
 
 

Dungeness Crab Menu 
Crab season is one of the most anticipated city-wide events of the year.  Starting November 15th we feature menu 

items using our local crustacean.  Its sweet and delicate flavor make this local favorite a must try for all.  

Enjoy….. 

Starters 
Dungeness Crab Cakes- a house specialty, served with cajun remoulade   16  

Dungeness Crab Cocktail- served with house made cocktail sauce    15   

Dungeness Crab, Mango and Avocado Cocktail- fresh lime juice and Dijon   16 

  citrus vinaigrette 

Cracked Dungeness Crab- a ½ crab steamed or served cold     17 

Garlic Roasted Crab- a ½ crab coated with a garlic herb butter sauce and    17 

  roasted in the oven 

Asian Roasted Crab- a ½ crab stir fried with onions, peppers, bok choy and     17 

  ginger-sesame garlic oil 

Red Chili Garlic Crab- a ½ crab stir fried with onions, peppers, spicy red chili garlic sauce 17  

Cajun Crab- a ½ crab sautéed with onions, celery and pepper roasted with   17 

  a spicy cajun butter 
 

Salads & Sandwiches 
Dungeness Crab Louis- chopped lettuce, hardboiled egg, onions, tomatoes,    21 

  and crab meat served with our Louis dressing 

California Crab and Avocado Caesar Salad- bacon, avocado, parmesan, tortilla strips,  19 

  cilantro leaves, chopped romaine topped with fresh crab  

Dungeness Crab Cake Sandwich- a crispy crab cake served on a sesame seed bun  16 

  with our cajun remoulade sauce and french fries    

Crab & Shrimp Sandwich- a salad of crab, shrimp, red onions, dill and   14 

  mayo served on a sourdough roll with french fries 

Crab Melt Sandwich- crab, parmesan cheese, green onions and mayonnaise on    16 

  sourdough with melted jack cheese, tomatoes and french fries 
 

Entrees 
Shellfish Platter- a ½ crab, mussels, clams, shrimp and corn     34 

 oven roasted with olive oil, garlic and herbs 

½  Crab Linguini- spinach, mushrooms, shallots, vodka cream sauce,    22 

   topped with ½ crab and tomato relish 

Dungeness Crab Ravioli- cheese ravioli simmered in a shallot butter sauce,    23 

  with spinach and topped with fresh crab meat 

Crab Stuffed Salmon- a fresh filet of salmon stuffed with crab meat,    24 

  citrus butter, grilled and served with garlic mashed potatoes 

Dungeness Crab Cioppino- a house specialty, a tomato based stew simmered    32 

  with onions, celery and a whole crab topped with garlic toast   

Whole Steamed Crab- a whole crab (1 ½ - 2 lbs.) served with vegetables and   33 

  garlic mashed potatoes      

Garlic Roasted Crab- a whole crab coated with a garlic herb butter sauce and    33 

  roasted, served with vegetables and garlic mashed potatoes  

Asian Roasted Crab- a whole crab stir fried with onions, peppers, bok choy,     33 

  ginger-sesame garlic oil 

Red Chili Garlic Crab- a wholecrab stir fried with onions, peppers, and     33 

  a spicy red chili garlic sauce 

Cajun Crab- a whole crab sautéed with onions, celery and pepper roasted    33 

  with a spicy cajun butter served with vegetables and garlic mashed potatoes


