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APPETIZERS

Sesame-crustedSesame-crusted
Seared Ahi TunaSeared Ahi Tuna
and Avocado and Avocado  1095

Thin Slices of Sushi Grade Ahi Tuna
Ginger / Soy Sauce / Wasabi

Baked Brie andBaked Brie and
Roasted Garlic Roasted Garlic  895

Ciabatta Crisps and Seasonal Fruit Chutney
                

“Classic” Oysters Rockefeller “Classic” Oysters Rockefeller  1450

4 / Pacific Oysters

Fried Oysters Fried Oysters  1195

Crispy/Panko-Crusted /Washington Oysters
Corn and Black Bean Citrus Relish

Aioli / Cocktail Sauce

BBQ OystersBBQ Oysters   1195

Large & Freshly Shucked

Clams or Mussels orClams or Mussels or
Combination  Combination  1295

Steamed in Garlic / Shallots / Butter
Leeks / White Wine / Clam Broth

Dungeness Crab and Fire-RoastedDungeness Crab and Fire-Roasted
Artichoke QuesadillaArtichoke Quesadilla  1295

Crab / Monterey Jack / Cheddar Cheese
Caramelized Onions / Green Chilies / Avocado-Salsa

Dungeness Crab Cocktail Dungeness Crab Cocktail  1595

 Large Martini Glass /Cocktail Sauce

Crispy Local Calamari Crispy Local Calamari  950

Crisp, Fried Rings and Tentacles
 Cocktail / Tartar Sauce

Flaherty's Signature Crab CakesFlaherty's Signature Crab Cakes  1295

Corn and Black Bean Citrus Relish
Flaherty's Slaw / Roasted Red Pepper Aioli

Castroville ArtichokeCastroville Artichoke  895

Fire Roasted, Steamed Hot or Served Cold
 Flaherty's Slaw / Dijon Mayo

Corn and Black Bean Citrus Relish

 Salmon and Tuna TartareSalmon and Tuna Tartare  1095

Ciabatta Crisps

Seared Diver Sea ScallopsSeared Diver Sea Scallops  1095

Grilled Pineapple / Coconut Ginger Sauce

Prawn Cocktail Prawn Cocktail  1495

Spicy Cocktail Sauce

AbaloneAbalone  MP
Wild Medallions

                                                             

SOUPS & CHOWDERS
Flaherty's FamousFlaherty's Famous
Clam Chowders    Clam Chowders    850

Creamy New England or Manhattan Red
San Francisco Sourdough Bread Bowl      1095 
                  

Lobster and Tomato BisqueLobster and Tomato Bisque
Artichoke / Tomato                                                                               
                Cup 950    Bowl 1150

Crab ChowderCrab Chowder   1295

Sweet Corn / Potatoes / Creamy

Oyster StewOyster Stew  1395

Washington Oysters / Spicy Cream
Touch of Sherry

SALADS
Classic Wedge Classic Wedge 
with Bay Shrimp   with Bay Shrimp   1095

      Wedge of Iceberg Lettuce Without shrimp 895 

Maytag Blue Cheese Crumbles and Dressing
Applewood-Smoked Bacon / Tomatoes
Candied Walnuts / Red Onion

Flaherty’s Mixed Greens Flaherty’s Mixed Greens   595

Tomatoes / Trio Bean Salad 
 Balsamic Dressing / N.Y. Russian / Ranch / Blue Cheese 

Seafood Mediterranean   Seafood Mediterranean   1495

Feta / Olives / Cucumber 
Tomatoes / Roasted Peppers / Red Onions / Avocado 
Marinated Calamari / Bay Shrimp / Balsamic Vinaigrette 

Flaherty's Seafood CobbFlaherty's Seafood Cobb   1995

Fresh Crab Louis and Bay Shrimp Salad
Hard-Cooked Egg / Apple-Smoked Bacon
Maytag Blue Cheese / Tomatoes
Avocado / Romaine / Louie Dressing

Classic Caesar Classic Caesar    950

Salinas Valley Romaine / Parmesan Reggiano
Roasted Garlic Croutons / Classic Caesar Dressing
     with grilled garlic prawns      1595
          with free range grilled chicken   1295

Dungeness Crab LouisDungeness Crab Louis   1895

Crab Folded in Louis Dressing /
Romaine / Hard-Cooked Egg
Cucumbers / Tomatoes / Olives / Avocado

5-20-11 1042

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Entrees split by our chefs $ 6.00 charge

Oysters on the Half Shell         Oysters on the Half Shell                                                            
Fresh West or East Coast Oysters                      

Balsamic - Shallot Vinaigrette           
half dozen MP  dozen  MP           

    Flaherty’s Traditional    Flaherty’s Traditional
    Cioppino       Cioppino   2995  

Prawns / Scallops / Fresh Catch
Clams / Mussels / Crab / Calamari

Simmered in a Rich Roma Tomato Broth

Please Advise Wait Staff of your Personal PreferencesPlease Advise Wait Staff of your Personal Preferences



3-19-12 1043

PASTA
Dungeness Crab Dungeness Crab & Pasta   & Pasta    2695

Spinach / Wild Mushrooms
Fresh Tomatoes / Lemon Cream

Prawns Italiano    Prawns Italiano    2595

 Prawns Sauteed / Fresh Garlic
Shallots / Capers / Tomatoes / White Wine

Wild Mushrooms / Artichoke Hearts / Black Olives
Marinara Sauce / Imported Pasta

Linguini con PescatoreLinguini con Pescatore   2695

Sauteed Sea Scallops / Tiger Prawns / Clams
Mussels / Garlic / Capers / Artichoke Hearts
Mushrooms / Black Olives / Sherry / Broth

 Chesapeake Bay Crab RavioliChesapeake Bay Crab Ravioli
with Grilled Scallops   with Grilled Scallops   2595

Tobiko Caviar /Lobster Sherry Cream

Linguini withLinguini with
 Fresh Clams   Fresh Clams   2195

Olive Oil / Garlic / Shallots
Fresh Herbs / Tomatoes

White Wine Butter Sauce

LOBSTER and CRAB
 Fried Green Tomatoes / Fire-Roasted Corn / Drawn ButterFried Green Tomatoes / Fire-Roasted Corn / Drawn Butter

when available   

Australian Lobster Tail  Australian Lobster Tail   MP

Alaskan King Crab Legs  Alaskan King Crab Legs   MP

Fresh Dungeness Fresh Dungeness Whole Cracked Crab  Whole Cracked Crab  MP

Live Maine Lobster   Live Maine Lobster   MP

BISTRO
Amazing BriocheAmazing Brioche
Lobster MeltLobster Melt     1895

 Lobster Louie / Grilled Brioche 
Caesar Salad / Heirloom Tomatoes / Cheddar Cheese

English Fish and ChipsEnglish Fish and Chips   1595

Flaherty's Slaw

Crab Blt and Chowder Crab Blt and Chowder   1895

Crab Louie / Flaherty's Slaw / Baguette

Fried Coconut ShrimpFried Coconut Shrimp
& Flaherty’s Fries   & Flaherty’s Fries   1895

Served with Fire-Roasted Corn & Flaherty’s Slaw

      BLACK LACK ANGUSNGUS Hamburger   Hamburger   1395

La Brea Roll / Flaherty's  Fries / Flaherty's Slaw

 Heirloom Tomato Pizza   Heirloom Tomato Pizza  1395

Roasted Garlic / Carmelized Onions             
                      with Grilled Prawns                                               1695

                              with Free Range Grilled Chicken                   1595
                                          with Organic Vegetables                                        1495

FRESH CATCH   SEAFOOD
Pan Roasted Pacific Pan Roasted Pacific Sand Dabs   Sand Dabs   2595

Lightly Dusted with Sourdough Bread Crumbs
Served with Lemon-Tarragon Beurre Blanc

Fresh Grilled Wild Salmon   Fresh Grilled Wild Salmon   2495/2895

Slow Roasted Salmon / Lemon Aioli 

Seared Pacific Ahi Tuna   Seared Pacific Ahi Tuna   2595

Black and White Toasted Sesame Seeds

CharbroiledCharbroiled
Pacific Swordfish   Pacific Swordfish   2595

Citrus Pesto / Roasted Pine Nuts / Citrus Fruit 

Wild Halibut   Wild Halibut    2595/3095

SPECIALTIES
Lobster & Wild Mushroom Risotto   Lobster & Wild Mushroom Risotto   3495

Baby Spinach / Peas / Roast Corn 

Scallops with White Beans & Bacon   Scallops with White Beans & Bacon   2695

Grilled / New England Caught

European Scampi and Risotto   European Scampi and Risotto   2695

Sauteed with Maitre d’ Butter and Pinot Grigio 

Calamari Piccata & Pasta    Calamari Piccata & Pasta    2295

Roasted Garlic Butter / Pinot Grigio / Capers   
Lemon / Dusted with Sour Dough Crumbs

Monterey Bay Abalone   Monterey Bay Abalone   MP
Wild Medallions 

Mixed Seafood Grill   Mixed Seafood Grill   2995

Charbroiled Fresh Fish / Mussels
Sea Scallops / Tiger Prawns / Steamed Clams 

FROM THE GRILL

Free-Range Free-Range Chicken Breast   Chicken Breast   2195

Creatively Changing Monthly

Please Advise Wait Staff of your Personal PreferencesPlease Advise Wait Staff of your Personal Preferences

Entrees include seasonal vegetable & your choice
of heirloom potato selection of the day or specialty rice.

Pasta is the exception

All fish subject to bones • water served only on request 
18% gratuity may be added to parties of 6 or more

Gluten Free * Vegetarian * Nut Free     Available

of heirlo y

Encrusted with Cashew Nuts  
Wild Mushrooms / Basil-Cream / Touch of Sherry  

with Sausage  Add 200

            “Black  Angus”            “Black  Angus”
      Rib Eye Steak      Rib Eye Steak      3595    
           Medallions of Filet MignonMedallions of Filet Mignon      2995

                          Choice of two:     

    Caramelized Onions            Bèarnaise
    Sauteed Mushrooms             Balsamic Glaze
    Roasted Garlic                       Dijonaise-Aioli
                           Demi-Glace

           “Make a Combo”           “Make a Combo”
                         Add  Fresh Fish      695
               Add  Prawns            795
               Add  Lobster Tail    MP




