
PARKER HOUSE ROLLS 
housemade cultured butter, sel gris $10 
 
STEAK TARTARE 
white onion, capers, Roquefort cheese, mayo, egg $24* 
 
CAVIAR SANDWICH  
paddlefish caviar, crème frâiche, grated egg, pickled shallot $39* 
 
WILD CAUGHT SHRIMP 
espelette, bay, cocktail sauce $24 
 
ROCKFISH CRUDO 
lemon, verjus, chervil, toasted pistachio $16* 
 
CHICKEN LIVER PÂTÉ 
Toasted baguette, dijon, cornichon, seasonal compote $18 
 
JEFFRY’S WEDGE SALAD 
little gems, green goddess vinaigrette, bacon, egg, Roquefort cheese, 
chives $20 
 
BUTTER LETTUCE SALAD 
dijon & shallot vinaigrette, fines herbes $15 
 
FRITES & AÏOLI $11* 
 
*consumption of raw, undercooked, or unpasteurized foods may increase the risk of 
foodborne illness. 
 
Jeffry’s adds a 22% service charge to all dine-in checks. 100% of this service charge is 
retained by Jeffry’s. Gratuities are shared 100% among hourly employees. Please visit 
seacreatures.com for more information on our service charge model.  
 
 

 


