
*May be cooked to order. Consuming raw or undercooked  
meats or seafood may increase your risk of foodborne illness.

 
OYSTER OF THE DAY*  .  .  .  .  .  .  .  .  .  .  .  .  .  .               200

Ask about today’s “Oyster of the Day” 

OYSTERS ON THE HALF SHELL* .   .   .   .   .   .   .   . MP
Our oysters are subject to seasonality so check  
out today’s oyster selctions.

DUNGENESS CRAB .  .  .  .  .  .  .  .  .  .  .  .  .  .  .               1000

1/2 pound of Dungeness crab served chilled  
with Louie dressing and butter. 

PAIRS WELL WITH BEAR ISLAND #6 PILSNER   |  500 

CREAMY CLAM CHOWDER  .   .   .   .   .   .   800  |  1200

A creamy New England style clam chowder 
with red potatoes and bacon.    

CLASSIC CAESAR SALAD .  .  .  .  .  .  .  .  .  .  .  .             900 

Crisp romaine, homemade dressing and  
croutons finished with Parmesan.   

MAKE IT  A PAN FRIED OYSTER CAESAR  |  2100   

FISH & CHIPS .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 1800

Three pieces lightly panko crusted wild  
Alaska true cod. Served with French fries.     

CRISPY OYSTER BACON BURGER* .  .  .  .  .     1800  
Lettuce, crispy bacon, tomato and homemade  
tartar. Served with French fries. 

CRISPY OYSTER TACO  .   .   .   .   .   .   .   .   .   .   .   .   .    1100  
Crispy seared oysters finished with salsa mayo,  
cabbage and a roasted corn relish wrapped in a  
warm corn-flour tortilla.   
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BUBBLY & FRIES
Enjoy a glass of Domaine Ste. Michelle Brut  
and a bowl of crispy Simplot French fries! 

1200  

OLD FASHIONED .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                     1400  
Seven Devils Straight bourbon, Angostura Bitters,  
fresh orange, Luxardo Maraschino cherry.

OYSTER BAR DAIQUIRI  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   1200  
Bacardi White Rum, Demerara and lime juice.

POMEGRANATE DROP  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 1350  
Vodka, Cointreau, muddled pomegranate,  
lemon, lime and orange.

FRENCH 75 .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  1050  
Gin, Domaine Ste. Michelle brut and lemon.

PAPER PLANE .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  1500  
Buffalo Trace bourbon, Aperol, Amaro liqueur  
and lemon juice.

VALLEY MARTINI .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  1500  
A double pour of Old Boise gin or Koenig Potato  
vodka shaken with Noilly Pratt vermouth.

WELL DRINKS .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 750

BEAR ISLAND BREWHOUSE #6 PILSNER  .   .   .   .   .   .  500

BEAR ISLAND PRIME IN PALE ALE .   .   .   .   .   .   .   .   .   .   . 500

BOISE BREWING BROAD STREET BLONDE .   .   .   .   . 500

MICHELOB ULTRA  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  300

BUD LIGHT | BUDWEISER  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .    300

COORS LIGHT .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .    300

CORONA  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 300
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CHARDONNAY |  GORDON ESTATE  .   .   .   .   .   .   .   .   .   . 750 

SPARKLING |  DOMAINE STE. MICHELLE BRUT  .   . 750

MERLOT |  RED DIAMOND  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 750

PINOT GRIS |  A TO Z WINEWORKS  .   .   .   .   .   .   .   .   .   .  750

SAUVIGNON BLANC  |   
CHATEAU STE. MICHELLE  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  750

W
IN

E


