
Idaho Brook Trout....17

Scottish Salmon........18

Ahi Tuna....................23

Diver Sea Scallops.....19

Mahi Mahi.................18

Gulf Coast Shrimp.....18

Japanese Ponzu Sauce

Soy Butter

Lemon Vinaigrette

Thai Peanut Sauce

Spicy Black Bean Sauce

Lemon Butter Sauce

Spring Dinner Menu

Flown in Fresh
hand-cut & filleted on site, choose a sauce & one side

Seafood Sauces    Sides
    
    Fingerling Potatoes
   
   Garlic Potato Puree

   Steamed Jasmine Rice

   Baby Bok Choy

   Mushrooms

   Baby Green Beans

Lemongrass Crusted Mahi Mahi 
crispy rock shrimp, macadamia nuts, pineapple & yuzu glaze..........................................24

Pan Seared Scottish Salmon
pea butter & sweet shrimp risotto, baby arugula & shaved ricotta.....................................25

Seared Rare Ahi Tuna
parsnip-sweet pear puree, broccoli rabe & meyer lemon vinaigrette  ................................28

Pan Roasted Alaskan Halibut 
wild mushroom toban yaki, soba noodles, bok choy & sweet soy-mushroom broth................30

Sake Marinated Wild Sea Bass
lobster dumplings, bok choy, shiitake & shiso mirin broth..............................................38

Upstream Signature Seafood

Wok-Stirred Shrimp Pad Thai Noodles
honshemiji mushrooms, tamarind & asian slaw............................................................23

Peppercorn Scented C.A.B Strip Steak
blue “mac & cheese”, fava beans & pinot reduction.......................................................36

Rosemary Grilled Filet 
gruyere potato gratin, baby carrots, red wine ............................................................30

Whole Roasted Spiced Duck
panang curry, mussels, shiitakes, yu choy & thai brown rice............................................24

Cedar Skewered Sea Scallops
local spinach, sweet apples, baby turnips & pancetta....................................................23

Meat & Shellfish

                           

East Coast.................................................2.50
West Coast................................................2.50
Gulf Coast.................................................1.75
Oyster Sampler (2 each)................................. 12

Steamed Little Neck Clams............................10
     chorizo, tomatoes, garlic

Crab Baked Bluepoint Oysters
1/2 dz with bacon, shallots & blue crab..................14

Fruits de Mer
Extravagant platters of iced shellf ish
     Grand Platter..............................................45
     Royal Platter...............................................65

Shellfish Bar

Creamy American Lobster Bisque
lobster, brandy, caviar...........................................9

Sweet Corn & Blue Crab Chowder
pancetta, potatoes, leek........................................8

Robata Grilled Wagyu Beef Skewers
shaved cucumber, thai peanut & citrus dipping sauces...12
 
Sweet  & Sour Calamari
asian slaw, wasabi vinaigrette..................................9

Jumbo Lump Crab Cake
pickled corn relish, crispy tarro, mustard sauce..........15

Spicy Shrimp Lettuce Wraps
shaved papaya, napa cabbage, crispy rock shrimp........10

Black Iron Mussel Pot
smoked tomatoes, garlic, herbs, white wine..............11

Starters

Local Spinach & Duck Ham “Bacon”
toasted pistachios, endive, soft poached duck egg........12

Chopped Romaine & Candy Striped Beets
herbed goat cheese & white balsamic......................11

Chilled Wedge of Local Bibb
blue cheese fondue, tomato relish, balsamic..............10

Baby Mixed Green Salad
hearts of palm, green papaya, cashews & poppyseed......8

Whole Leaf Caesar Salad
marinated white anchovy, crisp parmesan...................8

From the Garden

Proprietor - Ken Higgins

JAPANESE BENTO BOX

chef’s nightly presentation....A/Q

Executive Chef - Scott Wallen Sous Chef - Scott Reid


