
Oysters Rockefeller | 18/36
baked with spinach, bechamel & Parmesan

 (half dozen/dozen)
Crab Cake | 18

arugula, pickled onion, tartar sauce*
Lobster Mac & Cheese | 23

Maine lobster, Parmesan, herbs, truffle oil
Fried Calamari | 16

cornmeal crusted
Fried Seafood Combo | 19

calamari, oysters, shrimp
Mussels | 17

red curry or white wine & herbs

BBQ Oysters | 18/36
grilled w/ shallot butter & tarragon 

(half dozen/dozen)
Steamers | MP (Limited Quantity)

Flown in from New England
Fried Clams | 25

Ipswich whole belly clams served with 
Old Bay fries & tartar sauce*

Fried Cauliflower | 11
tossed in herb-caper sauce
Steamed Artichoke | 16

artichoke served w/ old bay 
aioli & lemon

SOUPS/SALADS

Skillet Corn Bread | 14
smoked trout spread and 

Vermont maple syrup
Fresh Bucatini | 23

shucked oysters, creamy oyster jus

BPO Winter Salad | 16
kale, brussels sprouts, butternut squash, pecans, 

parmesan, pomegranate seeds & sherry vinaigrette
Sweet Chili Glazed Shrimp | 18

coconut aioli

Just Hooked | see board
today’s fresh fish

Lobster Roll | 26
dressed or undressed Maine lobster, brioche roll*

(Gluten-Free on lettuce cups)
Blue Plate Burger | 16

Angus beef, Tillamook cheddar
Jonah Crab Roll | 24

butter poached Jonah crab meat, hoagie roll
Ahi Sandwich | 19

tarragon aioli, arugula, pickled onions, brioche*
Grilled Chicken | 23

half Mary’s chicken marinated in fresh herbs & citrus
(Above served with choice of side)

SIDES
homemade pickled vegetables 5

farm-to-table vegetables 7
garlic spinach 7
mac & cheese 8

yukon gold Old Bay fries 6
coconut brown rice 7

garlic bread 6
slaw 5

Pesto Shrimp | 23
served over brown rice or linguine

Fish & Chips | 18
fresh Atlantic Cod, Old Bay fries 

& tartar sauce*
Steamed Maine Lobster | MP

1.5 lb. with potatoes, corn 
& arugula salad 

Seared Ahi Tacos | 16
lettuce, pickled carrot & cucumber, spicy aioli*

Fish Tacos | 16
grilled white fish, cabbage, cilantro aioli*

Lobster Tacos | 22
Maine lobster, jack cheese, 

truffle oil, crispy shell
Linguine with Clams | 18

white wine, olive oil & garlic sauce
Whole Roasted Branzino | 34

fingerling potatoes, pearl onions, poblano cream
Bouillabaisse | 28

shellfish, brioche crouton, saffron rouille*

WINTER

MAIN PLATES

New England Clam Chowder | 6/9
clams, potato, light cream broth

House Salad | 7/10
greens, tomato, house vinaigrette 

Caesar Salad | 12
romaine hearts, croutons, Parmesan* 

Greek Salad | 12
sheep’s milk feta, sherry vinaigrette 

Shrimp Cobb Salad | 16
beets, avocado, bacon, bleu cheese, 

egg, dill  dressing
Butter Lettuce Salad | 12

gorgonzola & shallot vinaigrette 
Crab & Shrimp Louis Salad | 20

avocado, tomato, red onion, 
olives & egg     

*Consuming raw or uncooked foods may increase risk of food-born illness (vibrio vulnificus bacteria in clams & oysters). May contain raw shelled eggs.

Oysters On The Half | see board
daily selection served with homemade cocktail 

sauce and seasonal mignonettes*
Oysters Ceviche Style | see board

red onion, chiles,
 lime, cilantro*

Raw Bar Combo | 18/person
two oysters, ceviche, 

prawn cocktail, clams*
Seasonal Mignonette  

cranberry, shallot & rice vinegar

Seafood Tower | 85
½ Maine lobster, 6 oysters, 4 clams, ½ lb. mussels, 

4 prawns, king crab, sauces & mignonettes
Ceviche | 16

shellfish mixto*
BPO Crudo | MP

chef’s choice crudo
Prawn Cocktail | 16

white shrimp, avocado, cocktail sauce
Ahi Tuna Tartare | 16

tossed w/ lemon & olive oil on top of a herb pistou crostini

RAW BAR

add grilled chicken 6 | shrimp 9 | salmon MKT

SHARED PLATES

SAUCES  lemon caper sauce  |  black bean ginger relish  |  pesto  |  chimichurri   

DESSERTS  daily fruit crumble  9  |  key lime pie  9  |  hot fudge sundae  8  |  coconut sorbet  8  |  affogato  7


