st o
Starlons Stafood by st et

BAY SHRIMPCOCKTAIL 14 #lé Y

(GF) 80z

PRAWN COCKTAIL 17 SHRIMP (&)

(GF) 8 piece Full Pound 27
Half Pound 15

CRAB COCKTAIL 33 alf Pound

(GF) 80z.

TRID COCKTAIL 2

(GF) 4oz each / 4 piece

Soups and Stews
CRAB BISQUE / Cup 10 | Bow! 18 OJA@ZA

CLAM CHOWDER / Cup 6 | Bowl 10 PACIFIC OYSTERS (cP
One 3.50 | Six 16 | 1 Dozen 29

OYSTER STEW (GF) 14

KUMAMOTO OYSTERS (6P
One 5 | Six 28 | 1 Dozen 50

»
Mains
MANILA CLAMS BUCKET 6 1.5 b.

MUSSLES BUCKET 6P 1.5 Ib.

SEAFOOD BUCKET (cp 36
6 oysters / 1lb. each

Souarin Tsland
Sautéed with fresh vegetables, served over rice pilaf and topped with parmesan cheese.

Dlck Lowr Favoule Seafood (hoose that Pedlect Sauce

MUSSELS | 1LB. SCAMPI P SWEET & SOUR

CLAMS | 1LB. BLACK BEAN TEQULIA LIME )

SHRIMP | 1/218. SWEET THAIPEANUT P CURRY (6P
SAMBUCA (6P PEANUT (6P
TERIVAK] PESTO

Parties 6 or more 20% gratuity | Split plates add $2 | (GF) Gluten Free | Photos may not depict actual presentation of food served. Last Updated: 03.06.23

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may.increase your risk of foodbourne illness.



U hite 1Y tnes

CHARDONNAY

Conoe Ridge, Columbia Valley, WA 10

Josh Cellars, North Coast California 8

SAUVIGNON BLANC

Oyster Bay Marlborough 9

RIESLING

Chateau St. Michelle, Columbia Valley, WA 8

PINOT GRIGIO

Banfi Le Rime, Tuscany, Italy 8

MOSCATO

Castello Del Poggio, Piedmony, Italy 8

4

Ped TY/ines

CABERNET SAUVIGNON

Brown Family Heritage, Columbia Valley, WA 12

Drumheller, Columbia Valley, WA

MERLOT

Januik, Columbia Valley, WA 13

Clos du Bois, North Coast California 8

PINOT NOIR

Brown Family Heritage, Columbia Valley, WA 13

RED BLEND

Syncline Subduction, Columbia Valley, WA ~

Banfi Col di Sasso, Tuscany, ltaly 8

SYRAH

Chateau St. Michelle, Columbia Valley, WA 8

ROSE & BLUSH

Rose, Columbia Valley, WA 8

i Little

LITTLEMCREEK s _|
CASINO’RESOEM Mor9'

LITTLECREEK.COM

Parties 6 or more 20% gratuity | Split plates add $2 | (GF) Gluten Free | Photos may not depict actual presentation of food served. Last Updated: 03.06.23
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BLACK BUTTE
BLUE MOON
BUD LIGHT
BUDWEISER
COORS LIGHT
CORONA

FAT TIRE
HEINEKEN
MICHELOB ULTRA
RAINIER
SAMUEL ADAMS
STELLA ARTOIS
ROTATING IPA
ROTATING CIDER

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may.increase your risk of foodbourne illness.




