
For Reservations 
Call 625-1500 

at the 

Seafood Grill 
5:30-9:30 EVERY DAY 

FREE Cup of Chowder on Request With Any 

I FROM THE ICE 

Eastern Blue Point Oysters 
Eastern Little Neck Clams 
Prawn Cocktail 
Half Smoked Trout 
Fresh Dungeness Cracked Crab 

Each.75 
Each.75 

4.95 
2.95 

Market Price 

Steamed Eastern Soft Shell Clams 7.95 L_ -L_ ________ M __ u_ss_e_ls __ M_a_r_i_n•_·e_re __ 6_.9_5 ________ ~r----

~·-F_R_E_S_H_L_Y_M_A_D_E_S_O_U_P_S_A_N_D_S_A_L_A___:_D_S____,~ 

Flaherty's Clam Chowder 
House Salad with Ranch or Vinaigrette Dressing 
Marinated Seafood Salad 
Marinated Prawn Salad 
Combination Seafood Salad 

Fresh Fish of the Day 
ASK YOUR WAlTER 

Calamari Du Jour 

Cup 1.75 
1.75 
6.95 
6.95 
6.95 

iiiiiiiiiiiiiii~~ SPECIAL TIES 
1 Including Green Salad and Vegetables 1 

Fresh Shellfish Combination 
Sauteed Prawns 
Sauteed Scallops with Salsa Verde 
Broiled Scallops en Brochette 
Seafood Risotto 

• when 
Fresh Broiled Monterey Bay Salmon available 

Grilled Abalone when ava ilable 

Lazyman's Cioppino 
Roast Chicken 
New York Steak 

10.95 
11.95 
10.95 
10.95 
7.95 

Market Price 
Market Price 

10.95 

Fresh Whole Monterey Bay Snapper when available 

7.95 
12.95 
8.95 

Cheese Cake 1.95 

Coffee 
Tea 
Milk 

DESSERTS 

Chocolate Roll 1.95 Dessert of the Day 1.95 

BEVERAGES 
.60 Apple Juice 
.60 Tomato Juice 
.75 Ice Tea 

.75 

.75 

.75 

Perrier 1.00 
0000<=-<SIXTH., EAST OF DOLORES, CARMEL 0 625·1500 

ONE BLOCK NORTH OF OCEAN 

Enjoyn· FLA tnner at 
S. HERTy~ 
eafoodG. 

Every .M 'h rt'/1 
We have sele'!;e! of' t~e Week! 

local residents t'ha du!ner item f'or 
attsp especially li repared 

Call 62 or You. 
f'oryourn· 5-1500 

tnner n .o:eservafion 

Flaherty's Combination 

SEAFOOD PLA TIER 
Broiled Swordfish, Prawns, Scallops. Served with 
soup and salad, rice and vegetable, and a complimen­
tary serving o f Mussels and Clams Mariniere. 

10.95 

Baked 

SCALLOPS MORNA Y 
Tender Eastern Scallops baked En Casserole 
in butter and wine, complimented by eschallots, 
scallions and mushrooms. Topped wi th Sauce 
Mornay. Served with soup and salad, rice and 
vegetable. 

9.95 
We recommend . . _ 
FIRESTONE VINEYARDS 
JOHANNISBERG RIESLING 
Available Monday Night by the Glass or Bottle 

Fresh 

HALIBUT FLORENTINE 
Halibut filet, pan fried golden, then nestled on a bed of 
fresh spinach sauteed in butter and wine. Topped 
with Cheese Sauce. Served with soup and salad, 
rice and vegetable. 

9.95 
We recommend _ . . 
MUSCADET 
Available Tuesday Night by the Glass 
or Bottle 

Fresh 

SASHIMI PLA TIER 
Fresh f rom the sea, Tuna. Swordfish, Sea Bass 
and Salmon, s liced to order and served w ith 
Wasabe and Soy Sauce, and Marinated Salad. 

11.95 

Fresh 

LIVE MAINE LOBSTER 
Fresh from the East Coast, kept live in our own 
tanks, steamed and served with drawn butter, soup 
and salad, rice and vegetable. 

13.95 



DAY THURSDAY FRIDAY SATURDAY 

1 Tagliarini 2 Fresh Crab Cakes 3 

SIXTH AVE. BETWEEN DOLORES & SAN CARI.lOS with Fresh Scallops Maryland Fresh Oystew Stew 

Lunch 5.95 Lunch 5.50 Lunch 4.95 
ONE BLOCK NORTH OF OCEAN Dinner 7.95 Dinner 7.50 Dinner 6.95 

CARMEL-BY· THE-SEA Fresh Sole with Fresh Whitefish Fresh Salmon with 

Beurre Blanc with Mustard & Dill Hollandaise 

CALL 624-0311 Lunch 5.95 Lunch 4.95 Lunch 5.95 

Dinner 8.50 Dinner 8.95 

4 5 6 Pan-Fried 7 Sweet & Sour 8 Seafood Fresh Scallops with 
Pasta with 

Shirmp Andalusia Fresh Oysters Fresh Halibut Quesadillas Hot Crab Sandwich Salsa Verde 
Fresh Crab 

Lunch 5.50 
Lunch 4.95 Lunch 5.95 Lunch 5.50 Lunch 5.50 Lunch 5.95 Dinner 7.50 
Dinner 6.95 Dinner 8.95 Dinner 7.50 Dinner 7.50 Dinner 8.95 7.95 Fresh Tuna with 

Fresh Calamari Fresh Snapper Fresh Sand Dabs Fresh Broiled Fresh Trout Fresh Teriyaki 
Sicilian 

Aioli Nicoise Meuniere Whitefish Grenobloise Sea Bass 
Lunch 5.95 Lunch 4.95 Lunch 4.95 Lunch 4.95 Lunch 4.95 Lunch 5.95 6.95 Dinner 8.50 Dinner 6.95 Dinner 6.95 Dinner 6.95 Dinner 8.95 

11 12 13 14 
Fettucine 

16 17 Fresh Petrale Sole Seafood Fresh Petrale Sole 
Tagliarini with Seafood Risotto Bonne Femme Quesadlllas Alfredo with Clams Fresh Crab Cakes AI Vino Bianco 
Fresh Scallops Lunch 5.50 Lunc .95 Lunch 5.95 Maryland Lunch 5.95 

Dinner 7.50 Dinner 8.50 
Lunch 5.50 

Dinner 7.95 Lunch 5.50 7.95 Dinner 7.50 Dinner 8.50 
Fresh Mussels Fresh Snapper Whole Monterey Trout Amandlne Fresh Petrale Sole Dinner 7.50 Scallops En 

Provencal Vera Cruzana Bay Fresh Snapper Meuniere Fresh Broiled Tuna Brochette Lunch 4.95 , 
6.95 

Lunch 4.95 Lunch 4.95 Dinner 6.95 Lunch 5.95 Lunch 5.95 Lunch 5.95 
Dinner 6.95 Dinner 6.95 Dinner 8.50 Dinner 8.50 Dinner 8.95 

18 19 20 
Fresh Scallops 

22 
Seafood 23 Fresh Hot Crab 24 

Fresh Calamari Fresh Petale Sole 1n Garlic Sauce Quesadillas Sandwich Scallops Provencal 
St. Tropez Amandine Lunch 5.95 Lunch 4.95 Lunch 5.50 Lunch 5.50 Lunch 5.95 

6.95 Lunch 5.95 Dinner 8.95 Dinner 6.95 Dinner 7.50 Dinner 7.50 Dinner 8.95 
Dinner 8.50 Fresh Snapper with Fresh Salmon with Pan-Fried Fresh Fresh Snapper Fresh Broiled 

Tagliarini with Shrimp Newburg Aioli Mustard & Dill Catfish Teriyaki Swordfish 
White Clam Sauce Lunch 5.50 Lunch 4.95 Lunch 5.95 Lunch 4.95 Lunch 4.95 Lunch 6.50 

7.95 Dinner 7.50 Dinner 6.95 Dinner 8.95 Dinner 6.95 Dinner 6.95 Dinner 8.95 

25 26 27 28 Seafood 29Fresh Petrale Sole 30 Fresh Crab Cakes 31 Seafood 
Linguini with Shrimp Curry Hangtown Fry Quesadillas Cremaillere Maryland Risotto 

Fresh Calamari Lunch 5.50 Lunch 4.95 Lun~:h 5.50 Lunch 5.95 Lunch 5.50 Lunch 5.50 
6.95 

Dinner 7.50 Dinner 6.95 Dinner 7.50 Dinner 8.50 Dinner 7.50 Dinner 7.50 
Fresh Tuna with Fresh Snapper Fresh Halibut with Fresh Petrale Sole Whole Monterey Fresh Broiled Fresh Halibut 

Salsa Verde Au Fromage Lemon Sauce Neopolitan Bay Fresh Snapper Whitefish with Hollandaise 
8.50 

Lunch 4.95 Lunch 5.95 Lunch 5.95 Lunch 4.95 Lunch 4.95 Lunch 5.95 
Dinner 6.95 Dinner 8.95 Dinner 8.50 Dinner 6.95 Dinner 6.95 Dinner 8.95 
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