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OYSTER SELECTION & PRICE CHANGES DAILY
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WILD PRAWNS FROM MEXICO 32.95

12 OYSTERS ON THE HALF SHELL 42 .00 12 OYSTERS ON THE HALF SHELL, SAUTEED WITH GARLIC, OLIVE OIL AND HERBS 3

STEAMED CLAMS 8 STEAMED CLAMS, 4 CHILLED PRAWNS

FULL ORDER 59.95
STEAMED BLACK MUSSELS e HALF ORDER 30.00
STEAMED SHELLFISH COMBINATION \3

SERVED WITH ROASTED POTATOES & VEGETABLES.
CHOICE OF CUP OF CHOWDER OR GREEN SALAD

CRAB CAKEENTREE 32.95
SERVED WITH HOUSE MADE TARTAR SAUCE

AND ROASTED POTATOES.
CHOICE OF CUP OF CHOWDER OR GREEN SALAD
CRACKED DUNGENESS CRAB
AVAILABLE SEASONALLY
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Boston Clam Chowder S
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CUP 550 BOWL 750 Cj”
R T o = CRAB CAKE APPETIZER (2) 16.95 /
,k{“'f‘f“".';} o is - 2o ™4 BREAD&BUTTER 4.95 e
e Wi : - . el | ™
% "-5-”'-'—-\ N 72 %= GARLIC BREAD HALF ORDER 7.50 M)J!
| N ‘ GARLIC BREAD FULL ORDER 13.95
SMALL GREEN SALAD 695 & GO WS~ . 1 S 2
CAESAR SALAD 1505 |@ Seafood — &Dr inks F.s"‘f //_.
CAESAR SALAD WITH SHRIMP 60 I8 b il = e
CAESAR SALAD WITH CRABMEAT 3300 @ ;
: \ CRABMEAT 9.95 \ COFFEE, TEA (ICED OR BREWED) 2.95
CAESAR SALAD WITH PRAWNS 2895 & :
: S e e SHRIMP 3.95 ¥ COKE / DIET COKE 2.50
COMBINATION CAESAR 30.95 ' PRAWN 14.95 CRYSTAL GEYSER 2.50
CRABMEAT SALAD 33.00 & SAKE OYSTER SHOOTER 8.50 COMBINATION 17.95 \ MILK 2.00
SHRIMP SALAD 26.95 | N 9 LEMONADE 3.50
PRAWN SALAD 2895 | - Y PELLEGRINO WATER (750 ml.) 8.00 \
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? ( M&s G& tm Aﬂ%’_ Welcome to Anchor Oyster Bar!

Since 1977, Anchor Oyster Bar has been serving the freshest

seafood made with recipes passed down through generations.

| come from a long line of pasta makers and fishermen from

Amalf, Italy. My grandfather, Nicola, came here to work the

Patronage
/Cﬂntributes to™

Our Support of 3 salmon and crab boats and soon opened a small oyster bar in

Montere}y Bay Aquarium North Beach that was lost in the 1906 Earthquake. My father,
Sustainable Seafood
L= - & 4 ocean, Frank, introduced me to the best seafood restaurants and

'». a group Dedicated
O .to cleaning Our
| e Cogsts &/

seafood markets in town and this menu reflects my culinary

memories growing up in this beautiful city. For the past 40 years |

| have been honored to host people from all over the world

and today we are an official Landmark Legacy awarded by the

City of San Francisco. You can imagine my pride and it’s all \
because of you, my guests, my colleagues and friends. Much
love and dedication goes into what Anchor Oyster Bar is

today, and | hope that when you leave here you feel you have

had a true San Francisco Seafood experience. S
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