
C R E A T E  Y O U R  O W N  O Y S T E R  C O M B O  3 9  
Your  choice of  9  s ignature oysters  wi th  2  s ides

min imum 3  o f  one  k i nd  /  $5  sha red  en t rée  cha rge

ALL  OYSTERSTYLES  SERVED IN  INCREMENTS  OF  3

R A W  O Y S T E R S
( 3 )  9      ( 6 )  1 8      ( 9 )  2 7      ( 1 2 )  3 2

FRESH SELECTION
UPDATED DAILY

raw oysters served with cocktail 

all raw oysters subject to availability - check with your server

 add kimchi granita, mignonette, or horseradish $1

panko crusted, fried golden & served

with cocktail sauce

FRIED OYSTERS

OYSTERS ROCKEFELLER
oysters stuffed with spinach,

anisette, & bleu cheese

FIRE ROASTED OYSTERS
applewood smoked bacon, spinach,

Asiago cheese, scallion aioli

lump crab meat, parmesan-romano blend,

brown butter bread crumbs

CRAB PARMESAN OYSTERS

BBQ OYSTERS
hand breaded, fried & tossed in tangy Louisiana

bbq, served with bleu cheese dressing

JACKPOT OYSTERS
stuffed with diced peppers, onions, bacon,

parmesan cheese

B E C K ’ S  S I G N A T U R E
C O O K E D  O Y S T E R S

(3) 14       (6) 24      (9) 34

OYSTERFEST

*All menu items are cooked to order. Consuming raw or undercooked meats
or shellfish may increase your risk of food borne illness.

Allergy Warning: Menu items may contain or come into contact with wheat, eggs, nuts and milk. Ask our staff for more information.

SOUP
OYSTER CHOWDER

 8 cup       11 bowl

APPETIZER
FLASH FRIED OYSTERS  16

scallion aioli


