
 

 
Afternoons at 94 

 
2:30 - 6:00 pm 

 
Fun and Adventure 

Small Bites 
Unexpected Pleasures 

94’s Favorites 
 

Wine and Cocktail 
Specials! 

 
 

Cocktail 
Classics - $6 

 
 

Martini 
Skyy or Beefeater  

Dry with Two Olives  
or a Twist 

 
 

Bloody Mary 
Salted Rim, House Mix  

onion, bean and an olive 
-Tell us how spicy you like it- 

 
 

Margarita 
Salt Rimmed, Sauza Silver 

and fresh juices 
 
 

Sean’s Manhattan 
Maker’s Mark 

Punt e Mas, Bitters 
twist of Orange 

 
 

Negroni 
Beefeater Gin 

Campari & Sweet Vermouth 
Orange twist 

 
 

Well Drinks 
Skyy - Beefeater - Sauza 

Bacardi - Jim Beam 
Cutty Sark - Bushmills 

Jacques Cardin 
 
 
 

Wine or Beer - $5 
 

Red or White Feature 
 

Hales Red Menace Ale 
22oz 

Items are made as described.   
Modification may increase price. 

Afternoon Menu not available for takeout. 



$6 Choices 
With Beverage Purchase* 
 
Bacon Salad 
Iceberg ~ bacon ~ bacon vinaigrette 
oven roast tomatoes 
 
Spinach Salad 
Baby spinach ~ apple ~ bacon 
Sherry vinaigrette 
 
Salad 
Mixed field greens 
Pena Blue and Walnut vinaigrette 
Maple glazed walnuts 
 
Duck Soup 
French style onion soup  
made with Duck Stock 
Gruyere de Savioe ~ Brioche toast 
 
Tomato Coconut Bisque 
Red curry and coconut 
 
Truffled Fondue 
Cream ~ Steward’s blend of cheeses 
Black truffle ~ herbs ~ Toast 
 
Brie and Berries 
Warm French Brie 
fresh strawberry coulis 
 
Rillettes 
Muscovy duck with sea salt rillettes 
Blood orange compote 
 
Ravioli 
Mild chevre filled ~ dried cherry 
Fresh sage 

 
Fettuccini  
Fresh egg pasta ~ pesto tossed 
Parmigiano  
Add: crab $6  Bay shrimp $4 
 
Mini Mac 
A petite version of 94’s famous  
Market Mac ~ Cream ~ Steward’s 
blend of four or more Cheeses 
Dungeness crab 
(Go ahead! Order a double size!) 

$6 Choices 
With Beverage Purchase* 

 
Jalapeno & Crab  

Hushpuppies 
Corn fritters with Dungeness Crab  

Bacon fat Aioli 
 

Green Chili Shrimp 
Bay shrimp ~  mild green chilies 

Corn tortilla ~ cheese 
 

Steward’s Sampler 
Three cheese—Sampler of the day 

 
BaBaBurger 

Ground lamb from Pike Market 
Flame grilled ~ condiments 
Grand Central Brioche Bun 

Add: bacon and blue cheese $2 
Add: fries $4 

 
Balos Azul 

Meatballs of ground lamb 
Shredded apple and potato 

Blue cheese ~ port & butter glaze 
 

Rosemary and Parmigiano Fries 
House cut russets 

rosemary and chili flake tossed 
Baked with the King of Cheese 

 
Grilled Prawns 

Cayenne ~ cucumber and 
red onion salad 

 
Calamari Diablo 

Sauteed calamari ~ Hot peppers 
chile flakes ~ Red wine and butter 

 
Horseradish  

Buttered Clams 
Steamed Manila clams 

Horseradish butter 
Herbs ~ white wine 

 
Fried Apples 

Chef’s ultimate sugar high 
Sliced apple “fritters” 
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Dungeness Crab Fantasies 
 
Fried Avocado 
Panko crust ~ crab ~ Corn relish 
tomato ~ chive oil~ orange vin  $16 
 
Crab BLT 
Apple smoked, dry cured bacon  
Crab ~ tomato ~ avocado ~ lettuce 
Bacon fat aioli ~ artisan bread $14 
 
Add Crab to any pasta or salad 

$6 per ounce 

Dungeness Crab Fantasies 
 

Crab Toasts 
Garlic cream ~ crab 

Asparagus ~ toast points  $14 
 

Baby Cakes 
Three 94 style mini crab cakes 

Black truffle  
 & orange aioli  $16 

 
Add Crab to any pasta or salad 

$6 per ounce 

*Per small plate up to the number of guests 
Items are made as described.   

Modification may increase price. 
Afternoon Menu not available for takeout. 

*Per small plate up to the number of guests 
Items are made as described.   

Modification may increase price. 
Afternoon Menu not available for takeout. 


