Crow's Nest To-Go Menu
831.476.4560 11:30 am - 8:00 pm

Appetizers

............................................

Ahi Poke

.......................................

Smoked Salmon

Fresh Pacific salmon, marinated and hot-smoked for house
over an alder wood fire. Served with wasabi mayonnaise.
Regular 11.95
Captain 14.50

Wonton, soy, wakame, avocado and sriracha aioli 12.95

Our Award-Winning Calamari

Prawn Cocktail

Lightly fried in our parmesan herb breading 12.95
G

White shrimp topped with our cocktail sauce.
Served with lemon and avocado 9.95

Ahi Ruby Rare *

Roasted Vegetable Flatbread

Sashimi tuna, seared rare in cajun spices
with wasabi, ginger and soy 12.95

...............................

G

Black truffle alfredo sauce, vegetable ratatouille
and balsamic glaze 11.25

Soups & Salad

...............................
Pear and Gorgonzola Salads

Mixed Green Salad

G

Mixed greens topped with roasted D'Anjou pears,
candied pecans and gorgonzola cheese, with
zinfandel vinaigrette. Full 13.75 Half 7.95

House salad with a sprinkle of bay shrimp 5.25

Crow's Nest Caesar Salad
Hearty Romaine lettuce tossed in our own caesar dressing
Full 11.95 Half 6.95

Clam Chowder
Cup 4.95 Bowl 6.95

Entrees

...................................

Alder Smoked Prime Rib

Smoked with our own special seasonings and slow-roasted.
Served with roasted garlic mashed potatoes.
Captain's Cut 23.95 Regular Cut 21.50

......................................

Crab & Shrimp Melt

G

Served on grilled sourdough with cheddar cheese
and tomato. Served with soup or caesar, house salad
or spinach salad, and sauce baxter 17.75

Ahi Sandwich *

Fish and Chips

Seared rare on a francese bun with
honey hoisin glaze, wasabi aioli and Asian slaw.
Served with house, caesar or spinach salad, or soup 16.50

Hawaiian Mahi Mahi, panko crusted and fried,
served with tartar, cocktail sauce and coleslaw.
2 pieces 13.25 3 pieces 17.25

French Dip
Roast beef, caramelized onions, garlic and swiss cheese
on sweet baguette 16.50

Grilled Sand Dabs
Grilled with a parmesan crust and topped with
lemon herb beurre blanc. Served with
roasted garlic mashed potatoes 17.95

Butternut Squash Ravioli
Sautéed with brandy cream, spinach and tomato 17.50

Prawn and Havarti Salad

Blackened Chicken Salad

Sauteed prawns served over mixed greens
with strawberry, avocado, hazelnuts and havarti cheese
in a sherry vinaigrette 17.95

Blackened chicken breast with avocado, Danish
bleu cheese, bacon, tomato, cucumber, mixed greens
and raspberry vinaigrette 16.50

G

Ribeye Burger *

Chuckburger* or
House-Made Veggie Burger
Chargrilled and served with lettuce, tomato and red onion 12.95
add cheese, bacon or avocado 2.00 each

G

Clams, fresh fish, prawns and sea scallops
sautéed with fresh vegetables and semolina pasta
in a tomato vodka cream 17.95

Marinated in soy, cilantro and garlic, charbroiled,
and served with jasmine rice 16.25

Rice Bowl
White rice, carrots, scallions, avocado, egg, and pickled red onion
with a soy marinate
Add: Ahi 15.95
Chicken 13.95
Skirt Steak 15.95
Grilled Salmon 17.95
You "otter" try our delicious
golden-fried chicken tenders.
Served with fries 6.50

Chuckburger or Veggie Burger
This "whale" of a sandwich is everybody's favorite
Served with fries 6.25
with cheese, add 0.75

Kid's Menu

Skirt Steak Salad
Served over mixed greens with grilled
vegetables, pine nuts, balsamic
vinaigrette and goat cheese 16.50

...............................
Grilled Cheese Sandwich
Golden brown sourdough bread
and melted cheddar cheeseServed with fries 5.25

Fish & Chips
Strips of white fish filet, breaded
and fried to a golden brown.
Served with fries 7.50
can be prepared gluten-free

denotes house specialty

G

Seafood Fettucine

Paci!c Rim Chicken Breast

...............................
Chicken Tenders

Grass-fed beef with bacon-onion jam, arugula,
havarti cheese and horseradish cream.
Served with french fries 17.50

G

served raw or undercooked

Visit our Beach Market next door: Wood-fired pizza, gourmet sandwiches and salads, beverages, soft-serve ice cream and fine gifts.
Warning: Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food-borne illness,
especially if you have a medical condition.

G

*

