
 

DINNER MENU 

Cold Appetizers 

 

Tuna Sashimi 15 

yuzu, radish & pears 

Salmon Ceviche 13 

Lobster Cocktail 14 

spicy tomato preserves 

Shrimp Cocktail  14 

spicy tomato preserves 

Dungeness Crab 

cocktail  m/p 

mini Shrimp Tacos 12 

scallion salsa 

mini Lobster Tacos 14 

 

Oysters                  6 for 17 

Selection of East & west 

Deviled Lobster Eggs  10 

Pier 9 Salad  9 

boston lettuce, pecans, 

blue cheese & maple 

vinaigrette 

 

 

HOT APPETIZERS 

 

Chili Soybeans  6 

Tuna Sliders 10 

Cucumber kimchi & happy 

sauce 

Berkshire pork belly & 

oyster buns 12 

Crab & Shiitake 

Arancini  13 

Spicy tartar sauce 

New England Clam 

Chowder  9 

Sweet Corn & Lobster 

Bisque  9 

Bread Bowl for soup 3 

Lobster Mac n Cheese 12 

 

SIDES 7 

 

Roasted Corn  

lobster butter & asiago 

Parsley Potatoes  

Hush Puppies 

Tempura Zucchini 

harissa & zatar 

Stir Fry Vegetables 

Shoestring Fries 

 

STEAMERS 

1 LB Lobster m/p 

Dungeness Crab  m/p 

Mussels 19 

Little neck Clams 22 

Choice of sauce: 

Green Curry & Shiitake 

Mushrooms 

Stewed Tomatoes with 

olives & piquillo peppers 

Verjus Butter, peas & 

bacon 

 

CRISPy 

Calamari 17 

Surf Clams 17 

Whole Sweet Shrimp 18 

Chatham Cod 19 

Chicken & Chorizo 17 

Served with Shoestring 

Fries 

 

 

Happy ending 

S’mores doughnut  7 

Holey cream® Doughnuts, 

marshmallow filling & 

s’more ice cream 

Rice crispy & 

caramel bar  8 

Chocolate covered 

pretzel sundae  7 

Tapioca pudding & 

caramel sauce 

Ice cream cone  7 

Daily selections & choice 

of toppings 

Sorbets  7 

Fresh fruit  7 

 

 

 

 

 

 

SIMPLY PREPARED 

Grilled Appetizers 

Spanish Octopus…. 12 

Razor Clams….. 11 

Little neck Clams….. 12 

Simply served with extra virgin  

olive oil, herbs and lemon 

Giant West Coast Oysters…. 8/each 

 

Grilled Fish 

Comes with parsley potatoes or stir fry 

vegetables 

Gulf Prawns.... 28 

1 or 2 LB Lobster…. m/p 

Scottish Salmon….. 22 

Chatham Cod…. 21 

Yellowfin Tuna…. 25 

 

 

 

 

 

 

ENTREES 

Lobster Roll…… 24 

shoestring fries 

Foot Long Chicago Style 

 Lobster Hot Dog….. 17 

shoestring fries 

pier 9 burger…. 18 

GROUND BRISKET PATTY, PEEKY TOE CRAB &  

TARTAR SAUCE 

SHRIMP DIABLO RAVIOLI…. 19 

ARUGULA & OVEN DRIED TOMATOES 

Fideua Paella….. 25 

Shrimp, mussels, clams & pork belly 

Ciopino….. 25 

SAN FRANSISCO SEAFOOD SOUP 

ROASTED Chicken….. 21 

MUSHROOM HASH & GRANDMA SAUCE 

BACON WRAPPED FILET MIGNON….. 29 

ADD SURF 

LOBSTER…. M/P 

KING CRAB…. M/P 

SHRIMP…. 12 

 

 

CHEF ERIC HARA 

 

18 % gratuity added to parties of 6 or more 

Choice of Sauce: 

Green Curry & Shiitake 

Mushroom 

Stewed Tomatoes, Olives & 

Piquillo Peppers 

Verjus Butter, Peas & Bacon 


