FROM THE SEA

* Apple Wood Grilled NW King Salmon, lemon, vermouth, butter, Yukon Gold

Mmashed Potatoes, BrUSSEIS SPIOULS ..ottt ittt ne 43
* Seafood Stew, clams, mussels, scallops, shrimp, fish, herb tomato broth............... 36
* Cedar Plank King Salmon, salmon rub, smoked broccoli, citrus rice.................... 45
* Mahi Mahi, rice, beurre blanc, cucumber, macadamia nut, cilantro............cccceeeue.. 42
* Diver Scallop, Chablis cream sauce, crispy risotto cake, black truffle...................... 47
* Yellowfin Tuna “Ahi", ginger rice cake, snow pea, ginger-soy, wasabi.................. 47

* White Shrimp, red curry-coconut sauce, sticky rice, vegetables, Thai pickles ...... 36

* Swordfish, artichokes, caper, Cremini, lemon, brown butter, citrus rice... ................ 42
* Rainbow Trout, four grain pilaf, hazelnut, brown butter asparagus .......c.cc.ccceeveeeeee. 29
* Alaskan King Crab, plank vegetables, lemon, creamy butter sauce........................ 86
* Petrale Sole, Parmigiano, green beans, mashed, lemon-chive oil, butter ................ 33
* Steelhead, ancho-chili SW mash cake, chili hollandaise, lime créme....................... 40

with apple wood smoked white shrimp................. 48
FROM THE LAND

The World's Best Beef Japanese Miyazaki A5 Wagyu
sea salt seared, snow peas, shiitake mushroom, scallion, soy infused veal stock,
Jasmine ginger rice cake

* New YOrk Strip Steak 60z, ... 125
* Beef Tenderloin Filet Mignon Steak 60z,................cc.cccccorcincciniccnnccc 150
Jidori Chicken, herb chevre stuffing, fingerlings, spinach, sun dried tomato ............ 35
* Filet Mignon, Yukon Gold mashed, grilled asparagus, Maitre d’ sauce.........c.ccceuu... 54
* New York Steak, cheesy-bacon potato cake, Cremini's, Maitre d' sauce................. 64
Handmade Pasta, your server will tell you about todays selection.......c.c.ccccucerveennn. Mp
Zucchini, tomato, artichoke, garlic, olives, basil, pine nuts, EVOO......c..ccceovrvecrserrinens 25
FORAGED, FOUND, FARMED

Brussels Sprouts, fried, caramelized fisSh SAUCE..........ccceuevrreeeeeeeeeseseeee e 9
Chanterelle Succotash, corn, red bell pepper, edamame........ccceeeevvcveieinisinsnsnne, 10
Truffle Fries, sea salt, roasted shallot black PepPPEr SAUCE........cceoveeevreerereesirrserirnenenns 6
* Lobster Mashed Potatoes, Yukon Gold mashed potatoes, Maine lobster ............. 24
Buffalo Fried Cauliflower, blue cheese crumbles...........oouwveeueeesoecisinnsece 9

NON-ALCOHOLIC REFRESHERS

Fresh Squeezed Lemonade...................ooooriniecee et 4
Fresh Raspberry Lemonade..................coooiiincececce e 5
MeXican CoCa=COola.............cooic e 6
Fentimans Botanically Brewed Sodas .............cccocrvnrininincnccncccee 6

Cherry Cola, Victorian Lemonade, Mandarin & Seville Orange, Dandelion & Burdock

Fruit SPritZers.......... e e 5
Blueberry, Raspberry, Lemon-Lime, or Apple —Mojito

Illy Café French Press Coffee...............cooccncccecee s 50r9

* Some of Seastar's menu items are served raw or undercooked to preserve flavor and moisture.
Raw or undercooked seafood’s and meats, having never been frozen, may be hazardous to your health.

Please notify your server if you would like them prepared differently.
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