HUMBLE SEFAFOOD PARLOR @Oﬂ LADIES & GENTLEMEN ' LLXE BR ?%%H&“*’%O
ASK SERVER /’/\
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GREAT BEGINNINGS J STEAMERS 25, N\ " MAIN DISHES
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/pAN TOMATE Our version of the tradional Pan Roast originating back to the late 1800's and many claim, Cpt Doane’s Oyster bar in HALIBUT CHEEKS 32
Spanish farmer bread rubbed with fresh tomato puree and a hint of Olympia WA or Grand Central Station Oyster bar in NYC using a version our same special Steam Kettles we use today Forno roasted halibut in miso butter over our charred red cabbage in dumpling
garlic confit finished with extra virgin olive o0il and sal de mar sauce, wild baby mushrooms finished with micro arugula, lemon & furikaki
LOBSTER BISQUE 15 CLAMS & CHORIZO CAJUN SHRIMP & ANGEL HAIR HOKKAIDO SCALLOPS 34
Our creamy crustacean stock of velvety soup with 2 large Argentine Manilla clams & Spanish chorizo in a broth  Argentine red shrimp in a light cajun = Hokkaido scallops in a bright lemon sauce with garlic confit topped with
shrimp finished with lime crema drizzle and anchovy crostini of cava, lemon, grainy mustard, chili cream with shallots, garlic & capellini crispy capers, chives, chili oil, lemon zest with purple rice
- flakes, butter & parsley over capellini pasta with chili flakes, chives & lemon
SHRIMP SLIDERS 14 < SEAFOOD LASAGNA 24
.55 . . ik
A trio of must haves to kick your palette with gulf shrimp sandwiched > Fresh Pasta sheets folded around Argentine shrimp, gulf prawns, surimi &
in grilled sea salted sweet buns, avocado salsa & chili mayo THAI GREEN CURRY & MUSSELS HUMBLE CHICKEN CURRY gruyere cheese, plated over red & white parmesan cream & calabrian sauce
’ East Coast mussels in coconut green curry Free range chicken marinated in our
CAVIAR KETTLE CHIPS 19 sauce, shallots, roasted garlic, scallions, yellow curry sauce and citrus finished LOBSTER & MORE DINNER 45
) ] ] o ] ] chili flakes, lemon zest with purple rice with chives, chili flakes & purple rice East coast lobster tail, Hokkaido scallops, Argentine shrimp & Gulf
Ket_,tle chips topped WIJ_Ch lime crema, C_:hlll a101_1, red onion 511\’6?5' prawns poached in butter & EVOO over forbidden rice finished with
crispy capers then sprinkled with tobiko, chorizo, furikaki & caviar BOUILLABAISE ) chives, sel de mer & sides of cho-gochujang & chipotle hollandaise
SMOKED SALMON 17 Our own take on a French Classic, mussels, clémé, salmon, gulf prawns, KOREAN DANISH RIBS 29
Scottish hot smoked honey Salmon served with a house lemon caper octopus, squid in a saffron tomato cream sauce topped with lemon zest, Braised Danish ribs with our koreean cho-gochujang glaze served
remoulade and toast spears -~ chili flakes, fresh parsley and served with toasted rustic bread to dip /r over our house elote with a squeeze of lemon
2
SHRIMP COCKTAIL 24 \ { 12 HR SHORT RIB | 9
Buyer Beware... Our version of the same old but, we serve warm butter O\llermgkfw’_c _bl;waldsed_thAnfgushshﬁ_rt rlbé fTaihed fpotato lpturee, demi
poached Argentine red shrimp with our cho-gochujang seafood sauce glace, linished wi resh chives an akes ol sea sa
N b
CHARRED JALAPENO HUMMUS 5 M 72r-0g)
Oven roasted jalapefios, cilantro, with cucumber, heirloom tomato, red CAVIAR SERVICE 1oz 95 st PRIME RIB 44 While ; a
onion slivers, feta & EVOO & served with a side of toasted bread . . . . . ) . ‘“\’N Stayy, b
Jar of Caviar presented with tobiko, belgian waffle bites, chives, ricotta, kettle ty

SHORT RIB BUNS 15 chips, pickled cucumber and onions, toast spears, lemon remolaude, crispy capers
or do a Bump... 20

1@oz of Prime Rib Angus beef slow roasted overnight to a perfect edge to
edge Med Rare, sliced over a house baked croissant & rich Demi, served on

Short rib braised overnight on our sweet buns, spicy mayo, gruyere Gruyére mashed, chives & sides of chipotle hollandaise & jus

& mozzarella cheese, served with a side of jus

\“ I
SSHRIMP SCAMPO - 7 ,i GREENS

Gulf Prawns from our steam kettles with heirloom tomatoes, roasted \/\}\,
garlic in a classic caper, brown butter, white wine sauce & rustic bread c ~g SHORT RIB FRENCH DIP 21 BLACKENED SALMON CAESAR o1 . Reg Caesar available
ad 3 Short rib braised overnight on our rustic bread, spicy mayo, gruyere . ; . ; .
w & mozzarella cheese, caramelized onions served with a side of jus Cajun spice smoked salmon, romaine chop, our caesar dressing of garlic
COLD PLATES — ! conflt citrus, pecorino & parmesan, hint of jalapefo & anchovy with panko
=k
MICHELADA CEVICHE 15 . LOBSTER SHRIMP ROLL 29 YLOBSTER SHRIMP SALAD 27
Gulf prawns tossed with spicy clamato, cucumber, onions, tomato, cilantro, N Fresh east coast lobster 1/2 tail with Argentine shrimp & gulf prawns Canadian lobster, Argentine red shrimp & Gulf prawns in a light creamy
lime, tajin, served with blue corn chips — & butter poached in our house baked croissant, lemon zest & hollandaise tomatillo dressing over butter lettuce, heirloom tomatoes, in champagne
Q/;/\‘JTUNA CARPACCIO * — B sauce perfection (no knuckle & claw scraps in mayo here!) vinaigrette all topped off with candied bacon and fresh feta crumbles
7 [~ ==l *
Ahi Tuna loin slivers pounded thin, topped with crispy capers, cava =§ WAGYU HUMBLE BURGER 22 SZD ES 9
vinaigrette, microgreens, olive oil, sea salt. Served with bread £ 8oz Wagyu coarse grind, candied bacon, onion prosecco gastrique, house
SPANISH OCTOPUS L8 dijonnaise aioli, pickles, melted gruyere sea salted brown butter bun @reat s‘tuff to ma/ce It a[l greater,/ Try to p[(}/{
Mediterranean Octopus poached in olive oil topped with chives, sea salt, toast ( /pOMME PUREE BROCCOLINI
best mashed ever with gruyere miso butter, garlic confit, lemon
o et fn T . oYV ters our waoa Y
Ponzu tossed Ahi Tuna layered with avocado tomatillo salsa, chili crisp, and / \_) \— ] / f ] / ELOTE CRISPY POTATOES
micro greens on house crunchy tostada | corn, tajin, feta, spicy mayo garlic oil, parmesan, chives
J | |
" HUMBLE DYSTER BITES % AVIAR OYSTER ** oY Oyster & Shot o T
CAVIAR OYSTER FANCY OYSTERS yster |
Y . + g
nYSTERs Chef’s selection of today’s freshly . ) WAGYU * I5 BUBBLY =+
shucked oysters in house made mignonettes INCLUDES a LUXE Drink choice below: wagyu strip, shrimp, caviar, chili aioli house bubbles & a fresh schuck
Are carefully selected for
. , . * Ix *
freshness and  sustainably ROSE * MICHELADA * VEUVE CLICQUOT YL "3 oz TARTAR > = MICHELADA
sourced from our trusted hallot ] ¢ taii t chopped tuna, tobiko, thai chili, mignonette volcan tequila, clamato, tajin, oyster
purveyors & only the best prosecco, shallots clamato, tajin, citrus BELVEDERE 10 (vodka) 1iBoxz
f-i_sher-i_es & farms_ Enjoy our CUCUMBER * %UMPL]{NG % CEVHCHE * 9 WHALEWATCHHNG *
weekly selections knowing A ok led . 1 ) OBAN I4YR (scotch) 1120z ceviche, cilantro, tomatillo-avocado salsa 4 whale gin, italicus bergamot, oyster
each oyster supports healthy pickled cucumber soy, sesame, chili crisp
1 ocean ecosystems. 1 1 1
\ y Choose any 3 for $9 Choose your libation Chef made for you Chefs Oyster Pick /r‘
1 |

*x Consuming raw or uncooked meats, seafood, shellfish, or eggs may increase the risk of food-borne illness x x We are not an allergen-free facility. As such, we cannot guarantee that any item is free of any allergen x
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EUNSE) .o, BUBBLES & LIBATIONS 4%
oyslers ¢ pubhles \9oz, AVEE e~ RED w—

Py WORLD CLASS CHOICES AT HUMBLE PRICES
| SILKY e2 FINESSE

c~~ WHITE -— RED FRUIT | LIGHT | RIPE | SMOOTH
i CAVA oLivm NORTH AMERICA o~ | LIGHT| RIPE | st a1
- GL|BTL JOSH CELLARS RSV PINOT NOIR SANTA BARBARA 12 47
E R l s P G E ﬂ “ s H ﬂ B L E VILARNAU Green Apple - Citrus - Saline BARCELONA 15 74 IRON HORSE Lemon - Brioche - Balanced SONOMA 28 139
FRUIT FORWARD | JUICY | QUENCHING FREIXENET Lemon - Crisp - Refreshing CATALONIA 10 39 ROEDERER Pear:Creamy: Toasty ~ ANDERSON VALLEY 1, 84 ZD CELLARS PINOT NOIR CARNEROS 19 76
CUENGC SML | BTL FOLKTALE BRUT Green Apple - Tropical - Bright MONTEREY 12 54 GUENOC PETIT SIRAH NAPA 10 39
SAUV BLANC NAPA 10 39 (O - )
PROSECCO GL | BTL SCHARFFENBERGER  Green Apple - Brioche - Crisp MENDICINO 13 64 BADIA AL COLLE CHIANTI TUSCANY 10 39
OVERSTONE SAUV BLANC MARLBOROUGH 12 49 LA GIOIOSA Pear - White Peach - Fresh VENER®S 11 49 SARTORI CORVINA VENETO 13 40
SAINT CLAIR SAUV BLANC MARLBOROUGH 16 64 PASQUA DOC S rgalls « Bl o e TREVISE 15 74 CREM ANT GL | BTL
COPAIN DAYBREAK WHITE BLEND SONOMA 1 42 CANTINA LAVIS CABSAUV TRENTINO 11 42
EMILE BEYER PINOT BLANC TUSCANY 13 49 ROSE BUBBLES o | pr, SHARLES ROUX Green Apple - Almond - Ffesh BURGUNDY 0 39
BANFI S. ANGELO PINOT GRIGIO ALSACE 1 42 STHIEAIRE White Peach - Floral - Bright LIMOUX 259 L U S H & L A R G E
v s s, . G 6 79
JERMANN PINOT GRIGIO ERIULL P ALBERT BICHOT Wild Berry - Citrus - Crisp BURGUNDY LES GLORIES Pear - Honey - Soft LOIRE 17 68 D F I C W
LA CANA ALBARINO SPAIN 17 69 CHARLESROUX Straw b e P A EMANT *o 39 ALBERT BICHOT Apple - Citrus - Crisp BURGUNDY 16 79 ARK FRUIT | INTENSE | COMPLEX | EIGHTYSML\BTL
LA VIOLETTE VIOGNIER FRANCE 13 49 BILLECART SALMON Red Berry - Silky - Soft REIMS 99 LUCIEN ALBRECHT Elderflower - Pear - Mineral ALSACE 14 69 NORTH STAR MERLOT WALLA WALLA 15 57
L'ACOTE ROSE PROVENCE 1 42 ADELSHEIM Raspberry - Citrus - Vibrant OREGON 169 PASQUA R&J ROSSO VENETO 12 47
. - Bri MONTEREY 1 6
Ricll 8 Brioche FXLKTALE ROSE Watermelon - Strawberry - Bright 3 4 CHAMPAGNE GL | BTL SPOKEN WEST CAB SAUV CALIFORNIA 10 39
LAURENT PIERRER Raspb - Rose Petal - Sof' CHAMPAGNE I ; - Qaline - Vi
R A . 39 BEAUJOIE N CHAMPAGNE 18 89 AUSTIN HOPE CABSAUV (11*) PASO ROBLES 19 99
CREAMY | WEIGHTY | TOASTY | FULL  gu 51 LA GIOIOSAROSE ~ Peach- Wild Strawberry - Fresh ~ TREVISO 49 VEUVE CLICQUOT Briocheyg@iczus® Toasty RIEMS 29 125 RABBLE CABSAUV PASO ROBLES 14 54
TESORO SOLOSOLE VERMENTINO TUSCANY 13 49 TERRAZZE Blood Orange - Cherry - Crisp SICILY *3 119 pHILIPPONNAT Cherry - g1 - Byl MAREUIL 119 DUCKHORN NAPA 99
NAPA CHARD CHARDONNAY NAPA 1039 HENRIOT ROSE Raspberry - Guava - Creamy REIMS 169 BILLECART 1818 Pear - Brioche - Silky MAREUIL 26 119 CAB SADV
ZD CHARDONNAY CARNEROS 19 76 e ~ DUVAL LERQY GRANDBRUT Brioche - Citrus - Balanced CHOUILLY ASTICA MALBEC MENDOZA 10 39
WORLD SPARRLINGS OLIBTL o ot o - e 139
2 Citrus - dSaline - ectric
49
INTER?SIT\{EGNSSEIE;EA&% - R LOOSEN Apricoc-Deach Homey  MOSELOER %3 64 [0ln i MIAIRE  Comstal Lemon-Creamy  VERTUS I A DEEPER POUR
SML | BTL .
) | | JANSZ PREMIUM Brioche - Lemon - Creamy EREMANIA 76 GRATIOTT Pear - Elderflower - Fresh MARNE 25 109 INTERESTING | EARTHY | DEPTH | TANNIN
BARC & VALLEE SAUV BLANC SANCERRE 2179 SML | BTL
SZIGETI Green Apple - Crisp AUSTRIA 59 DUVAL LERQY BLANC Lemon - Coastal - Cris COTE DE BLANCS I
TORNATORE ETNA BIANCO SICILY 16 64 . o RUT p 79 LOPEZ DE HARO TEMPRANILLO RIOJA 13 49
g ANTICA-FRATA Brioche - Pear - Sophisticated  FRANCIACORTA 29 115 LAURENT PERRIER"Y Peach - Lemon - Apple MARNE 149
INVIVO X" (SJP) JALASAUV B SEXNCITY 1249 ) 4 JOSEPH PHELPS CABSAUV NAPA 159
CLETO Black Cherry - Violet - Juicy ITALY 13 64 HENRIOT SOUVERAIN Creamy * Mineral - Lemon RIEMS 129
TENUTA CASTELLA PORTICELLO SICILY 10 46 BLANC ADVICE FROM JOHN MERLOT By D. Phi 19 76
: LAURENT PERRIER®" White Peach - Lemon Zest MARNE 2 y . Fhunney
STEFANO? BTL MOSCATO DAsT! 18 + TAKEN RED BLEND NAPA 12 47
VILLA SPARINA CORTESE GAVI GAVI 13 49
RAIMUND PRUM “ESSENCE” RIESLING MOSEL 12 46 ‘\ ﬂr
PINE RIDGE CHENIN BL & VIOGNIER LODI n 42 I 1
7N Ly 310
[12) S (14) F 6 ) “CHAMPAGNE CHLUSH
SPRITZES — COCKTAIL ZERO PROO — FROZEN CHAMPAGNE, TOUCH OF CITRUS NOTES
BASIL IT ESPRE AN CHAMPAGNE, TOU S NOTES
E 7] S . . NITRO ESPR SSO STEWARDESS ~
39 Gray Whale Gin, chareau, lichi, Mr Black espresso liqueur, Ketel One, . .
BUCKET & BOTTLE z ; . Blueberry, lime, topped with
Fevertree lime yuzu & prosecco nitro cold brew, agave, cocoa dust .
Fevertree sparkling lemonade )
(Til 6pm) O ([ APEROL GRAPEFRUIT SAZERAC HUMBLE CADILLAC $29
(ALL DAY MON&TUE) o — A twist on the Aperol Spritz with Bold classic, Redemption Rye, Absinthe SKIPPER MINI Btl Don Julio 1942. Fresh Citrus, splash
;J;;Z» '_ | Fevertree grapefruit & prosecco | mist, bitters, agave & a twist, UP! Cucumber refresher, lemonade, lime of Aperol, Tajin rim
12 chef’s choice oysters {f Y < /\\\‘ ISLAND MARG (SmiNNTY) juice, soda water, (add jalapeno)
72> < [
M‘ V/
& bottle of CREMANT o4 CHAMPAGNE SANGRIA Casamigos Blanco, fresh citrus, N/A BUBBLES
&7 (a0 Bubbles, Chareau, citrus blend, splash of Aperol, black salt rim . 8
Blanc de Blanc or . — & our frozen Champagne top off ! PIZZOLATO- Sparkling WHITE" ey MARIPOSA VESPER $29
Sparkling Rose . | STARBOARD THE SPARROW KYLIE - Sparkling ROSE (r2) Belvedere 10 & Empress Indigo Gin, Lofi
P g - Amaro Montenegro, sparkling lemonade, Ten to One Rum, pineapple, apricot, B Vermouth, lemon twist, UP!
blueberry, lime & prosecco, lime, & agave

o $9 $14 Ny 56 o %6 I
LOW TIDE SUNDAY- SR MICHELADA CEVICHE « HUMBLE FRIED RICE E « CHAMPAGNE SANGRIA ™ * SOCIAL BUBBLES
EVERYDAY WEDNESDAY = . SMOKED SALMON DIP - CAVIAR KETTLE CHIPS (@  + GRAPEFRUIT SPRITZ @+ SOCIAL WHITE
TIL 6PM Y2 OFF BOTTLES E « OYSTER BITES (4 PCS) « SLIDERS & SOCIAL B . SOCIAL SODA ; « SOCIAL RED f
m AHUMBLEOYSTERBAR

‘\ HUMBLEOYSTERBAR.COM /"
{
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