
LEGAL SEAFOOD: DC RESTAURANT WEEK: AUGUST 16 - 22 

Location(s): Washington, D.C. - 7th Street -- Only   
 LUNCH PRIX FIXE $20.10 

(beverage, tax and gratuity not included)  

APPETIZER (Choose one) 
 
Soft Shell Crab Spring Rolls 
cabbage, spring onions, carrots and spicy garlic sauce 
 
Wairau River Sauvignon Blanc, Marlborough, New Zealand, 2009, $9.50 per glass, $31.00 per bottle 
 
Chilled Gazpacho 

chopped tomatoes, cucumbers, onions and peppers 

Verdemar Albarino, Rias Baixas, Spain, 2009, $7.95 per glass, $26.00 per bottle 

 New England Clam Chowder 

Vina Errazuriz Estate Chardonnay, Casablanca, Chile, 2009, $7.95 per glass, $26.00 per bottle 

ENTRÉE (Choose one) 
 
Thai Spicy Tuna Salad 
chilled soba noodles, red onions, carrots, peppers, pineapple, peanuts and cucumbers 
 
Saint M Riesling, Pfalz, 2008, $7.95 per glass, $26.00 per bottle 
 
Grilled Mediterranean Salmon 
hummus, cucumber yogurt sauce, orzo, pita chips 
 
Santa Margherita Pinot Grigio, Valdadige, 2009, $12.50 per glass, $20.00 per half bottle, $39.00 per full bottle 
 
Louisiana Catfish Matrimony 
sautéed with shrimp and andouille sausage, jasmine rice and seasonal vegetables 

Cloudy Bay Sauvignon Blanc, Marlborough, 2009, $12.50 per glass, $45.00 per bottle 

 DESSERT (Choose one) 
 
Sweet Potato Tarts 

Michele Chiarlo Moscato d’Asti “Nivole,” Piedmont, 2009, $6.95 per glass, $16.00 per half bottle 
 
Bon Bons 
five bite size scoops of ice cream dipped in chocolate 
 
Rosa Regale Brachetto d’Aqui, $9.95 per 187 ml bottle 
 



DINNER PRIX FIXE $35.10 

(beverage, tax and gratuity not included) 

 APPETIZER (Choose one) 

Maryland Cream of Crab Soup 
 
Tangley Oaks Chardonnay, Central Coast, CA, 2007, $8.95 per glass, $29.00 per bottle 
 
Wedge Salad 
iceberg wedge, blue cheese, bacon, tomatoes and blue cheese vinaigrette 

 ENTRÉE (Choose one) 
 
Charred Chili Glazed Wild Salmon 
cucumber salad and sesame infused shiitake risotto 

DeLoach “Block 1950” Pinot Noir, Sonoma Coast, CA, 2008, $10.95 per glass, $35.00 per bottle 
 
Legal’s Signature Crab Cake Combo 
jumbo lump crab, grilled shrimp and scallops, mustard sauce and seasonal salad (contains nuts) 

Benziger Chardonnay Sangiacomo Vineyard, Carneros, CA 2007, $9.95 per glass, $35.00 per bottle 
 
Cioppino 
lobster, scallops, shrimp, calamari, littlenecks, mussels and scrod in a light tomato broth with a side of jasmine rice 
 
Masi “Modello” Refosco, delle Venezie, 2008, $6.95 per glass, $23.00 per bottle 

DESSERT (Choose one) 
 
Mixed Berry Tart 

lemon curd and fresh whipped cream 

Rosa Regale Brachetto d’Aqui, $9.95 per 187 ml bottle 
 
Boston Cream Pie 
 
Croft 10 Year Tawny Port, $8.95 per glass 

  

 


