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All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, SOUTH SAN FRANCISCO, BRISBANE, SAN 

BRUNO, PACIFICA, MILLBRAE, SAUSALITO, MILL VALLEY, LARKSPUR, 
GREENBRAE, OAKLAND, ALAMEDA, EMERYVILLE, BERKELEY

Spring 2012

Hyde Street Seafood House & Raw Bar
1509 Hyde Street 
(On the Cable Car Line)

51. Prawn Cocktail .................................................................................................................................................12.95
52. Dungeness Crab Cocktail ................................................................................................................................14.95
53. Bowl of Lobster Bisque.......................................................................................................................................8.95
54. Caesar Salad.........................................................................................................................................................7.95
55. Caesar Salad with Smoked Salmon................................................................................................................14.95
56. Caesar Salad with Dungeness Crab...............................................................................................................16.95
57. Caesar Seafood Combo with Smoked Salmon, Crab Meat and Shrimp...................................................18.95
60. Combo Louis with Dungeness Crab Meat, Smoked Salmon and Shrimp................................................18.95
61. Sourdough Bread Toasted with Fresh Herbs..................................................................................................3.00
80. House Salad  mixed green lettuce with a champagne vinaigrette   ............................................................6.95
81. New England Clam Chowder   ........................................................................................................................7.95
82. Cajun Combination of Prawns & Scallops   .................................................................................................14.95
83. Steamed Mussels   ............................................................................................................................................11.95
84. Steamed Clams   ...............................................................................................................................................12.95
85. Dungeness Crab Cakes with Sauce Rémoulade & mixed greens   ...........................................................16.95

The Entrees listed below are specially designed by chef Pierre Hoang, for take-out customers. Utilizing a 
traditional French technique known as ”En Papillote”cooking, the freshest seafood, julienne vegetables, fresh 

herbs and potatoes are elegantly wrapped in parchment paper and baked, locking in all the natural flavors 
and juices. This type of preparation ensures the absolutely finest take-out food available.

62. Red Snapper En Papillote................................................................................................................................15.95
63. Sea Scallops En Papillote..................................................................................................................................18.95
65. Salmon En Papillote..........................................................................................................................................17.95
67. Shellfish Combo En Papillote..........................................................................................................................19.95
68. Fillet of Sole En Papillote.................................................................................................................................15.95
70. Fresh Pasta Marinara with Mussels & Clams...............................................................................................17.95
73. Fresh Pasta with Rock Shrimp, Scallops and Basil Cream Sauce...............................................................20.00
86. Sea Bass with Jalapeño & Tomato   ................................................................................................................19.95
87. Baked Stuffed Rainbow Trout with roasted potatoes   ...............................................................................17.95
88. Garlic Roasted Prawns with roasted potatoes   ...........................................................................................19.95

Entrees

77. Key Lime Pie........................................................................................................................................................7.50
78. Chocolate Cheesecake .......................................................................................................................................7.50

Desserts

Monday  - Sunday: 5 - 10pm
Dinner Only

Starters

Est. 1985

Seafood


