
 

 

DINNER MENU 
 

RAW BAR 
 

Selection of Oysters on the Half Shell (each)       3.75  
Littleneck Clams on the Half Shell (each)         2.25  
Taylor Bay Scallops on the Half Shell (each)        3.00 
White Shrimp Cocktail  On Ice, Cocktail Sauce, Lemon Wedge      16 
RM Seafood Escabeche  Calamari, Mussels, Shrimp, King Crab, Spicy Vinaigrette   17 

Oyster Six Shooters  Traditional Cocktail Sauce, Lemon Juice, Gin                                             22 
Alaskan King Crab  “The Deadliest Catch,” Chilled or Steamed Half Pound    32  
Monterey Bay Dungeness Crab  Steamed or Chilled      MP  

 

CHILLED SHELLFISH SAMPLERS  
 

Small                  Market Price 

½ Lobster, 6 Oysters, 3 Clams, 3 Shrimp, Mussels, RM Escabeche 

Large                  Market Price 
1 Lobster, 12 Oysters, 6 Clams, 6 Shrimp, Mussels, Dungeness Crab, RM Escabeche 

The Kitchen Sink                    Market Price 
2 Lobsters, 18 Oysters, 12 Clams, 12 Shrimp, Mussels, Dungeness Crab, RM Escabeche 

 

APPETIZERS 
 

Jumbo Lump Crab Cake  Blue Crab, Green Bean Salad, Chipotle Aïoli     17 

Ahi Tuna Duo   Seared & Tartare, Haas Avocado, Yuzu-Soy Sauce      16 
Steak Tartare  Truffles, Parmesan, Miso Egg Yolk                  21 
Rhode Island Style Calamari  Sweet & Spicy Cherry Peppers                                      15 
Steamed Mussels or Clams  White Wine, Garlic, Parsley                 16  
Rick’s White Clam Chowder  Potatoes, Littlenecks, Fresh Dill     12 
Sweet Corn Soup  Dungeness Crab, Meyer Lemon, Verbena Essence     13 
Top Chef Masters “Moon” Doggies  Shrimp Corn Dogs, Cole Slaw, Cilantro Mayo 14 
Beets & Watermelon  Toasted Cashews, Frisee, Feta Cheese                                                        18 
Heirloom Tomatoes  Maine Lobster, Buratta Cheese,  Andraki Squash Blossom                          21 
Caesar Salad  Hearts of Romaine, Parmesan Cheese, Warm Garlic Bread     13 
“BLT” Iceberg  Bacon, Sweet 100 Tomatoes, Blue Cheese, Buttermilk Ranch Dressing  14 

Bibb Lettuce   Wild Herbs, Shaved Vegetables, Green Goddess Emulsion     13 
 

MAIN PLATES 
 

Wild Alaskan King Salmon  Grilled Corn Succotash, Lime Butter, Piquillo Peppers 34 
Pacific Swordfish “Milanese”  Wild Arugula, Shaved Fennel, Lemon Vinaigrette        35 
Grilled Shrimp  Saffron Risotto, Spinach, Chorizo Oil                                        31 
Alaskan Halibut  Sweet Peas, Sautéed Pea Tendrils, Basil Broth                                 33          

Hawaiian Walu “Kabob”  Cippolini Onions, Bok Choy, Crushed Jalapeño- Pineapple                    35 
Diver Scallops  Angel Hair Pasta, Parsley, Lemon Caper sauce     30 
RM Style “Cioppino”  Calamarata Pasta, Mussels, Clams, King Crab, Shrimp, Seasonal Fish  35 
Rick’s Famous Fish ‘n’ Chips  Anchor Steam Beer-Battered, Herbed Potato Wedges  22 
2lb Maine Lobster  Chilled or Steamed                              MP 
Pan Roasted Free Range Chicken  Baby Zucchini, White Wine, Balsamic                              25 
9oz. Beef Filet  Crème Fraîche Whipped Potatoes, Red Wine Reduction     41 
14oz. Grilled Ribeye  Béarnaise Sauce         38 
Hand Made Cavatelli  Morel Mushrooms, Blue Crab, Meyer Lemon      26 
Add Ons -  Foie Gras 19  •  Shrimp 10   •  ½ Lobster  Market Price 

 

SIDES 
 

Moonen’s Mash Capers,Scallions,Black Pepper 7   Mac ‘n’ Cheese  Classic or BBQ Style (For Two) 12 
Herbed Fries  7             Corn Succotash  9    
Green Beans  8              Garlic Bread Sticks  4 


