SEAFOOD & PROVISIONS
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RAW + CHILLED

ICED OYSTERS* horseradish, hot sauce, mignonette 4 ea

SHRIMP COCKTAIL cocktail & creole mustard sauce 20

SNAPPER CEVICHE* leche di tigre, avocado, red onion, black garlic, tostada () 16

SALMON CRUDO* roasted tomato caper relish, lemon zest, olive oil, chive 14

SMOKED MUSSELS ESCABECHE sherry vinegar, calabrian chili, fennel, olives, rosemary 12

KING CRAB 1 b, chilled with lemon vinaigrette & chive or warm with drawn butter MP

“ALL ABOARD” pick 3 or more above dishes and our chefs will create a custom tower from your selections
TUNA POKE TOWER* avocado, sesame, chili aioli, seaweed salad, sticky rice, furikake 20

ROYAL SEAFOOD TOWER™ 12 oysters, 6 dressed oysters, shrimp cocktail, salmon crudo, mussels escabeche, snapper ceviche 110

SHARE PLATES

SMOKED SALMON TARTINE urfa crema, avocado, radish, pickled red onion 14

PEI MUSSELS salsa negra, chicharron, crema, mexican oregano, scallion salsa verde, avocado, sourdough (§) 20
SHRIMP TOAST sourdough, sweet soy, chili aioli, sesame, green onion 15

SMOKED FISH SPREAD everything spice, dill, pickled red onion, comeback crackers 14

CRAB & CURRY BASMATI RICE vadouvan curry, egg, cilantro, green onion 18

MAC & CHEESE mornay, potato crumble, smoked paprika, chive 14 add king crab +15

CRISPY BRUSSELS SPROUTS miso-chili sauce, almond 13

CALAMARI pickled red onion, aji aioli, cilantro 15

BEIGNET STYLE HUSHPUPPIES sweet corn fritters, chive, jalapefio jam 10

GRILLED SEAFOOD TOWER 5 shrimp, 3 scallops, 11b mussels, 6 oysters, 1Y, lobster tails, tarragon butter, grilled sourdough 130

SOUP + SALAD

THAI CLAM CHOWDER bacon, potato, coconut milk, green curry, cilantro () 10
GOLDEN BEETS goat cheese, quinoa, grapefruit, dill, chili crunch, honey vinaigrette 12
CAESAR* parmesan, soft egg, breadcrumb 13

HARVEST SALAD apricot, hazelnut, blue cheese, mint, date vinaigrette 12
Salad adds herb chicken breast +9 / salmon™+11 / shrimp +11

HANDHELDS

JALAPENO SALMON BURGER tempura jalapefio, pickled red onion, sweet soy, everything cream cheese, fries (8) 20 add smoked trout roe +4
CHEESE BURGER®* bacon-onion jam, raclette, pickle, lettuce, tomato, creole mustard aioli, fries 18

FRIED SNAPPER SANDWICH pickle, lettuce, tomato, creole tartar sauce, fries 20

BLACKENED FISH TACOS salsa negra crema, avocado, slaw, calabrian vinaigrette, fries (8) 19

SEAFO0D + MEAT

ATLANTIC SALMON* spice fried black rice, pickled asparagus, fennel pollen, turmeric aioli 27

AHI TUNA ginger scallion noodles, mushrooms, charred green onion, yuzu, bonito 33

BACON WRAPPED SHRIMP jalapefio, aged white cheddar, dirty rice, french green beans,tomato, chive-horseradish remoulade 29
WALLEYE hazelnut brown butter, fingerling potato, broccolini 35

BLACKENED CATFISH dirty rice, french green beans, creole buerre blanc, crawfish,tomato 27

SEA SCALLOPS* bucatini, calabrian chili, coconut milk, sourdough gremolata, carrot ginger puree (§) 47
SOUTHERN FRIED SHRIMP calabrian slaw, hushpuppies, fries, cocktail & tartar sauce 25

LEMON & HERB TAGLIATELLE PASTA smoked chili, white wine, butter, herbs, lemon, tomato 19
add herb grilled chicken +7 / rock shrimp +9

CENTER CUT FILET MIGNON* (8 oz), broccolini, fingerling potato, herbed compound butter 52
RIBEYE STEAK™ (14 0z) broccolini, fingerling potato, herbed compound butter 56

MAKE ANY STEAK SURF + TURF lobster tail +30 / rock shrimp +15
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*Items contain raw seafood, beef or eggs. Consuming raw or undercooked meat and seafood may increase your risk of food born illness. @ This dish can be spicy. Bones can happen in dishes with fish.
We do not list all ingredients on our menus. Please notify server of any food allergies before ordering. We are not responsible for an individual's allergic reaction to our food or ingredients. 18% gratuity added to parties of 6 or more. 12,23

@PLANKSEAFOOD



COCKTAILS

STRAWBERRY SURFER
citrus infused vodka, lemon, strawberry, coconut

ESPRESSO MARTINI
titos vodka, cold brew, frangelico foam

SEA FOAM MARGARITA
espolon reposado, mandarin, lime, agave nectar, salt air

COCO INFERNO
patron blanco, passion fruit, coconut, jalapeno, lime

PORT OLD FASHIONED
elijah craig bourbon, aged port, demerara, angostura, sea salt,
perfect ice

CUCUMBER COLLINS
cucumber infused gin, lemon, soda, cucumber

MOJITO
bacardi rum, mint, lime, soda

OVERBOARD OYSTER
chef’s choice oyster, bloody infused vodka, cocktail sauce,
hot sauce, lemon

NON ALCOHOLIC DRINKS

MINT REFRESHER
lagunitas hop water, lime, fresh mint

PASSION PALMER
pea-flower tea, orange blossom, lemon, passion fruit puree

GUAVA SPRITZ
guava, yuzu, juniper, noughty na bubbles

hOt tea the tea smith omaha, nebraska

SHUI HSEIN oolong, classic long leaf

CEYLON STAR black, smooth and full body flavor
SWEET POMEGRANATE sencha green

VANILLA BEAN rooibos, creamy and sweet, caffeine free

bottled water

ACQUA PANNA 7L
SAN PELLEGRINO 7L

BEER

draft

KONA BIG WAVE GOLDEN ALE
MICHELOB ULTRA

KROS STRAIN FAIRY NECTAR IPA
FLAGSHIP ROTATING DRAFT

bottle/can

NEBRASKA BREWING EOS HEFEWEIZEN
SARO BOTANICAL CIDER

PINT NINE OSO CAFE BROWN ALE
DUVEL BELGIAN STRONG PALE ALE
BLUE MOON BELGIAN WHITE

PEACE TREE BLONDE FATALE

INFUSION VANILLA BEAN BLONDE
BRICKWAY PILSNER

STONE DELICIOUS GLUTEN FREE IPA
CORONA

COORS LIGHT, MILLER LITE, BUD LIGHT
ATHELTIC BREWING CO. RUN WILD N/A IPA
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WINE

sparkling glass/bottle
PROSECCO, VAL D'OCA treviso, italy 11/ 44
PROSECCO ROSE, GUINIGI treviso, italy 11/ 44
MOSCATO D'ASTI, FRANCESCA COLLECTION piedmont, italy 12/ 48
CAVA, CONQUILLA BRUT catalunya, spain 44
CREMANT DE LIMOUX, FAIRE LA FETE limoux, france 52
ROSE BRUT, GRAHAM BECK western cape, south africa 56
BRUT CUVEE, DOMAINE CARNEROS BY TATTINGER carneros, california 66
BRUT CHAMPAGNE, DELAMOTTE champagne, france 92
orange/rosé

ROSE, POGGIO ANIMA 'RAPHAEL' @ sicily, italy 10/ 40
ROSE, MAPRECO minho, portugal 32
ROSE, CHATEAU DE SEGRIES tavel, france 56
ORANGE, VENICA Y VENICA 'JESERA' collio, italy 60
white

FRICO BIANCO, SCARPETTA & friuli, italy 10/40
PINOT GRIGIO, GUINIGI treviso, italy 10/ 40
GRUNER VELTLINER, BRUNN niederésterreich, austria 11/ 44
CHARDONNAY, BERNIER loire valley, france 11/ 44
RIESLING, GEORG ALBRECHT SCHNEIDER KABINETT niersteiner, germany 12 / 48
SAUVIGNON BLANC, SANDY COVE marlborough, new zealand 13/ 52
PINOT GRIS, KING ESTATE willamette valley, oregon 13/ 52
SAUVIGNON BLANC, FRANCOIS LURTON ‘FUMEES BLANCHES'’ 14/ 56
cotes de gascogne, france

CHARDONNAY, TRENTADUE ‘LA STORIA’ sonoma, california 15/ 60
MELON DE BOURGOGNE, OYSTERMAN muscadet sévre et maine, france 40
VERDEJO, CUATRO RAYAS rueda, spain 44
CHENIN BLANC, A.A. BADENHORST 'SECATEURS' swartland, south africa 44
VERDICCHIO+, OPICI VINO BIANCO adriatic coast, italy 44
RIESLING/GEWURZTRAMINER+, OVUM 'BIG SALT' oregon, u.s.a. 46
TREBBIANO+, POGGIO DEL MORO 'IVOLE' tuscany, italy 48
SAUVIGNON BLANC, JULES TAYLOR marlborough, new zealand 48
CHARDONNAY, DOMAINE OLIVIER MORIN ‘CONSTANCE'’ chitry, france 60
CARRICANTE, CANTINE PATRIA ‘FEMINA' sicily, italy 60
CHARDONNAY, LIOCO sonoma coast, california 60
SAUVIGNON BLANC+, CALLUNA VINEYARD ‘ESTATE BLANC' 66
sonoma, california

SAUVIGNON BLANC, ELENA WALCH ‘CASTEL RINGBERG'’ alto adige, italy 66
ALBARINO, CADRE ‘SEA QUEEN’ edna valley, california 70
CHARDONNAY, NEYERS VINEYARDS '304' sonoma, california 70
CHENIN BLANC, DOMAINE VIGNEAU-CHEVROU vouvray, france 72
ASSYRTIKO, ESTATE ARGYROS santorini, greece 80
SAUVIGNON BLANC, DOMAINE LAPORT ‘LE ROCHOY’ sancerre, france 90
CHARDONNAY, KOSTA BROWNE 'ONE SIXTEEN' russian river valley, california 130
CHARDONNAY, CHATEAU MONTELENA napa valley, california 140
red

PLANK'S RED BLEND &) cotes-du-rhéne, france 10/ 40
SANGIOVESE, POGGIO ANIMA 'BELIAL' 10/ 40
CABERNET SAUVIGNON, ROBERT HALL & paso robles, california 1/ 44
TEMPRANILLO, CASTILLO DE ENERIZ CRIANZA navarra, spain 12/ 48
BARBERA, TENUTA LA MERIDIANA ‘LE QUATTRO TERRE' piedmont, italy ~ 13 / 52
MALBEC, LOSCANO ‘GRAND RESERVE’ mendoza, argentina 13 /52
PINOT NOIR, WAPISA patagonia, argentina 14 / 56
SYRAH+, STOLPMAN ‘LA CUADRILLA'’ ballard canyon, california. 15/ 60
CABERNET SAUVIGNON, GOLDSCHMIDT ‘KATHERINE’ sonoma, california 16 / 64
ARENI+, VAN ARDI ‘ESTATE RED’ aragatsotn, armenia 48
CABERNET SAUVIGNON, CHACEWATER sierra foothills, california 48
XINOMAVRO, THYMIOPOULOS 'YOUNG VINES' naossa, greece 50
SYRAH, FRANCOIS VILLARD 'L'APPEL DES SEREINES' 52
saint-michel-sur-rhone, france

MENCIA+, RAUL PEREZ 'ULTREIA ST. JACQUES' bierzo, spain 56
SANGIOVESE, GIACOMO MORI CHIANTI tuscany, italy 56
PINOT NOIR, BLOODROOT sonoma county, california 60
MERLOT, L'ECOLE N° 41 columbia valley, washington 62
SYRAH+, FESS PARKER 'THE BIG EASY' santa barbara, california 80
CABERNET SAUVIGNON, GEHRICKE knight's valley, california 88
ZINFANDEL, PETER FRANUS ‘BRANDLIN VINEYARD’ napa valley, california 90
NEBBIOLO, LUIGI ODDERO 'CONVENTO' piedmont, italy 90
PINOT NOIR, DOMAIN SERENE 'YAMHILL CUVEE' willamette valley, oregon 100
CABERNET SAUVIGNON?+, | GIUSTI Y ZANZA ‘DULCAMARA!' tuscany, italy 12
GRENACHE+, DOMAINE PAUL AUTARD CHATEAUNEUF-DU-PAPE 120
rhone valley, france

CABERNET SAUVIGNON, FROG'S LEAP napa valley, california 120

CABERNET SAUVIGNON+, CALLUNA VINEYARD ‘ESTATE RED’ sonoma, california 140

TAP WINE Served from our eco-friendly tap system. The reusable steel kegs eliminate waste from
cardboard & glass packaging. Kegs are vacuum sealed and temperature controlled to ensure every glass is fresh



