LUNCH MENU

RAW BAR
WHITE SHRIMP COCKTAIL Six U-12 SHRIMP 16
RM SEAFOOD ESCABECHE CALAMARI, MUSSELS, SHRIMP, KING CRAB, GARLIC VINAIGRETTE 15
SELECTION OF OYSTERS ON THE HALF SHELL 3.75 EACH
LITTLENECK CLAMS ON THE HALF SHELL 2.25 EACH
ALASKAN KING CRAB “THE DEADLIEST CATCH", CHILLED OR STEAMED HALF POUND 32
2LB MAINE LOBSTER CHILLED OR STEAMED MP
DUNGENESS CRAB (SEASONAL) CHILLED OR STEAMED TWO POUND CRAB 58
APPETIZERS
AHI TUNA DUO SEARED & TARTARE, HAAS AVOCADO, YUZU-SOY SAUCE 16
STEAMED MUSSELS OR CLAMS WHITE WINE, GARLIC, PARSLEY BUTTER 16
JUMBO LUMP CRAB CAKE BLUE CRAB, GREEN BEANS, CHIPOTLE AiOLI 16
RHODE ISLAND STYLE CALAMARI PICKLED CHERRY PEPPERS, GARLIC, 13
RICK’S WHITE CLAM CHOWDER POTATOES, LITTLENECKS, FRESH DILL 9
SWEET CORN SOUP DUNGENESS CRAB, MEYER LEMON, VERBENA ESSENCE 12
CAESAR SALAD ROMAINE, PARMESAN CHEESE, WARM GARLIC TOAST 12/ ADD CHICKEN 6
“BLT” ICEBERG BACON, SWEET 100 TOMATOES, BLUE CHEESE, BUTTERMILK RANCH DRESSING 14
HEIRLOOM TOMATOES BURATTA CHEESE, ANDRAKI SQUASH BLOSSOM 15

MAIN PLATES

SWORDFISH MILANESE WILD ARUGULA, SHAVED FENNEL, LEMON VINAIGRETTE 22
ALASKAN HALIBUT SwEET ENGLISH PEAS, SAUTEED PEA TENDRILS, BASIL BROTH 24
GRILLED SHRIMP SAFFRON RISOTTO, SPINACH, CHORIZO OIL 19
FISH TACOS Pico DE GALLO, SHREDDED CABBAGE, CHIPOTLE CREAM 17
BBQ PORK MAC ‘N CHEESE SLow ROASTED PORK, JALAPENO, ELBOW MACARONI 13
RM BURGER Houste GROUND PRIME BEEF, SECRET SAUCE, CHEDDAR, PICKLES, FRIES 16
CATFISH SLOPPY JOE SLICED PICKLES, POTATO CHIPS, PEPPERS & ONIONS 15
CLASSIC TUNA MELT ALBACORE TUNA SALAD, MELTED CHEESE, TOASTED BRIOCHE 16
ADAM’S FISH SANDWICH BEER BATTER, TARTAR SAUCE, AGED CHEDDAR 16
MAINE LOBSTER ROLLS /2 POUND LOBSTER “NEW ENGLAND STYLE” 27

CHOP CHOP TORTILLA SALAD CHOICE OF; CHICKEN 20, KING SALMON 23, SKIRT STEAK 25

SWEETS

BROOKLYN EGG CREAM U-BET CHOCOLATE SYRUP, WHOLE MILK, SELTZER
RICK’S KEY LIME PIE Swiss MERINGUE, CANDIED KEY LIMES

“FAT ELVIS” WARM CHOCOLATE-BACON BANANA SPRING ROLLS

ROCKY ROAD PUDDING ToASTED MARSHMALLOWS, BROWNIE BITS, PEANUTS
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