
WINES BY THE GLASS 

FINE WINES BY THE GI.ASS FROM THE CRUVINET WINE MACHINE 
The French have invented a marvelous machine r.alled the Cruvinet. and in 1~81 Lavins Restaurant in New York brought the Cruvinet to Amerir.a 

The Cruvinel permits Horatio·s to sell fine wines by lhe glass. The SJJeCial process prevents air from coming into contact with the wine, 
and the wine remains "corked· · fresh in the bottle down to the last drop. fine wines may be purchased by the glass without the expense of a full bott le 

Whites are held a1 42"f. Reds are held al 60°F. The Fresh Sheet lists today's wi nes. 

BERINGER VINEYARDS 
LOS HERMA NOS WINES 
SL Helena.Napa Valley 

Beringer Vineyards produces high-quali ty table wines made From premiu m varietal grapes 
The white wine is a blend of Semillon and French Colombard. The red is made 100% from Zinfandel grapes 

Glass 2.00 Bo1tle 5.95 

AWARD-WINNING BOTTLED WINES 

HO RATIO'S PRE-OPENS BOTTLED WINfS 
West Coast wines are as fine as any in the world. Each wine has earned no less than a bronze medal in a recent 

West Coast judging. and each wine was selected fo r compatibility with Horatio' s seafood menu 

FRESH SHEET BOTTLED WINE VALUES 
Please see f resh Sheet for special limited-production. quality wines at unusually reasonable prices. 

JOHANNISBERG RIESLING 
101 Franciscan Vi neyards Napa Valley Estate (Semi Dry) 9.95 
102 J. Lohr (Sem i Dry) 10.75 
I 03 Chateau Ste. Michelle (Semi Dry) 11.95 

CHENIN BLANC 
104 Simi Vineyards (Semi Dry) 9.95 
105 R&J Cook Winery (Dry) 10.95 

FUME BLANC 
106 The Monterey Vineyard (Dry) 10.50 
107 Chateau Ste. Michelle (Dry) 13.50 
108 Dry Creek (Dry) 15.50 

CHARDONNAY 
109 Round Hill "House" (Dry) 9.95 
110 Bell Canyon Cellars (Dry) 12.50 
111 The Monterey Vineyard (Dry) 13 .50 
112 Franciscan Vineyards Napa Valley Estates (Dry) 16.50 

OTHER WHITE WINE 
113 Robert Mondavi Vi ntage White (Dry) 
114 Sebastiani Pinot Noir Blanc (Dry) 
115 The Monterey Vineyard Pino! Blanc (Dry) 
116 Parducci French Colombard (Dry) 
117 Sutter Home Whi te Zinfandel (Semi Dry) 
118 Chateau Ste. Michelle Semillon (Dry) 
11 9 Mark West Gewi.irztraminer (Dry) 

CABERNET SAUVIGNON 
220 Round Hill "North Coast" (Dry) 
221 Louis Martini (Dry) 
222 R&J Cook (Dry) 
223 Chateau Ste. Michelle (Dry) 

ZINFANDEL 
224 Sutter Home Amador County (Dry) 
225 Fetzer (Ricetti) (Dry) 

PINOT NOIR 
226 J. Pedroncelli (Dry) 
227 Beaulieu Vineyards Beau Velours (Dry) 

OTHER RED WINE 
228 Robert Mondavi Vintage Red (Dry) 
229 The Monterey Vineyard Classic Red (Dry) 
230 J. Lohr Monterey Gamay (Semi Dry) 
23 1 Wente Bros. Peti te Sirah (Dry) 

332 Chateau Ste. Michelle Grenache Rose 
333 Concannon Zinfandel Rose (Semi Dry) 

SPARKLING 
Le Domaine Extra Dry (Semi Dry) 
Korbel Brut (Dry) 

(Semi Dry) 

434 
435 
436 Domaine Chandon Blanc de Noirs (Dry) 

7.95 
8.95 
8.95 
9.50 

10.50 
10.50 
10.95 

9.75 
10.95 
14.95 
15 .95 

11.95 
16.50 

9.50 
10.50 

7.95 
8.50 
8.95 
9.95 

8.50 
8.50 

8.95 
15.95 
19.95 

HORATIO'S BEER SELECTIONS 
Temperature Controlled 

Beer flavor is dependent upon the serving temperature, and special refrigeration and dispensing equipment has been installed at Horatio's 
The beer will be served at chill {45 "F) or cellar (55"f) depending upon the beer style. 

HORATIO'S DRAFT BEER 
Draf! beer is fresher and more flavorful because it is never pasteu rized. Horatio"s has selected six dra ft choices. 

Serving Half 
Temperature Pin t Pint 

MILLER LITE, Milwaukee, Wisconsin 45 °F 1.25 2.00 
BUDWEISER, Fairfield , Califo rnia 45 °F 1.25 2.00 
HENRY WEINHARD'S PRIVATE RESERVE, Portland, Oregon 45 °F I.SO 2.25 
HEINEKEN I.AGER, Amsterdam, Holland 45 °F 1.75 275 
LOWENBRAU DARK, Milwaukee, Wisconsin 55 °F I.SO 2.25 
JOHN COURAGE, Burton , England 55 °F 1.75 2.75 

HORATIO'S BOTTLED BEER SELECTIONS 
The following beers are among the best of the classic beer styles 

PIL.5NER Served at 45°F 

!'ale and dry. ideal with chicken and stir-fry dishes 

ERLANGER Milwauke~. Wisconsin l. 75 
SUNTORY Osaka. Japan I. 75 
PILSNER URQUELL '""'· Bohemia 2.75 

MUNCHNER Served at 45°F. 

Dark and me<lium dry, excellent with pasta 

HOF BRAU DARK Munich, Germany 

VI ENNA Served at 45°F. 

2.25 

Amber-colored. mal1y lager wi1h a full palate. Best with grille<! meats 

DOS EQUIS AMBER Mexico City, Me>:ico 2.00 

ALE, STEAM BEER Served at 55°F 

Copper,red, dry, lull palate, perfectwithsteaksandribs 

BASS ALE Burton. England 2.75 
ANCHOR STEAM San Francisco. California 2 .50 

PORTER STOUT Ser.ed at 55'F 

Extremely dark, roastytastingandtangy. Excel!entwithoystersorshrimp 

ANCHOR PORTER San Francisco.California 2.75 
GUINNESS STOUT o,blio. lrelaod 2.75 

Horatio 's also features other premium bottled beers. Ask your server 

SPECIALTY FRUIT DRINKS 

Horatio 's prepares fruit drinks made from the finest ingredients: Pacific No rth...,·est strawberries. 
extra.rich and naturally sweet coconut cream . ripe red raspberries and fresh bananas 

MARGARITA GRANDE 
FRESH BANANA DAIQUIRI 
STRAWBERRY DAIQUIRI 
RASPBERRY DAIQUIRI 
STRAWBERRY-BANANA DAIQUIRI 

3.25 

HONEYDEW MELON DAIQUIRI 
PINA COi.ADA 
RASPBERRY COi.ADA 
STRAWBERRY COi.ADA 
HONEYDEW MELON COi.ADA 

HORATIO'S MOST FREQUENTLY REQUESTED BAR RECIPES 

BLOODY MARY 
2.50 

llLOODY MA RY MIX RECIPE 
I 46oz. Can Sacramento 

Brand Tomato Juice 
1/i Cup Swanson Clear Beef Broth 
6 Tbl. Fresh Lime Juice(3 Limes) 
1/i Cup Worcestershire Sauce 
2 Tsp. KosherSalt 

I Tsp. Fresh Ground Pepper 
l Tsp. Celery Salt 
! Tsp. Dill Weed 
l Tsp. Tabasco ' 
I Tsp. Creamy Horseradish 

CLASSIC !RISH COFFEE 
1.75 

Preheat a 7-oz. glass with hot water. Mull 3 sugar cubes 
intheglass.Thenpourinorder 

Rich s1 rong coffee to ½ mark 
! oz. Murphy's Irish Whiskey 
Float fresh soft whipped cream 

The liquor is always pou re<l lasl to be su re the alcohol does 
not evaporate so that the drinks mainta ins its strength 

MAI TAI 
3.50 

Fill a 14-oz. glass 1/, full with ice and add in order 
11/, oz. Lemon Har1 86 
5/8 oz. Myers's 
'/i oz. Orange Juice 
1/i oz. Falernum 
5/8 oz. Orange Curacao 
lnz.Pineapple 

Garnish with orange slice. 

PIMM'S CUP NO. I 
TRADITIONAL BRITISH COOLER 

2.50 
Fill 12-oz. glass with ice and pour· 

11/, oz. Pimm'sCup No. l 
1/i oz. Sweet and Sour Mix 
Fill to top with IA:mon-Lime Soda 

Garnish with very fresh cucu mber slice and fresh lemon squeeze 

AT WARD WAREHOUSE 

DINNER MENU 
Horatio's is committed to value and quality and offers 
an unconditional guarantee for all food and beverage. 

LUNCH 
DINNER 

BAR 

RESTAURANT HOURS 

Daily 11 :00 a.m. to 2:30 p.m. 
Daily 5:00 p.m. to l0:00 p.m. 

(until 11 :00 p.m. on Friday and Saturday) 
Daily Until 2:00 a.m. 



STARTERS AND SIDE DISHES 

SHRIMP COCKTAIL 
Bay sh rimp served with Horatio's cocktail 

sauce and a fres h lemon wedge. 
3.50 

FETTUCCINE WITH PORT CHATHAM 
ALDERWOOD-SMOKED SALMON 
The salmon is smoked over alde rwood coals 

2.95 

DEEP-FRIED ZUCCHINI 
With garlic-hollandaise dip. 

3.50 

PORT CHATHAM ALDERWOOD-SMOKED SALMON 
Smoked salmon from Port Chatham in Seattle is considered the 

finest in the world. Served in thin strips with sliced onion, 
thin-sliced French bread, cream cheese and rapers 

4.50 

STEAMED FRESH MUSSELS 
Fresh Pacific Northwest mussles are nown in fresh. 

3.95 

STEAMED FRESH MUSSELS 
WITH CURRY AND SAFFRON 

4. 50 

FRIED YEARLI NG OYSTERS 
Because of their small size. yearling oysters have the most delicate 

navor. Our oysters are fresh from WillapaBay, Washington. 
5.50 

SLICED FRESH VEGETABLES 
With yogu rt-dill dip 

2.95 

FETTUCCINE WITH GARLIC-CREAM SAUCE 
Prepared with fres h pasta. 

2.50 

DEEP-FRIED MOZZARELLA 
Slices of Mozzarella coate<l with Japanese bread 

crumbs. Served with Marinara dip. 
2. 95 

RACK-GROWN SHOALWATER BAY® OYSTERS 
ON THE HALF SHELL 

Rack-grown oysters are superior to beach oysters because of the mi ld 
navor, fi rm tex ture and cleaner shells. Shucked to order. 

Served wi th Mignonette sauce. 
.95 each 

STEAMED FRESH CLAMS 
Fresh Puget Sound dams are steamed to order in 

a broth of butter, white wi ne and herbs. 
3.95 

CALAMARI 
Small, tender squid are dredged in 

sea.sonedflouranddeep fried. 
3.50 

SASHIMI 
Raw seafood served with wasabi and pickled red ginger. Served over 

abedoffinelyshreddeddaikon. Select ion andprice 
vary depending upon availabi lity. 

The fresh Sheet lists today'sSashimi. 

KAL Bl 
Beefshor! ribs cut in long strips. marina ted in a sauce 

simi lar to a sweet teriyaki. Kaiwe broiled. 
Three Slices 3.95 Two Slices 2.95 

SMALL SALADS AND FRESH SOUPS 

SUNSET MAGAZINE® AWARD-WINNING 
HOUSE SALAD DRESSING 

Horatio"s house salad dressing was created by Don Lavoy of Honolulu and has received Sunset• Magazine's Chefs Award. 
The dressing is made with oli ve oi l, red wine vinegar, fresh garlic, cheeses and anchovies. 

ORZO PASTA SALAD 
With bay shrimp and arti chokes 

and a Di.io n-garlic dressing. 
1.75 

FRESH SPINACH SALAD 
Fresh spinach, Di_ion dressing, bacon. chopped egg 

and shredded Romano cheese. 
1.95 

CRISP ROMAINE SALAD 
Romaine lettuce with Danish Bleu cheese 

or Horat io"s Sunset house dressing. 
1.45 

HORATIO'S NEW ENGLAND CLAM CHOWDER 
Creamy chowder full of dams, sauteed 

onions and bits of polatoes. 
C"p 1.25 Bowl 1.50 

CHI LLED SHRIMP GAZPACHO 
Spicy gazpacho with green onion, cucumber, 

green pepper and bay shrimp 
1.95 

ENTREE SALADS 

FRESH SPINACH GREENS 
WITH DIJON DRESSING 

Hand-tom spinach leaves tossed in a Dijon mustard dress ing and topped 
wi th bacon, chopped egg. sliced mushrooms, toas ted 

al monds and shredded Romano cheese 
5.95 

SHRIMP SALAD WITH BLEU CHEESE 
Fresh romaine with homemade Bleu cheese dressing mounded wi th 
bay shr imp and topped wi th almonds. egg and grated Bleu cheese. 

7.50 

ORZO PASTA SALAD 
WITH BAY SHRIMP AND ARTICHOKES 

Orzo is rice-shaped pasta. Served with an oil and vinegar dressing 
seasoned with Di.ion mustard and garlic. 

5.95 

SESAME CHICKEN SALAD 
Freshly cooked chicken and crisp romaine lettuce are tossed together 

wi th deep-fried won ton strips, sliced green onions, chopped 
celery,sliveffilalmondsand toastedsesame seeds. 

6.50 

SHRIMP LOUIE 
Bay shrimp over shredded lettuce with Horatio 's homemade Louie 

dressing. Served with tomato. avocado, black olive and chopped egg. 
7.95 

FRESH FISH 

We guarantee our fish to be fresh. Our fisb is packed on ice to ensure quality. 1.!!e Fresh Sheet shows what is available and how it .l!_e_i: epared 

FREQUENTLY AVAILABLE, FRESH HAWAIIAN FISH 
ULUA (Jack Fish) 
HEBI (Short•Billed Spear Fish) 
OPAK.APAK.A (Pink Snapper) 

EH U (Short•Tailed Red Snapper) 
ONAGA (Long•Tai!ed Red Snapper) 
LEH I (Medium-Tailed Red Snapper) 

ONO (Wahoo) 
MAHI MAHI (Dolph in) 
UKU (Grey Snapper) 

HORATIO 'S MAINLAND AND ALASKA FISH 
In addition to our fresh Hawaiian fi sh, Horat io 's has made special purchasing and air line arrangements for Mainland and Alaska fish. Twice-weekly air 

shipments ensure freshness and permit a variety of unusual fish selections with exceptional value. not normally available in Honolu lu 

THE KIAWE-WOOD BROILER 
Horatio"s brings in native Kial'.'e charcoal from Niihau. Kiawe is superior 10 oak or mesquite because 

it burns clean and more intensely. searing the fi sh and imparting a rich . broiled navor 

RED SNAPPER VERA CRUZ 
Kiawe-broiled fresh Pacific rockflsh with spicy Mexican relish 

6.95 

KIAWE-BROILED FRESH PACIFIC ROCKFISH 
Withspicy WestAfrican-stylepeanutsauce 

7.50 

KIAWE- BROILED ALDER-SMOKED BLACK COD 
Custom smoked by the Port Chatham Co. in Seattle. 

Rich and flavo rful. 
8.95 

STUFFED MAHI MAHI 
Bay sh rimp and crab stuffing is placed between two Mahi Mahi filets 

Ladled with Court Boui llon sauce, topped with 
shredded Parmesan and oven browned 

9.95 

FRESH FISH AND CHIPS 
Fresh Pacific cod and hand-cut cottage fries. Served with 

malt vinegar and Horatio·s tarta r sauce. 
6.50 

BAKED LI NG COD WITH DIJON SAUCE 
The sauce is made from Dijon mustard, cream and white wine 

7.50 

STEAMED FRESH PACIFIC COD 
With soy-ginger sauce 

7.50 

FRESH PACIFIC NORTHWEST SALMON 
Kiawe Broiled 

We use King and Silver salmon only. These are the best 
The Fresh Sheet lists today 's offerings 

Pr ices Vary Seasonally 

SHELLFISH 

CALAMARI PROVENCAL 
Small. tender squid is dredged in seasoned fl our and quickly 

fried . Then tossed wi th th ickenedProven~sauce. 
Ret ipe is from Scott 's in San Francisco. 

7. 50 

STEAMED FRESH MUSSELS 
WITH CURRY AND SAFFRON 

The mussels are steamed in a broth with butler, 
whi te wine, saffron and cu rry seasonings 

8.95 

FRIED PACIFIC YEARLING OYSTERS 
Because of their small size, yearling oysters have the most de licate 

flavo r. Our oysters are fresh from Willapa Bay. Washington 
9.50 

ATLANTIC SCALLOPS IN DIJON SAUCE 
Eastern Canadian scallops are the world's best. The scallops are 

sauteed ligh tl y, then reduced in a cream sauce with 
Dijon mustard and white wine 

IO.SO 

HARi KOJIMA'S 
BLACK BEAN SCALLOPS, 

Ha ri Kojima is the host of KHON"s popular "1£t"s Go Fishing" program, 
televised every Sunday at 5:00 p.m. Eastern Canadian scallops 

are sautt'ed in a black bean sauce with ginger and garlic. 
10.50 

KIAWE-BROILED 
CRACKED DUNGENESS CRAB LEGS 

Basted with butter, shal lots, herbs and white wine 
10.50 

CALAMARI 
The 5<1 uid is quickly deep fr ied and served 

with a cup of tartar sauce. 
6.95 

FRESH MUSSELS STEAMED IN 
BUTTER AND WHITE WINE SAUCE 

Fresh Pacific Northwest mussels are flown to 
Horatio 's twice each week. 

8.75 

STEAMED FRESH PUGET SOUND CLAMS 
Steamed to order in a broth of 
butter, white wine and herbs. 

8. 75 

SAUTEED MEXICAN SHRIMP 
WITH GARLIC AND ZUCCHINI 
Shrimp sautee<I in garlic bu tter with fres h 

mushrooms, sliced onions and zucchini. 
9.50 

SAUTEED MEXICAN SHRIMP 
WITH OREGA NO AND FETA CHEESE 

Shrimp sauteed in olive oi l with diced tomato, fresh garlic, chopped 
green onion. d am juice, dry white wine, oregano and feta cheese 

9.75 

CIOPPINO 
Rich. spicy tomato sauce wi th Du ngeness crab. shrimp, 

firm white fis h, fr esh clams and mussels. 
9.95 

KIAWE-BROILED 
AUSTRA LIAN ROCK LOBSTER TAIL 

Prices And Availabi lity Vary Seasonally 

./ 

FRESH PASTA 

The pasta is made fresh from whole eggs, semolina nour and hard winter red wheat nour 

FETTUCCINE WITH PORT CHATHAM 
SMOKED SALMON 

Fettuccine noodles. seasoned cream. fresh garlic. mixed herbs, 
Parmesan and thin slices of smoked salmon. 

6.95 

LINGUINI FISHERMAN 'S STYLE 
In Proven~ sauce with fir m whi te fish. Mexican shrimp, 

Puget Sound clams and fresh mussels. 

8.95 

FETTUCC INE WITH GARLIC-CREAM SAUCE 
fe ttuctine noodles prepared with seasoned cream. fresh garlic. 

spicts and grated fresh Parmesan cheese 
6. 50 

LINGUINI WITH SHRIMP, OREGANO 
AND FETA CHEESE 

Prepared in a tomato sauce seasoned 
with fresh garlic and oregano 

7.95 

CHICKEN 

KIAWE-BROILED GI NGER CHICKEN 
WITH PINEAPPLE CHUTNEY 

Boneless chicken is marinated wi tb fresh ginger. garlic 
and lemon ju ice and broiled over Ki awe coals 

7.50 

STIR-FRY CHICKEN 
Tender chicken breast pieces with sesame oil. soy, scallions and 

Shii take mushrooms. Retipe from Hisae in New York 
6.95 

BAKED CHICKEN DIJON 
Tender chicken breast is dipped in butter with Dijon mustard and 

fresh ga rl ic, 1hen coated with bread crumbs 
and grated Parmesan cheese. 

7.95 

BEEF 

Wetakegreatprideinthequal ityol oursteaks.Se!e1:tedonlyfromchoice-graded, corn-led, 
Midwest rattle. the meat is aged a full 28 days for tenderness and navor 

KIAWE-WOOD BROILED STEAKS 
Each steak is bas1ed with herb butter 

CENTER-CUT TOP SIRLOIN 
!O oz. 8.95 71/i oz. 7 .95 

STEAK AND SHRIMP 
A combinat ion of 71/i -ounce center-cut 
top si rl oin steak and sau\eed shrimp 

I0.95 

KAL Bl 
Beef sho rt ribs cut in long strips. mari na ted in a sauce 

similar lo a sweet te riyaki. Kiawe broiled 
8.50 

STEAK AND LOBSTER 
A combinat ion of 71/i -ounce cente r·cut lop sirloin 

steak and Australian rock lobster 
Prices Vary Seasonally 

PRIME RIB OF BEEF 
ROASTING ROCK-SALT METHOD 

Roasted slowly at low temperatures under a mountain of rock sal t. The long cooki ng results in more tender, flavorfu l and juicy beef. Served au jus 
with fres h horseradish. To mai ntain high quality it is normal to run out sometime during the evening. JOI/! ounce. 

II.SO 

DESSERTS AND BEVERAGES 

CHOCOLATE SUNDAE 
Dreyer's Grand Vanilla ice cream and Horatio"s homemade Gu ittard 

chocolate sauce made with fresh cream and Triple Sec 
Topped wi th crushed Mac.adamia nuts 

2.25 

BLUMS COFFEE TOFFEE PIE 
Gui ttard semi-sweet chocolate, rich cream a11d roflee are blended 

together and mounded in a walnut and chocolate crust 
Grated chocolate and whipped cream top each slict. 

The recipe was made famous by Blum's of San Francisco. 
2.25 

FAMOUS BURNT CREAM,. 
Our trademark dessert. Often copied bu! never duplicated, Rich vanilla 

custard with a crackling sugar crust. Retipes available 
1.75 

DREYER'S GRAND ICE CREAM 
By special arrangement we offer Dreyer 's premium 16%-butterfa t 

selections. These double-rich special ty ice creams are even 
ri cher and more flavorful than Dreyer's excellent 

selections available inretai tstores. 
1.75 

FRESH LEMON MOUSSE 
A dessert especially for a seafood menu. LlShl and tart. 

Stiffly beaten egg whites and whipped cream 
are folded into lemon sauce. 

FRESH-GROUND COFFEE 
Horatio's Blend by Starbuck's 

The Starbuck"s Coffee Company blends and roasts the beans for 
us each week. Every pol is fresh ground to order 

.85 

1.95 

TWININGS TEAS 
For over 270 years, Twinings or London has supplied people or taste 

a11d discrimination throughout the world with tea of supreme quality. 
Darjeeling English Breakfast Mint 

.85 

STARBUCK'S DECAFFEINATED FRESH-BREWED CELESTIAL SEASONINGS HERBAL TEAS 
Always freshly brewed 

.85 
ICED TEA Country Apple Red Zinger 

.85 .85 
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