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- SEAFOOD KITCHEN -

39 E Gay Street
West Chester, PA 19380

484-630-2980

DINNER MENU

Served daily
4pm - 10pm

weseafoodkitchen.com

COLD BAR SPECIALTIES

LOBSTER ROLL 34

MARINATED SEAFOOD COCKTAIL* shrimp & scallops, raspberry mignonette 19
. o ) hand picked lobster salad, bibb lettuce,
TUNA POKE* sushi rice, edamame, spicy mayo, seaweed salad 19 top split buttered roll, salted fries
CHILLED JUMBO SHRIMP (3) wild caught Gulf shrimp, Joe’s shrimp sauce 18
SMOKED YELLOW FIN TUNA DIP mayo, pickled relish, saltines 9 CHEESEBURGER 17

Cooper Sharp Cheddar, Applewood smoked bacon

jam, iceberg lettuce, tomato aioil, brioche bun,
salted fries

OYSTERS ON THE HALF SHELL* 19/half dozen/36 dozen
CRAB CAKES 38

jumbo lump crab, imperial sauce,

OUR FRESH OYSTERS ROTATE DAILY

fresh horseradish, daily mignonette, cocktail sauce, lemon

housemade tartar sauce, two side choices

JUMBO FRIED SHRIMP 32

A P P E T I Z E R S hand breaded Gulf shrimp, cocktail sauce,
P

salted fries, cabbage slaw

HOUSE POTATO CHIPS vidalia onion dip 12

LOBSTER BUCATINI 32
ROASTED OYSTERS ROCKEFELLER sambuca, spinach 19 . . -

Maine lobster, calabrian chili cream,
WARM CRAB & ARTICHOKE DIP jumbo lump crab, bechemel cheese sauce 16 Parmesan cheese, chives
LITTLE FRIED FISH SANDWICHES cabbage slaw, chipotle aioli, pickle 14

CIOPPINO 29
STEAMED BUCHOT MUSSELS white wine, roasted garlic broth or spicy tomato 15 .

fresh fish, shrimp, scallops, clams, mussels,
FRIED CALAMARI red peppers, jalapenos, spicy marinara & cramy mustard aioli 16 tomato-garlic wine broth, garlic toast
SALT AIR WINGS brined & oven roasted, Old Bay chipotle, lime crema 12 CHICKEN FLORENTINE 23
HAND BREADED CHICKEN TENDERS housemade honey mustard 12 % WER W W
MUSHROOM TOAST smoked Gouda, Swiss, bacon, rosemary, toasted 13 spinach, subdried tomatoes

creamy lobster bechemel sauce,

SOUP + SALAD Parmesan-garlic panko

STEAK AU POIVRE* 36

CLAM CHOWDER 10 ARUGULA SALAD 14 . . .

) ) 8 oz. prime center cut petite tenderloin,
cherrystone clams, potatoes, bacon, arugula, shaved parm, dried cranberries, roasted garlic & herb butter, demi-glace
sherry cream sauce, oyster crackers toasted walnuts salted fries
OYSTER STEW 12 CHESTER WEDGE 12 LOBSTER REUBEN 24
shucked oysters, celery, cream, bacon, crumbled blue, tomatoes, Maine lobster, Swiss cheese, sauerkraut,

croutons, eggs, buttermilk ranch

fennel, oyster crackers horseradish remoulade, rye bread, salted fries

THE KITCHEN SINK 16
CAESAR 10 _JJ

) romaine, mixed greens, corn, cucumbers,
romaine, shaved Parmesan, homemade F R E S H F I S H

cherry tomatoes, hard boiled egg, carrots,

croutons, classic Caesar dressing

shredded cheese, red onion, salami pan seared, blackened or house spice,

Add to any salad  CHICKEN +8 - SHRIMP +7 - CRAB CAKE +16 salsa & sauce of the day

YELLOWFIN TUNA* | 32
BIG FISH SALMON* | 27

SUSHI ROLLS BOSTON SCALLOPS | 38

ALASKAN HALIBUT | 38 ¥
HAIRY TUNA 14 SPREAD EAGLE ROLL 19 a\ ///_;Z"\‘§§§,
fried shrimp, avocado, spicy mayo, shrimp tempura, cucumber, spicy mayo
topped with crabstick & eel sauce inside, topped with shrimp, crab, masago,
wasabi mayo, avocado & jalapeno D E S S E R T S

CHESTER ROLL* 16

FRIED OREOS 12
salmon, avocado, crabstick, scallion, PHILLY ROLL 12 . L
tempura fried, topped with spicy mayo, eel smoked salmon, cream cheese, deep fried, v'amlla fee cream',

& scallions chocolate drizzle, strawberries

sauce & masago

BANANA CREAM PIE 12
S I D E S fresh whipped cream

CHOCOLATE GANACHE CAKE 12
NEVA’S POTATOES 8 SEA SALTED FRIES 5

double layer chocolate cake, chocolate
GARLIC BROCCOLI OR SPINACH 8 CREAMED CORN 5 ganache, chocolate drizzle
KENNETT SQUARE MUSHROOMS 9 CABBAGE SLAW 5 WOODSIDE CREAMERY
sauteed, marsala-Eric style ROASTED BRUSSELS SPROUTS 8 ICE CREAM 5

vanilla ice cream -or- today’s special flavor
maple, mustard, thyme Y s sp

W@ S e afo O d 1<it Ch e n *Consuming raw or undercooked meat, seafood, shellfish or eggs may increase your risk of foodbourne

illness. Please let your server know if you have any food allergies or dietary restrictions.



