
 

 

OYSTER BAR
Coromandel – New Zealand 
$3.25 
Kumamoto - Baja Califorinia 
$3.25 

Beau Soleil - New Brunswick 
$3.25 
Kumiai - Baja California $2.50 
Grassy Bar – California $3.00 
Luna Carslbad, CA $2.50 

Blue Point – James River, VA 
$2.50 
Eastern – Chesapeak Bay $2.50 
Malpeque – British Colubia  
$3.00 

 
DONOVAN’S	  PRIME	  SEAFOOD	  TOWER	  	  	  	  	  	  	  	  	  	  $	  MARKET	  PRICE	  

REMOULADE	  /	  HORSERADISH	  CRÈME	  FRAÎCHE	  /	  DRAWN	  BUTTER	  

Including 
AUSTRALIAN	  COLD	  WATER	  ROCK	  LOBSTER	  TAIL	  

ALASKAN	  KING	  CRAB	  
JUMBO	  MEXICAN	  PRAWNS	  

AND	  CHEF’S	  SELECTION	  OF	  OYSTERS	  

APPETIZERS 
Oysters Rockefeller $14. Seafood Chowder $8. 
Steamed Mussels  $13. Soup du Jour $8. 
Steamed Clams $13. Calamari $12. 
Hamachi Tartare $18. “Maryland”  Lump Crab Cake $16. Shellfish Cocktail $16. 
Jumbo Shrimp Cocktail $22.  
 

SALADS 
Lettuce Wedge w/shrimp $11. Wild Greens Salad $12. 
Caesar Salad $12. Diced Chop House Salad $11. 
    

SEAFOOD SPECIALITIES 
 

 

 

 

 

 

 

 

 
 
 
 
 
 
 

DONOVAN’S SEAFOOD AND STEAKHOUSE CLASSICS 
All Entrées Are Served With Fresh Vegetables and Your choice of Baked Potato, Garlic Smashed Potatoes, or Au Gratin 

Potatoes.  
Fried Jumbo Shrimp $ 29. 
Local Baquetta Seabass $ 35. 
Pacific Swordfish $ 38. 
Wild King Salmon  $ 38. 
Alaskan Halibut  $  37. 
Alaskan King Crab Legs $ Market. 
Australian Rock Lobster Tail $ Market. 
 

Mahi Mahi $ 37. 
Tombo Tuna $ 33. 
Prime Filet Mignon 8 oz. $ 45. 
Prime New York Strip 12oz. $ 51. 
Prime Ribeye 16oz $ 52. 
Surf & Turf #1 6oz. Prime Filet & Scallops $ 43. 
Surf & Turf #2 6oz. Prime Filet & 5oz. Lobster Tail       $ Market. 
                  

 
Prix Fixe 3 - Course $  55. 

 
 
 
 
 

SIDE DISHES 
Hollandaise, Béarnaise or Buerre Blanc  $  2. Creamed Corn  $  11. 
Blackened Seasoning    $  2.  Creamed Spinach $  12. 
Crumbled Bleu Cheese $  2. Sautéed Mushrooms $  11. 
Oscar Style $ 10.  Mac & Cheese (with bacon)  $  11. 
Brussels Sprouts $ 10. Asparagus  $  14. 
 

 
Some food items are raw or partially cooked and can increase your risk of illness.  

Consumers who are vulnerable to food-borne illness should only consume food which is thoroughly cooked. 

Parsley  & Leek Crust ed 
Alaskan Halibut  Fingerlings, 
Field Peas, Shit akes, Tarragon 

Tomat o Sauce 
$   37 . 

Diver Scallops  
Risot t o, Parmesan, Sorrel 

$   38 . 

Chilean Sea Bass 
 Miso Ginger Sauce, Mushroom 

Risot t o, Bok Choy  
$  40 . 

Black Pepper Sesame Ahi 
Tuna 

Coconut  Brown Rice, Mango Mint , 
Lemongrass But t er 

$  38. 

Smoked Almond Crust ed 
Salmon  Art ichoke Puree, Cit rus 

Fennel Salad, Saf f ron Verjus  
$  39 . 

Lobst er Risot t o 
Rock Shrimp, Peas, Beachwood 

Mushrooms, Truf f le Cheese  
$  43 . 

Choice of  Ent rée: 
  6oz Prime Filet  Mignon & King Salmon   

  6oz Prime Filet  & Shrimp Scampi   
  Wild Sea Bass and Shrimp Scampi   

All Ent rées Are Served Wit h Fresh Veget ables and Garlic Smashed Pot at oes 
 

Choice of  St art er: 

Caesar Salad 

Chop House Salad 

Seafood Chowder 
 

Choice of  Dessert  

Bread Pudding 
or 

Chocolat e Pot  de Creme 
 

Shrimp Scampi Fet t uccini 
Tomat o, Garlic, Thai Basil 

$   28 . 

 Beer Bat t ered Fish and Chips 
Mango, Napa Cabbage Slaw, Thyme 

Fries, Hot  Curry Mayo 
$  28 . 


