . 6.50

121b.... 12.00

1lb..... 21.00

Lobster Cocktail ... .. ... . . P/A

Chilled Entrees

Cold Poached Salmon Filet . ... 18.50

Chilled Stuffed Lobster . . ... .. P/A

Chefs Seafood Salad . ... ... . 16.50

Grilled Tuna Nicoise Salad . ... 1850

Pasta of the Day . ... .. ... ... P/A
Linguini with Red or

White Clam Sauce ... ... .. 10.00

Grilled N. Y. Shell Steak . . . . . . 20.00
Grilled Chicken...... .. . . . . 14.00
Docks Burger....... ... ... 8.50

Above served with Docks Slaw
and choice of Potato or Rice

Sunday and Monday Nights
New England Clambake
Choice of Twin 1 lb. Lobsters ...23.00
or a 2 1b. Lobster . . .27.00
Served with Salad - Mussels, Clams,
New Potatoes, Corn on the Cob, Key
Lime Pie or Ice Cream, Coffee or Tea

Filed 06/26/2007

rilled Seafood
Fresh Norwegian Salmon Steak 18.00
Fresh Swordfish . ... ... . .. . 18.50
FreshTuna......... . . .. . 17.50
Fresh Red Snapper ... ... .. .. 19.50
Barbequed Seafood Grill . . . . . 16.50
Fresh Specials of the Day .. ... P/A

Above Served with Docks Slaw

and choice of Potato or Rice
Lobsters

Steamed Lobsters: 1-9 LBS. . . P/A

Larger sizes available upon request
Two Lobster Special:

two 1 lb. steamed Lobsters . . . P/A
Three Lobster Special:

three 1 lb. steamed Lobsters . . P/A

Fried Seafood

Fried Sole (Broiled upon request) 16.00
Fried Scallops (Broiled upon request) 16.50
Fried Shnmp ( Broiled upon request ) 16.50

Fried Ipswich Clams . . . . ... .. 15.00
Fried Oysters...... .. . . 15.00
Fried Seafood Platter . ... .. . 17.00

Above Served with Docks Slaw
and choice of Potato or Rice

Side Orders
Fresh Vegetable of the Day.... PA
French Fried Potatoes . ... .. .. 2.50
French Fried Yams ... .. .. . 2.50
Brown Rice Pilaf . ... . . . . . | 2.50
Docks Slaw . ......... ... 2.50
Desserts
Ice Creams and Sorbet . . ... . 4.00
Fresh Fruit in Season .. ... . . P/A
Hot Fudge Ice Cream Sundae . . 5.50
Chocolate Mud Cake . . . ... ... 5.00
Docks Mud Fudge . ... .. ... . . 6.50
Homemade Key Lime Pie . . . . 4.00
Coffee / Brewed Decaf . . ... .. 1.50
Assorted Teas......... . .. 1.50
Espresso......... ... ... 2.00
Cappuecino ... ....... .. . . 2.75

10.00 Food Minimum per Person
PLEASE REFRAIN FROM PIPE AND CIGAR SMOKING

Docks Oyster Bar & Seafood Grill Menu

Page 6 of 38




142 MERCER STREET NYC 2124317676 MENU = PRIVATE DINING » TOUR « PRESS » CONTACT

Page 7 of 38

TOUR A Photo Tour
- = of LURE FISHBAR

Filed 06/26/2007

1-8

142 MERCER STREET NYC 2124217676 MENU « PRIVATE DINING = TOUR = PRESS « CONTACT

TOUR A Photo Tour

A Photo Tour
- wp of LURE FISHBAR

of LURE FISHBAR

Lure Fishbar




142 MERCER STREET NYC 212.431.7%76 MENU « PRIVATE DINING + TOUR » PRESS « CONTACT

Page 8 of 38

TOUR A Photo Tour
- = of LURE FISHBAR

Filed 06/26/2007

Q@

-l
C
d
C
-

142 MERCER STREET NYC 2124317676 MENU = PRIVATE DINING » TOUR » PRESS » CONTACT ZMERCER STREET NYC 212

MENU + PRIVATE DINING « TOUR « PRESS « CONTACT

TOUR A Photo Tour T A Photo Tour
- = of LURE FISHBAR of LURE FISHBAR

Lure Fishbar




Case 1:07-cv-06036-SAS Document 1-8  Filed 06/26/2007 Page 9 of 38

RAW BAR

OYSTERS & CLAMS
MALPEQUE PE. 2.50 PEMAQUID Maine 2.50
ISLAND CREEK Cape Cod 2.75 FANNY BAY Bntish Columbia  2.60
BLUE POINT  Great South Bay 2.50 KUMAMOTO  Washington 2.90
LITTLENECK CLAMS 1.50
JEWELS OF THE SEA
FLUKE CEVICHE 10 STONE CRAB CLAWS (3 pcs) 18
YELLOWTAIL CARPACCIO 14 SEAFOOD SALAD 12
SHRIMP COCKTAIL (4 pcs) 12 CHILLED 1LB. LOBSTER 20
AMERICAN CAVIAR (102) 45 TUNA TIRADITO 18

SHELLFISH PLATEAUS

SMALL 2 Oysters, 2 Shrimp, 2 Clams, 2 Stone Crab Claws 24
MEDIUM 6 Oysters, 4 Shrimp, 4 Clams, 4 Stone Crab Claws, Seafood Salad 49

LARGE 12 Oysters, 8 Shrimp, 8 Clams, 8 Stone Crab Claws, Seafood Salad & 1 /b. Lobster 98

SUSHI BAR
SUSHI & SASHIMI
BIG EYE TUNA 4 FLUKE 3
YELLOWTAIL (HAMACHI) 3.5 SHRIMP 3
KANPACHI 4.5 OCTOPUS 45
KING SALMON 4 EEL (FRESHWATER) 3.75
ARTIC CHAR 4 SEAEEL 45
JAPANESE SNAPPER 4 SEA URCHIN 4.5
MACKEREL 3.5 EGG (TAMAGO) 3
SEABASS 4 SALMON ROE 4
SHIITAKE MUSHROOM 3.5 KUMAMOTO OYSTER 4
SCALLOP 3.5 TORO M/P
ROLL / HAND ROLL
YELLOWTAIL / SCALLION 8 SALMON /AVOCADO 8
SPICY BIG EYE TUNA 9 EEL /AVOCADO 9
SHRIMP TEMPURA 9 SPICY SCALLOP 8
TORO / SCALLION 16 JAPANESE CUCUMBER 6
DAIKON PICKLES 6 KING CRAB CALIFORNIA 12
SALMON SKIN / CUCUMBER 6 SHRIMP CUCUMBER 9
SPECIALTY ROLLS
DRAGON ROLL 13 YELLOWTAIL JALAPENO 16
Eel & cucumber topped with avocado Spicy yellowtail topped with sliced jalapenos
LURE HOUSE ROLL 16 LOBSTER TEMPURA 16
Shrimp tempura topped with spicy tuna Lobster tail with spicy mayo & avocado

SASHIMI COMBO

SUSHI / SASHIMI COMBO
4 pcs Sushi, 4 Varieties of
Sashimi & 1 Roll
34

SUSHI COMBO
10 pcs Sushi & 1 Roll

7 Vaneties of Sashimi

36

34

Roll choice of Spicy Big Eye Tuna, Yellowtail / Scallion, Salmon / Avocado, or Japanese Cucumber
Lure Fishbar Menu
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APPETIZERS

NEW ENGLAND CLAM CHOWDER Littleneck Clams / Smoked Bacon 9
MUSSEL & CHORIZO SOUP  Saffron / Tomato / Croutons 9

CHICKPEA SOUP Seared Scallop / Tomato / Olives 9

CRISPY CALAMARI Smoked Chili Glaze 10

CRAB CAKES Mango & Yuzu Puree 12

TEMPURA SHRIMP Spicy Sesame Mayo 14

SALMON TARTARE Creamy Horseradish / Salmon Roe /Dill 12

TORO TARTARE Caviar/Wasabi 27

CRISPY BLUE POINT OYSTERS Caper Tartar Sauce 12

LOBSTER CROUTONS Goiden Garlic / Chilis / Sourdough 14

LURE HOUSE SALAD Mesclun Greens / Mustard Vinaigrette 8

BEET SALAD Goat Cheese / Hazelnuts /Arugula 10

SHRIMP & AVOCADO SALAD Hearts of Palm / Tat Soi / Lemon Vinaigrette 12

ENTREES

PAN ROASTED BROOK TROUT Braised Lentils / Tumips / Bordelaise 19

SAUTEED SALMON Butternut Spaetzle / Red Wine Shallots / Brussels Sprouts 24
SEARED YELLOWFIN TUNA Nori Crusted / Shiitake Mushrooms / Edamame / Dashi Glaze 25
GRILLED WHOLE DAURADE Chili/Herbs /Lime 26

STEAMED SKATE WING  Wild Mushroom Ragout / Thai Chili Nage / Parsley 23

FREE RANGE CHICKEN Baby Vegetables / Whipped Potatoes 19

STEAMED BRANZINO Ginger / Oyster Mushrooms / Scallions / Ponzu 26

MANILLA CLAMS WITH LINGUINI  Leeks / Pancetta / Tomato 21

GRILLED MAHI MAHI Soy-Ginger Marinade / Marinated Tomato 25

GRILLED LOBSTER TAILS Potatoes / Brown Butter / Spinach 35

14 OZ. DRY AGED SIRLOIN Hand Cut Fries / Au Poivre Butter 35

SURF & TURF Petite Filet Mignon / Grilled Lobster Tail 39

CLASSIC LOBSTER ROLL Brioche Roll / Vegetable Slaw / Sait & Vinegar Chips 24
GRILLED CHEESEBURGER Brioche Roll / Pickles / Hand Cut Fries 15  “Lure Style” 16

All seafood entrees can be ordered simply prepared

SIDES &

POTATO PUREE ASPARAGUS & MAITAKE MUSHROOMS
JASMINE RICE HAND CUT FRIES

SAUTEED SPINACH & GARLIC ONION RINGS

POTATO GRATIN BRAISED ARTICHOKES & CARROTS

Lure Fishbar Menu
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Spring 2007 Dinner Menu - Americana Theme
Appetizers:

BLT Salad: Mesclun greens, vine ripened tomatoes, thin shaved red onion, tossed
in a creamy sun-dried tomato dressing. Garnished with Tomato/Garlic Crostini and
torn thick sliced 9

Fried Clams and Oysters: Succulent oysters and fully belly clams deep fried golden
brown, served with tartar sauce 10

Fried Calamari: calamari rings and tentacles lightly dusted with flour, deep fried
light and crisp, served with a caramelized onion aioli 8

Steamer Clams: soft shelled Canadian Pisser Clams, steamed open in hot
clam broth, served with a side of clarified butter 11

Steamed PEI Mussels: PEI mussels, steamed open in white wine, cooked with
chopped spinach, tomato, white beans, and yellow onions, finished with a rich spicy
broth. Served with grilled baguettes 11

Raw clams and Oysters: freshly shucked and sweet. Served with freshly
grated horseradish, cocktail sauce and black pepper mignonette MP

Entrees:

Tides Seasonal Lobster Roll: succulent sweet lobster meat, dressed lightly
with lemon juice, diced cucumbers, fresh ground pepper and mayonnaise. Served
with sweet potato chips  MP

Page 1 of 2

Pan Seared Deep Sea Scallops: served with a white bean puree, topped with lightly sauteed savoy

cabbage and drizzled with white truffle oil 20

Grilled Shrimp Skewer: shrimp skewered grilled and glazed with a mustard bbq sauce.

Served with a Vidalia onion and black eyed peas relish, consisting of lightly sauteed Vidalia onions,

diced sweet potatoes, black eyed peas, fresh chopped herbs, red wine vinegar,
parsley chiffonade and butter 20

Pan Seared Salmon Fillet: served medium rare, with creamy barley (pearl barley with sauteed

yellow onions, carrots, butter, flour, spices, milk, grated Gruyere cheese

and parsley chiffonade). Skillet steamed broccoli and lemon, with sauteed shallots
broccoli florets, lemon zest, and lemon juice 20

Grilled Tilapia Fillet: served with creamy wild rice and mushroom 21

Bouillabaisse: a spicy saffron and tomato based seafood broth filled with a variety
of seafood, such as pan fried cod, grilled squid, scallops, shrimp, littleneck clams,

Tides Seafood Menu
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mussels and lobster. Served with a garlic crostini and anchovy aioli 26

Pan Roasted Cod Fillet: Chatham Day Boat Cod, lightly dusted with flour and
pan roasted. Served with ragout of wild mushrooms and fresh herbs and grilled
asparagus spears 19

Whole Lobster: fresh maine lobster, weighing in at one and a half pound. Served
either grilled, boiled or chilled, accompanied with a side of creamed spinach MP

Whole Fish: ask your server for choices available. Freshly stuffed with mixed
herbs and garlic. Served either with grilled or deep fried, on a bed of grilled
vegetables 25

Sides:

Sweet potato chips 6

Vidalia onion and Black Eyed Pea Relish 6
Grilled Vegetables 6

Savoy Cabbage and White bean Puree 6
Skillet Steamed Lemon Broccoli 6

Grilled Asparagus Spears 6

Tides Seafood Menu
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~ MENU ~
DINNER

Appetizers

Fried Oysters 9.95
Corn meal crusted oysters with chipotle aioli

Maryland Lump Crab Cake 12.95
In a shitake mushroom and tempura crust, with ginger vinaigrette

Clams Oreganata 9,95
Baked clams with fresh oregano (8 pcs)

Yellow Fin Tuna Tartar 10.95
Wrapped with house cured grav’ lox, with remoulade and toast points

Steamed P.E.I. Mussels 8.95
Mussels with white wine,tomatoes and garlic

Jumbo Lump Crab Meat Cocktail 14.95

Chilled Jumbo Shrimp Cocktail 13.95
Served with fresh horseradish and cocktail sauce

Fried Calamari 8.95
With marinara sauce

Shrimp Bisque 6.95

New England Clam Chowder 6.95

Steamed Clams 10.95
Littleneck clams cooked in white wine, garlic and tomatoes

Mixed Seafood Salad 9.95
Shrimps, calamari, scallops, mussels, octopus, virgin olive oil and lemon

Iceberg Wedge 7.95
With Jersey tomatoes and blue cheese dressing

Classic Caesar Salad 7.95
Anchovy parmesan dressing, garlic bruschetta, Reggiano cheese

Mare House Salad 6.95

Baby field greens with a sherry Dijon mustard vinaigrette

Pasta

Shrimp Fra Diavolo 18.95
Shrimp in a spicy tomato sauce over fettucine

Linguini with White Clam Sauce 16.95

With tomatoes, peppers, capers and olives, vinaigrette

Main Course

Grilled Atlantic Salmon 17.95
With rock shrimp, smoked bacon mashed potato, orange basil emulsion

Diver Sea Scallops Provencale 17.95
Sea scallops with chardonnay wine, garlic and tomatoes

Jumbo Shrimp Scampi 18.95
Sautéed with garlic, white wine and lemon

Farm Raised Striped Bass 17.95
Pan seared in a garlic sauce, served with saffron rice

Seafood Brochette 18.95
Swordfish, shrimp, scallops, peppers, onions and tomatoes, on a bed of saffron
rice

Yellowfin Tuna 20.95

Pan seared with a sesame seed crust, teriyaki, ginger and lemon
Seafood Mare Menu
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Grilled Red Snapper 18.95
With tomatoes, artichoke, olives and lemon

South American Tilapia 18.95
Sautéed with toasted almonds, and brown butter

Fish and Chips 16.95

Atlantic cod fried in our own beer batter, served with tartar sauce, cole slaw
and French fries

Twin South African Lobster Tails 34.95
Broiled and served with drawn butter and lemon

Filet of Sole Florentine 17.95
Sole sautéed with white wine and lemon on a bed of spinach

Cold Water Codfish 17.95
Potato herb crusted with lobster sauce

Maine Lobster (14 Ib) Steamed or Grilled P/A

Served with baked potato and vegetable

Combo Platters

Fried Fisherman's Platter 19.95
Fried codfish, shrimp, scallops and calamari with French fries and cole slaw

The Broiled Platter 21.95
Broiled sole, shrimp and scallops

The Shrimp Platter Feast 22.95
Broiled shrimp, fried shrimp and shrimp scampi

Surf & Turf 32.95
New York Shell Steak and 6 oz. Lobster Tail

Mare’s Famous Chicken 14.95
Marinated chicken breast, grilled with lemon and rosemary

Grilled New York Strip Steak 19.95
Plain grilled or with a peppercorn brandy sauce

Fried Jumbo Shrimp 19.95
served with fries, coleslaw and tartar sauce

Fried Sea Scallops 17.95
served with fries, coleslaw and tartar sauce

Fried Fillet of Sole 16.95

served with fries, coleslaw and tartar sauce

LUNCH

Appetizers

New England Clam Chowder 5.95

Soup of the Day 5.95

Fried Calamari 6.95
Corn meal crusted with tomato basil sauce

Steamed Mussels 6.95
Mussels with white wine, tomatoes and garlic

Chilled Jumbo Shrimp Cocktail 10.95
Served with fresh horseradish and cocktail sauce

Mare House Salad 5.95
Baby field greens with a sherry mustard vinaigrette

Maryland Lump Crab Cake 8.95
In a shitake mushroom and tempura crust, with ginger vinaigrette

Yellowfin Tuna Tartar 8.95
Wrapped with house cured grav' lox, with remolade and toast point

Classic Caesar Salad 5.95

Anchovy parmesan dressing, garlic bruschetta, Reggiano cheese

Seafood Mare Menu
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Sandwiches & Entrees

Grilled Saimon Wrap 10.95
Fresh spinach, saffron rice, oven dry tomatoes and citrus basil emulsion
Swordfish Club 9.95

Seven grain bread, field greens, tomatoes, red onions, bacon, avocado, lemon,
anchovy, mayo

Mixed Seafood Salad 10.95
Shrimps, calamari, scallops, mussels, octopus, olive oif and lemon
Mare Cobb 11.95

Field greens, grilled chicken, grilled shrimp, bacon, tomatoes, avocado, hard
cooked eggs, blue cheese, Hudson Valley apple and apple balsamic vinaigrette

Fish & Chips 9.95
Batter dipped fried cod fish served with French fries

Grilled Salmon Paillard 9.95
With chiffonade of romaine capers, black olives, tomatoes, extra virgin olive oil

Shrimp Caesar Salad 10.95
With Grilled tiger prawns and parmesan bruscetta

South American Tilapia 12.95
Sautéed with toasted almonds, brown butter & sweet potato puree

Grilled Atlantic Salmon 11.95
With rock shrimp, smoked bacon mashed potatoes and an orange basil
emulsion

Sautéed Breast of Chicken 10.95
Corn meal crusted with whipped sweet potatoes and creamed spinach

Linguine and Clams 11.95
Long Island little neck clams in toasted garlic chardonnay broth

Filet of Sole Francaise 10.95

Dipped in egg and served in a white wine, shallot sauce

WEEKEND BRUNCH

Saturday & Sunday, from 11:00am - 4:00pm
Prix Fixe $12.95

Compliments of Mare
Your choice of one of the following with any item below:

BLOODY MARY, SCREWDRIVER, BELLINI,
MIMOSA OR GLASS OF WINE

Eggs Benedict
Crab Cakes Benedict
Steak and Eggs
Grilled Norwegian Salmon
Chilled Seafood Salad
Linguine with White Clam Sauce
Swordfish Club Sandwich

French Toast with Fresh Fruit

Seafood Mare Menu
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Fish and Chips
Seafood Omelette
Shrimp Caesar Salad

Chicken Caesar Salad

Coffee or Tea

DESSERT

Créme Brulee
With burnt brown sugar

Pecan Pie
Chocolate Mousse
Apple Tarte

Cheesecake
With vanilla and raspberry sauce

Lemon Mousse Tarte

Tartufo
Vanilla, chocolate and hazelnut gelati,
enrobed in a dark chocolate shell

Sorbets
Ask server for flavors

LIST OF OYSTERS

EAST COAST SELECTION:
($2.00 each)

Aquideck - Rhode Island
(firm meat, crisp, fresh and smooth taste)

Belon - Maine
(Cream meat color, salty, delicate texture)

Blue Point - Connecticut
(Briny firm fleshed oyster, sweet and clean)

Chedabuco - Maine
(Small size, sweet flavor, fruity)

Chincoteague - Virginia
(Creamy and succulent)

Cotuit - Virginia
(Creamy and succulent)

Seafood Mare Menu
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Dutch Isle - Rhode Island
(Medium sized, sweet, clean, fresh)

Malpeque ~ Massachusets
(Sweet, small and thin meat, clean finish)

Martha's Vinyard - Massachusets
(Medium sized sweet, mild and slightly briny)

Narragansett - Rhode Island
(Medium size, briny, thin yet plump, clean finish)

Spinny Creek - Prince Edward Island
(Medium, full meat, light, briny finish)

Wellfleet - Massachusetts
(America's favorite, sweet, cripy and salty)

WEST COAST SELECTION:
($2.50 each)

Chimon - British Colombia
(Medium sized musky and classically creamy)

Dutch - Oregon
(Medium sized, plump creamy briny)

Fanny Bay - British Colombia
(Medium sized, with a creamy exotic taste)

Goldent Mantle - Washington State
(Rich in flavor, briny, meaty)

Imperial Eagle - Oregon
(Deep cupped oysters, creamy and musky)

Hama Hama - Washington
(Small plump oyster, rich flavor, creamy finish)

Hood Canal ~- Washington State
(Large deep cupped oysters, creamy, musky finish)

Kumamoto - California
(Deep cupped small oysters, intensely flavored)

Malispina - British Colombia
(Medium sized, creamy and succulent)

Quilcene - Washington State
(Medium sized musky and classically creamy)

Tillamoor Bay - Washington State
(Slightly, creamy and exotic taste)

Yaquina Bay - Oregon
(Medium size, creamy and succulent)

TAKE-OUT MENU

APPETIZERS
Seafood Mare Menu
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Baked Stuffed Clams Oreganata 6.95
Fried Calamari with spicy Marinara sauce 6.95
Chilled Jumbo Shrimp Cocktail 10.95
Fried Oysters with spinach and chipotle sauce 7.95

Maryland Lump Crab Cake 8.95
With fire roasted corn salsa and remoulade sauce

Steamed P.E.I. Mussels Marinara with garlic toast 7.95

Sautéed Portuguese Sardines 8.95
With white wine, garlic and tomatoes

House Cured Grav Lox 6.95
With capers, red onions, toast points and mustard dill sauce

SOUPS

New England Clam Chowder 5.95

Lobster Bisque 5.95

SALADS

Marinated Seafood Salad 7.95
With shrimps, clams, mussels, scallops, scungilli and calamari

House Mesclun Salad 5.95
Fresh assorted greens with roasted shallots vinaigrette, plum tomatoes

Classic Caesar Salad 6.95
With chicken: 8,95 With shrimp: 13.95

PASTAS

Sautéed Jumbo Shrimp 16.95
With garlic, white wine, fresh herbs, tossed with Linguine

Seafood Fra Diavio 17.95
With shrimp, mussels, clams, calamari, scallops,
over Linguini with spicy tomato basil sauce

Seafood Risotto 21.95
With V2 lobster, shrimp, mussels, clams, scallops, calamari, and saffron
risotto

GRILLED FISH

Marinated Swordfish Brochette 15.95
With peppers, onions, mushrooms, tomatoes, served over saffron rice

Atlantic Salmon Fillet 16.95
with sun dried tomato coulis

Mahi-Mahi 16.95
with mint vinaigrette

Seafood Mare Menu
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Florida Red Snapper 17.95
with roasted pepper sauce

Pacific Swordfish 18.95
with lemon caper sauce

SAUTEED FISH

Pan Seared Monkfish 17.95
With mushroom essences

Sautéed Carolina Tilapia 16.95
With Mediterranean sauce

Sautéed Filet of Sole Meuniere 15.95

Pan Seared Dayboat Sea Scallops 17.95
With infused herb oil, served on a bed of wilted spinach

Farm Raised Striped Bass 16.95
In garlic sauce served with vegetable couscous

Crispy Potato Herb Crusted Cod 17.95
With roasted vegetable orzo and parsley vinaigrette

CRISPY FRIED SEAFOOD

Fisherman’'s Platter 19.95
With scallops, shrimp, calamari, oysters and filet of sole,
served with french fries and tartar sauce

Fried Dayboat Sea Scallops 16.95
with french fries, coleslaw and tartar sauce

Fried Jumbo Shrimp 18.95
with french fries, coleslaw and tartar sauce

Fish and Chips 16.95
with french fries, coleslaw and tartar sauce

MEAT & POULTRY

Roasted Free Range Chicken 13.95
With fingerling potatoes, vegetables, natural juice

Grilled Delmonico Rib Eye Steak 19.95
With spinach, roasted potatoes, over crispy shallots and port wine sauce

SANDWICHES (LUNCH ONLY)

Steak Sandwich Roulade 12.95
With fresh herbs and Parmesan cheese, served on tuscan bread with fries

Grilled Swordfish Club 12.95
With bacon and avocado, on Tuscan bread, basil mayo, french fries and
cole slaw

Teriyaki Salmon Burger 10.95 Seafood Mare Menu
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With lettuce, tomato, french fries and cole slaw

FRESH LOBSTER

Steamed or broiled - served with french fries or baked potato

1% Ib. - 19.95 21b. - 35.95

Print Window Close Window

Seafood Mare Menu
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Bin #
01
02
03
04

Whi

10
11
12
13
14
15
16
17

18

19
20
21
22
23
24
25
26
27
28
29
30

Red

40
41
42
44
45
46
47

~ WINE LisT ~
NE
mpagnes & Sparkling Wines

Veuve Clicquot Brut, n/v, France

Taittinger Brut La Francaise, n/v, France

Moet & Chandon Brut Imperial, n/v, France
Roederer Estate, Alexander Valley, n/v, California

te Wine

Macon Village, Chardonnay (Half)
Macon Lugny, "Les Charmes", Maconnaise (Half)
Fetzer Sauvignon Blanc
Robert Mondavi Sauvignon Blanc, Coastal Region, Ca.
Muscadet, "Domaine de la Batardiere"”, Aulanier, Loire, France
Woodbridge Chardonnay, California
Wyndham "Bin 222" Chardonnay, Australia
Alderbrook Sauvignon Blanc, Sonoma
Danzante Pinot Grigio, Venezie

(Marchesi de Frescobaldi and Robert Mondavi)
Pighin Pinot Grigio, Fruili, Italy
Macon Villages, Jadot, Burgundy, France
Rodney Strong Chardonnay, Sonoma
Kendall Jackson (Reserve), Chardonnay
Robert Mondavi Chardonnay, Coastal
Chimney Rock Fume Blanc, Napa Valley
Sokol Blosser "Evolution”, Oregon
Sancerre "Clos de la Perrier”, Archambault, Loire, France
Benziger "Carneros'” Chardonnay, Sonoma
Sequoia Grove "Carneros” Chardonnay, Napa Valley
Pouilly Fuisse, Solutre, Burgundy, France
Santa Margherita Pinot Grigio, Alto Adige, Italy

Wine

"Santa Cristina” Sangiovese / Merlot, Antinori, Tuscany, Italy
Danzante Merlot, Frescobaldi & Robert Mondavi, Sicilia, Italy
Beaujolais Villages, Jadot, France (Half: $12.)
Cotes-du-Rhone, "Belleruche", M. Chapoutier, France
Hunter Ashbey, Merlot, California

Robert Mondavi Cabernet Sauvignon, Coastal Region, Ca.
Rodney Strong, Merlot, Sonoma

DRINKS
Wine by the Glass

WHITE WINE

Chardonnay
7.00

Pinot Grigio

Page 23 of 38

$ 70.
70.
65.
37.

$13.
13.
18.
20.
20.
21,
22,
24,

25.

25.
26.
27.
27.
28.
28.
28.
29.
30.
34.
36.
38.

$ 19.
21.
24,
25.
26.
29.
34.

Seafood Mare Wine List
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/.00

Sauvignon Blanc
7.00

Sancerre
8.00

RED WINE

Cabernet Sauvignon
7.00

Chianti
7.00

Merlot
7.00

Montepulciano
7.00

Pinot Noir
8.00

ROSE WINE

White Zinfandel
7.00

Beers

BOTTLES

Amstel Light
5.00

Corona
5.00

Duval
6.00

Heineken
5.00

Haake Beck
5.00

Peroni
5.50

Moretti
5.50

DRAUGHT

Bass Ale ] .
Seafood Mare Wine List
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5.00

Pilsner Urquell
5.00

Stella Artois
6.00

Samuel Adams
5.00

Mineral Water

SAN BENEDETTO
(Sparkling or Natural)
1 Liter: 7.00; %2 Liter 3.50

Liquors (Dessert)

COGNAC

DELAMAIN PALE & DRY
13.00

DELAMAIN VESPER
15 YEARS OLD
17.00

REMY MARTIN V.S.
9.00

REMY MARTIN V.S.0.P.
GRAN CRU
12.00

REMY X.O.
20.00

HENNESSY V.S.
9.00

COURVOISIER V.S.
9.00

MARTELL V.S.
12.00

MARTELL CORDON BLEU
15.00

FRANCET
8.00

ARMAGNAC

LARRESINGLE V.S.0.P.
8.00

JANNEAU
Seafood Mare Wine List
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GRAND ARMAGNAC
8.00

CALVADOS

BUSNEL VIEILLE RESERVE
8.00

BUSNEL HORS D'AGE
15 YEARS OLD
12.00

CARDINAL
8.00

EAUX DE VIE

POIRE WILLIAM (PEAR)
8.00

FRAMBOISE (RASPBERRY)
8.00

PORTO

RAMOS PINTO
7.00

TAYLOR-FLADGATE
10 YEARS TAWNY
12.00

FONSECA BIN 27
10.00

EBERLE MUSCAT
7.00

GRAPPA

CANDOLINI, RUE FLAVORED
8.00

JULIA
8.00

Page 26 of 38
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DI TCH

lunch/dinner

salads

marinated white anchovies
[cucumber, tomato

capers & lemon confit]

10

mixed green salad
[sherry-shallot vinaigrette]
6

tomato & cucumber salad
[red onion & sherry vinaigrette]
9

caesar salad

[parmesan & croutons]
8

[with chicken or shrimp]
13

spicy fried calamari salad
[sesame seed

romaine & radicchio]

12

sautéed shrimp salad

[frisée & bacon]
13

cold

oysters [dozen]
24

shrimp cocktail
12

P

LAINS
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fevy vark oy

hot

clam chowder
[smoked bacon]
7

crab dip
[bagel chips]
16

fried calamari
[spicy tomato sauce]
9

fried clam strips
[tartar sauce]
11

smoked mozzarella fritters
[spicy tomato sauce]
7

grilled fish of the day
[mixed greens & lemon]
18

chicken pot pie
[cream biscuit]
14

roasted oysters
[garlic & parsley butter]
14

baked clams
[chorizo]
13

two hot dogs

[french fries]
8

Ditch Plains Menu



Case 1:07-cv-06036-SAS Document 1-8

DI TCOCH

ditch plains oyster shooters
[with or without vodka]
7

ditch plains lobster roll
[sweet potato chips]
25

salmon tartare
[mustard, red onion
parsley & lemon confit]
9

american cheese plate

[grafton cheddar, humboldt fog point reyes
blue &

green hill camembert]

PLAINS

Filed 06/26/2007 Page 29 of 38

- |

RIS

STt

hamburger or chicken burger
[french fries]
10

baked macaroni & cheese
14

mussels or littleneck clams
15

rosemary & bacon

chorizo & red onion

shallots, parsley & white wine
curry, tomato & red onion

sides
6

bread and butter pickles
creamed corn
grilled asparagus
french fries

sweet potato chips
hash browns
bacon

ham

chorizo

sausage

blood sausage

20% gratuity added to parties
of eight or more

Ditch Plains Menu
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dinner.

June 2007

first course

oysters

flower, li. malpeque, pei. beau soleil, nb
5 dozen

14
chilled maine stone crab claws — dijionaise sauce - 20
mr. woodman’s fried clams — lemon mayonnaise - 17
classic new england lobster roll — watercress salad - 26
duo of crab cakes — maryland — maine — frisée — sicilian olives - 14
poached florida shrimp — fennel — walnuts - feta cheese - mint - avocado - 15
bouquet of market green salad - cucumber — beets — aged balsamic reduction - 9

grilled sardines - potato salad - haricot vert - quail egg - crispy bacon - tapenade 12

ceviche of long island striped bass — plum tomato gelée — pickled pearl onions — jalapefio - 12

endive and roqueford cheese salad — granny smith apples — hazelnuts — mustard vinaigrette 9

satin finished lobster bisque — poached lobster — yukon gold potatoes - 12
fresh. clam chowder — smoked bacon - leek - 10

spring pea soup — smoked scallop - calamari - mint - 11

entrees

Fresh Restaurant Menu

Page 1 of 2
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simply grilled
whole mediterranean bronzini lake huron sturgeon florida warsaw grouper
26 27 25
alaskan wild king salmon nova scotia flounder florida red snapper
25 24
26
nova scotia halibut 120z organic angus sirloin
28 30 free range chicken breast
19
sides
chili marinated asian eggplant sweet potato purée
broccoli rabe with olives & bacon sticky rice with wild mushrooms & garlic
creamed spinach with pecans crispy potatoes with balsamic grilled onions

fresh selections

crispy soft shell crabs — sugar snap peas — burdock — lime segments 36

rock shrimp & mussel risotto — grape tomatoes — tarragon — truffle essence 26

sunflower seed crusted halibut — pea puree — maitake — white & green asparagus 33
pan seared black sea bass & calamari — turnips — peruvian potatoes — sweet basil pesto 29
grilled striped bass — creamed spinach — fingerling potatoes — crispy bacon — charred tomato salsa 27
spicy seafood stew — lobster — mussels — clams — scallops — whitefish — red curry coconut broth 34

charred yellowfin tuna tenderloin — baby bok choy — sticky garlic rice - shiitake 32

english batter-fried haddock — celeriac slaw — crispy potatoes — tartar sauce 21

grilled rib eye steak— pearl onions — grape tomatoes — haricot vert — rioja 36
simply steamed nova scotia hard-shell lobster — drawn butter

26/1b

executive chef/ kento komoto

Fresh Restaurant Menu
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wine book.

June 2007
sparkling
507  Laherte Freres, Blanc de Blancs, Champagne, NV 69
506  Eric Rodez. "Cuvee des Crayeres", Ambonnay Grand Cru, Champagne, NV 95
505  Schramsberg, Blanc De Noirs, Calistoga, California, 2001 74
504  Perrier Jouet, Grand Brut, Champagne, France, NV 87
503  Veuve Clicquot, Champagne, France, NV 98
502  Domaine Carneros. Rose, Carneros, Napa, California, NV 80
501 Kenwood "Yulupa" Brut, Sonoma, California (split - single portion size), NV 13
500 Piper-Heidseck 187. Brut, Reims, France (split - single portion size), NV 15
405 Dom Perignon, Champagne, France, 1998 250
white
United States
California
Amador
161  Terre Rouge "Enigma", Sierra Foothills, 2004 (Marsanne/Viognier/Roussanne) 61
Lake
162 Sauvignon Blanc. X Winery, "Es Vineyard", 2004 39
Lodi
160  Viognier. Spencer-Roloson, "Sueno Vineyard", 2003 72
Mendocino
142 Gewurztraminer. Corison, "Corazon", Anderson Valley, 2001 48
Monterey
165  Pinot Gris. Lorca, 2004 44
166  Pinot Blanc. Graff Family Vineyards, Chalone, 2004 55
167  Chardonnay. Tarrica wine cellars, 2003 39
Napa
404  Sauvignon Blanc. Lail Vineyards, "Georgia", 2003 127
158  Chardonnay. Chateau Montelena, Napa Valley, 2004 81
154  Chardonnay. Newton, "Red Label",2004 61
153 Chardonnay. D.R. Stephens, Carneros, 2003 88
152 Chardonnay. Far Niente,2004 97

Fresh Restaurant Wine List
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151 Chardonnay Blend. Hundred Acre, "California GOLD", 2005 72

150  Chardonnay. Groth, 2004 59

149  Pinot Grigio. Swanson, 2005 57

148  Sauvignon Blanc. Honig, Rutherford, 2005 49

147  Sauvignon Blanc. Juslyn, 2003 66

146  Sauvignon Blanc. Crauford, Maroon Vineyard, 2003 38

145  Chardonnay. Grgich Hills, Napa Valley, 2003 79
Sonoma

159  Pinot Gris. Inman Family, Russian River Valley, 2004 66
Santa Barbara

170 Roussanne. Rosenblum, "Fess Parker Vineyard", 2003 55

169  Viognier. Failla, "Alban Vineyard", Edna Valley, 2004 84

138  Cote Du Bone Blanc. Rosenblum, "Chateau La Paws", 2004 38

Oregon

172 Pinot Gris. Carabella, Willamette Valley, 2004 46

Washington

173  Riesling. Eroica, Chateau Ste Michelle, Columbia Valley, 2004 50

France

100  Chateau Haut- Gravier, Graves, 2003 38
Alsace

103  Pinot d'Alsace. Kientzler, 2003 44
Burgundy

128  Saint Veran, Le Grande Bruyere, 2004 46

116  Puligny - Montrachet Premiere Cru, 2002 98

113 Chassagne - Montrachet ler Cru. Bachey-Legros, "Morgeot", 2002 94

111 Meursault. Joseph de Bucy, "Narvaux", 2002 84

110 Rully ler Cru. Saint-Jacques, "Marissou", 2003 72

109  Chablis Premier Cru "Beauroy", Didier Dauvissat, 2004 77
Loire

102 Pouilly Fume, Domaine des Vallees, 2003 54

106  Vouvray. Jean Merieau, "Fleuve Blanc", 2004 46

101 Sancerre Blanc.Richard Bourgeois a Saint-Satur, 2004 49

Greece

118  Moschofilero. Nasiakos, Mantinia, Peloponesse, 2003 37

Austria

138 Gruner Veltliner. Karl Steininger, Langenlois, 2005 53

125  Gruner Veltliner. Anton Bauer, "Gmork", Donauland, 2004 31

126 ”Rigd Vogelsang". Heidi Schrok, Burgenland, 2004 (Welschriesling/ Sauvignon Blanc/ Muskateller/ 39
Weissburgender)

Italy

123 Arneis. Ceretto, "Blange", Langhe, 2004 55

122 Pinot Grigio. San Pietro, Alto Adige, 2004 38

121  Insolia. Mirabile, Sicily, 2004 48

120 Gavi di Gavi. Stefane Massone, "Masera", 2004 46

Fresh Restaurant Wine List
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117

Cortese.Colle Dei Venti, Piemonte, 2004

Spain
119  Albarino. Terras Gauda, "O Rosal", Rias Baixas, 2004
Chile
180  Sauvignon Blanc. Matetic "EQ" (Equilibrio), 2004
New Zealand
136  Sauvignon Blanc. Craggy Range, Martinborough, 2004
135 Sauvignon Blanc. Matua Valley, Marlborough, 2005
134 Sauvignon Blanc. Cairnbrae, Marlborough, 2005
Australia
133 Chardonnay. Yering Station, Victoria, Yarra Valley, 2003
132 Riesling. Leeuwin Estate, Art Series, Margaret River, 2003
131  "Holly's Blend". Marquis Philips, South East Australia, 2004
130 Chardonnay. Sexton, "Giant Steps Vineyard", Yarra Valley, 2003
129 Chardonnay/Gewurztraminer/ Viognier. Hundred Acre, "Gold", Barossa, 2005
rosé
311 Mourvedre/Cinsault. Chateau de Pibarnon, Bandol, France, 2004
127  Le P'tit Grain de Syrah, Domaine de Gourazaud, France, 2004
114 Domaines Ott,Chateau De Selle,Cotes de Provence, France, 2004
red
United States
California
Napa
402  Cabernet Sauvignon. Palmaz, 2001
400  Cabernet Sauvignon. Revana, St. Helena, 2002
361 Syrah. Hyde & De Villaine, Carneros 2002
355  Cabernet Sauvignon. Roth, Alexander Valley, 2002
349  Charbono. Tofanelli Family, Calistoga, 2003
347 Malbec. Coya, Oakville, 2002
346  Zinfandel. Brown Estate, 2003
345  Zinfandel. Downing Family, "Fly by Night", Oakville, 2003
340  Cabernet Franc. Girard Winery, Calistoga, 2002
339  Merlot. Fisher, "RCF Vineyard", 2001
338  Claret. Ramey, 2003
336  Sangiovese. Abiouness, 2002
335 Dolcetto. Pavi, 2002
333  Pinot Noir. Kazmer-Blaise, Carneros,2002
332 Pinot Noir, Mi Sueno, Carneros, 2002
Sonoma
357  Pinot Noir. Tandem, "Keefer Ranch", Green Valley, 2003

Fresh Restaurant Wine List
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353  Pinot Noir. DuNah, Sonoma Coast, 2003
Santa Barbara
359 GSM. Core, "# 442", 2003
358  Syrah. Qupe, "Bien Nacido Vineyard", Santa Maria Valley, 2003
Oregon
367  Pinot Noir. J. Christopher, "Le Pavillion Vineyard", Willamette Valley, 2003
366  Pinot Noir. Domaine Serene "Evenstad Reserve", Willamette Valley, 2003
365  Pinot Noir. Van Duzer, Dijon Blocks, Willamette Valley, 2003
331  Pinot Noir. A to Z, Newberg, 2004
Washington
373  Meritage. Col Solare, Chateau Ste. Michelle/Antinori, Columbia Valley, 1999
371  CMS. Hedges cellars, Columbia valley, 2004
370  Syrah. L'Ecole, "Seven Hills Vineyard", Walla Walla, 2003
France
374 Bourgogne. Domiane Sylvain Pataille, 2004
309 Sancerre. L'etourneau, Loire 2003
308 Chateau. Rolland-Maillet, St. Emillion, 1998
307 Moulin a Vent, Coron Pere & Fils, Beaujolais 2003
306 Volnay ler Cru. Rossignol-Jeanniard, "Chevret", 2002
305  Nuits-Saint-Georges Premiere Cru, Bourgogne, 2001
304  Chambolle - Musigny. Domaine Digioia-Royer, 2003
303  Charmes - Chambertin. Laboure ROI, 2002
302  Cote Chalonnaise. Domaine Goubard, "Mont Avril", 2002
300  Vosne- Romane, Dominigue Magneret, Bourgogne, 2003
[taly
323 Dolcetto D' Alba 2004
319  Nebbiolo. Mauro Molino, Barolo, 2001
317 CA'Marcanda. Promis, Toscana, 2003
315 Nebbiolo. Pio Cesare, Barolo, 1999
Slovenia
313 Merlot. Movia, "Vila Marija", Slovenia, 2002
Spain
322  Priorat. Cellar Cecilio Negre, 2003
321  Tempranillo. Faustino Gran Riserva, Rioja, 1995
Australia
325  Pinot Noir. Yering Station, Yarra Valley, 2003
324  Shiraz. Shoofly, 2004
South America
380  Cabernet Sauvignon. Haras, "Elegance", Maipo Valley, Chile, 2001
378  Malbec. Pileta 39, Mendoza, Argentina, 2004

Fresh Restaurant Wine List
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66
74

72
98
84
44

107
38
96

52
46
68
39
112
98
95
135
57
90

44
95
78
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