
     

 

                     LUNCH       •   TWO THOUSAND EIGHTEEN 
 

 

  

          

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

      

especially if you have medical conditions.

 

 

Taste of Shore 
Daily 3pm-6pm

GRATUITY WILL BE ADDED TO PARTIES OF 7 OR MORE

                  

         HANDHELDS
 The Fish Sandwich 
 Creole Grilled | Slaw | Pico De Gallo | Lemon Mayo  
 Truffle Fries             
      Corvina  17              Black Grouper   MKT

Shore Burger House Ground Daily | Bacon Jam
Tillamook Cheddar | LTO| Truffle Fries     16

Crispy Chicken Sandwich 
Free Range Fried Chicken Breast | Tomato
Provolone | Sweet Vinegar Slaw | Lemon Mayo
Truffle Fries               14     
  Forest Mushroom & Black Bean Burger 
Pretzel Bun|Avocado|Caramelized Shallot Confit  
Smokey Chipotle Veganaise|Mixed Greens   16

Pressed Turkey & Brie
Granny Smith Apple | Apricot Jam | Dijonaise 
Cranberry Bread | Mixed Greens             13

Fish Tacos  Mango Scallion Salsa  
Avocado Crème Fraiche | Slaw| Truffle Fries             15    

Bosc Pear Grilled Cheese  
Brioche | Brie | Local Orange Blossom Honey   
Yellow Heirloom Tomato Soup               13

Maine Lobster And Blue Crab Roll 
Locally Baked Buttered Roll | Applewood Bacon
Granny Smith Apple Slaw | Salt n’ Pepper Fries          25 

              GREENS                            
Wood Grilled Faroe Islands Salmon 
Roasted Beet Salad| Local Citrus | Walnuts
Laura Chenel Goat Cheese |Sherry Vinaigrette 19

Local Kale ‘Caesar’ Salad 
Avocado | Pumpkin Seed | Nutritional Yeast  9
Add Chicken  8  Add Fish  9  Add Shrimp 9 

Steak Caprese      Ciliegine Mozzarella  
Heirloom Tomato Salad | Basil Chimichurri   18
  

            Blue Lump 100 % Crab Cake                    Butter Lettuce | Vinegar Slaw | Avocado  
Miso Ginger Aioli |Grilled Corn Vinaigrette       19

Lobster, Shrimp, Crab Cobb Salad  
Avocado | Bacon | Egg | Tomato  Meyer Lemon -Vinaigrette       24

Honolua Bay Ahi Tuna Shrimp Poke Salad
Mango | Caramelized Macademia Nuts  
Sesame Ponzu Vinaigrette     18

Kung Pao Calamari
Red Pepper Cabbage |Toasted Peanuts 
Basil, Mint & Cilantro Garnish
Sub Chicken      13 

SMALL PLATES & SHARES
Shrimp & Mango Ceviche w/Guacamole
Toasted Cumin Chips       16

Avocado Toast w/ Organic Sunnyside Egg
Tomato |Evoo| Sea Salt | Crushed Red Pepper  
Ricotta        12  

Rustic Rosemary Olive Bread and Spreads
Smoked Salmon  | Herb and Shallot Goat Cheese 
Spinach Eggplant Dip      14

Spiced Whole Roasted Cauliflower      
Goat Cheese  Shishito Purée | Zante Currants  
Hazelnut Pesto        15

Truffle Fries   Parmesan  | Chives       7

SUB A CUP OF SOUP TO ANY PLATE FOR $2

SUBSTITUTE FRIES OR GREEN SALAD WITH ANY PLATE

        egan           Gluten Free

               SOUP
She-Crab Potato Leek Soup
Roasted Corn Flan | Baby Heirloom Tomato  
Pea Shoots      8

Yellow Heirloom Tomato Soup
Goat Cheese | Basil Oil             8

The beginning of any great recipe is...
Great Ingredients. We take special care to find 

the best ingredients  from the best people,
sourced responsibly & locally when possible. 

We are concerned for your well being. If you have allergies 
Please alert us as not all ingredients are listed.

Cold Brew
Kahwa Coffee

 
4

 

 

Kombucha
Orange | Turmeric  6

      

Fresh Pressed Juice & Smoothies
Energizing Green Lemonade
Green Apple | Cucumber | Lemon | Ginger 8

Organic Carrot Juice
Lemongrass | Granny Smith Apple | Yuzu Lemon  9

Pink Guava Smoothie
Fresh Lime | Strawberry | Banana | Almond Milk   9

 

           FRESH & BRIGHT  
  
  Organic Acai Superfruit     Mixed Berries
  Organic Coconut Yogurt|Toasted Nuts & Seeds 
  Granola | Seasonal Fruit | Agave Nectar     16

 
  Good Things Growing           Tri Color Quinoa
  Seasonal Roasted Market Vegetables 
  Caponata | Raisin Chipotle Coulis  16
   Add Chicken  8  Add Fish  9  Add Shrimp 9

  


