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Hook & Cleaver retains 100% of the service charge to provide equitable compensation for all staff members.

All parties of 6+ include a 16% gratuity.  Your server will receive 100% of this added gratuity.

6 bone lamb rack, cilantro gremolata, fingerling potatoes, vegetables 55

double cut bone-in pork chop, rosemary demi, blue cheese, arugula, fingerling potatoes, vegetables 36

Draper Valley airline chicken breast, red pepper pesto, cilantro & lime butter, fingerling potatoes, vegetables 27

1/2 pound patty, brioche bun, mayonnaise, lettuce, tomato, onion, fries 23
choice of cheese: Cheddar,  Swiss, Pepper Jack, Provolone, Blue Cheese  - Add Bacon +2

 hand breaded wild halibut filets, fries, lemon-caper aioli     28

    15
squid, smoky lemon pepper dredge, roasted garlic aioli

   18
clams, saffron, tomato, white wine,

lemon, garlic, butter, chili flake, crostini

    15
diced Ahi tuna, ponzu, fried wontons, Napa cabbage,

sesame seeds, green onion, avocado vinaigrette

    12
applewood bacon, caramelized onions, blue cheese, crostini

     18
Dungeness crab, wild prawns, panko, saffron aioli

   14
salted halibut, Yukon gold potatoes,
bread crumbs, lobster beurre blanc

   5 / 8
Essential Baking sourdough bread, sea salt whipped butter

   7 / 10
chopped clams, bacon, potatoes, onion, celery, cream,

scratch made fresh daily

    9
mixed greens, cabbage, carrots, tomatoes

choice of dressing:  Blue Cheese Vinaigrette, 1000 Island,
Caesar, Creamy Dill Ranch, Dijon Vinaigrette

   10
chopped romaine, Caesar dressing, croutons, parmesan

12
iceberg lettuce, bacon, blue cheese, red grapes,

almonds, blue cheese vinaigrette

D I N N E R

choice of fixings 6

sherry, rosemary 5

aioli 6

butter, sea salt 5

tomato, garlic 5

vanilla, thyme 4

12 oz.    42

16 oz. 62

  32 oz. 98 8 oz. 55

6 oz. Prime 32

79
wild prawns, clams, scallops, calamari, Dungeness crab, Spanish chorizo, bomba rice, red peppers

38
yellow fin tuna grilled rare, black bean & red pepper risotto cake,

orange chili glaze, cilantro gremolata, fried leeks, vegetables.

40
pan seared wild halibut, lobster beurre blanc,

citron salad, almonds, potato puree, vegetables

28
Dungeness crab, macaroni pasta, creamy cheese sauce,

panko bread topping, herbs

40
pan seared sea scallops, squid ink pasta,

heirloom cherry tomatoes, braised leeks, lobster cream sauce

    35
wild salmon filet, honey garlic glaze,

parmesan & arugula Valencia rice, vegetables

38
jumbo prawns, creamy Cajun sauce, andouille sausage, cherry tomatoes,

black bean & red pepper risotto cake, vegetables.


