
PRIMERS

OVEN-ROASTED DUNGENESS CRAB DIP
Served with housemade tortilla chips   $15

NINKASI-BATTERED SWEET ONION RINGS
Served with chipotle ranch and 

malted caramelized onion ketchup   $10

BAKED FROMAGE DUO
Hazelnut-encrusted brie and pretzel-encrusted 

blue cheese served with toast points, 

balsamic reduction and fresh fruit   $12

CALAMARI FRIES
House-cut calamari brined in buttermilk, topped with 

five-spice powder, Fresno chili, cilantro and citrus   $12

COUNTRY NATURAL BEEF SLIDERS
THREE MINI BURGERS ON BRIOCHE BUNS

WITH OLIVE mayonnaise   $10

DUNGENESS CRAB CAKES 
Served with tomato gazpacho and sauce gribiche   $16

BEEF WELLINGTON
Beef rib loin with mushroom duxelles, 

Dijon mustard wrapped in puff pastry 

and served with port wine reduction   $12

OYSTERS ROCKEFELLER
Freshly shucked oysters topped with spinach, 

Pernod and seasoned breadcrumbs   $15

PRAWN COCKTAIL TRIO
Tiger prawns with shredded iceberg lettuce and 

classic cocktail sauce, Shoyu soy sauce 

with sesame wasabi, and a bloody mary shooter   $16

PORTLAND PRIME SIGNATURE
SHOESTRING FRIES

CRACKED PEPPER, PARMESAN REGGIANO.

SERVED WITH MALTED ONION KETCHUP   $8

SWEET POTATO FRENCH FRIES
CHIPOTLE RANCH & MALTED ONION KETCHUP   $8

SEAFOOD TOWER
Includes oven-roasted crab dip, calamari fries, 

poached prawns and freshly shucked oysters   $45

AHI TUNA
Ahi sashimi with wontons, mung beans, 

kaiware sprouts, sweet garlic chili sauce, 

five-spice powder and crème fraiche   $16

SPINACH ARTICHOKE DIP
WITH CROSTINI BREAD, FRESH SPINACH & CHILIS   $8

BUFFALO CHICKEN WINGS
BLUE CHEESE DIPPING SAUCE

& VEGETABLE STICKS   $9


