
*Items contain ingredients that may be served raw or undercooked. Consuming raw or undercooked seafood/shellfish 
may increase the risk of foodborne illness especially if you have certain medical conditions. 

 

IGYC Gluten Free Menu 
We’ve condensed our regular menu to show only the gluten free options.  

Also, our seasoning, J.O. Spice, is gluten free. We hope this enhances your experience with us. 

 
Appetizers 

 

Crabmeat with butter…...….…..$18 
Crab Stuffed Mushrooms…...…$19 
Edamame…….…………………$12 
Middle Neck Clams*..……..$16/doz 
Mussels………..…….……..$15/doz 
Oyster Rockefeller…………...…$18 
 

Signature Soup 
 

Oyster Stew 
Cup $10/Bowl $12 

 

Seafood Plate 
(Includes one side) 

 

Steamed Scallops……………...$24 
 

From The Steamer 
(Sold by approximate weight) 

 

Steamed Shrimp…..…Market Price 
Snow Crab……..…..…Market Price 
Dungeness Crab….….Market Price 
King Crab………..……Market Price 
Sea Scallops………………....$42/lb 

 

Blue Crabs 
(Seasonal, Market Price) 

 

Medium Males...........5.25-6 inches 
Large Males…….6.25 inches & up 
 

 
Oysters 

 

Raw*…………………Market Price 
Steamed*……………Market Price 

 
Sides - $5 Each 

(With the exception of Cole Slaw, these 
vegetarian sides can be made vegan by simply 

requesting no cheese & no butter.) 
 

Cheesy Broccoli, Cole Slaw, 
Steamed Red Potatoes, Edamame, 
Sweet Corn, “Granddaddy’s Salad”  
 

Desserts 
(Served in souvenir cup) 

 

Root Beer Float……………….....$8 
Ice Cream w/ Caramel……….….$8 
 

Drinks 
 

Soft Drinks (Free Refills)……..$4 
Pepsi, Diet Pepsi, Sierra Mist, 

Bottled Lemonade, Dr. Pepper, Root 
Beer, Sweet Tea, Unsweet Tea 

Sutter Home Wines…....$6/glass 
Merlot, Chardonnay,  

Pinot Grigio, White Zinfandel 

 


