
Quinault Razor Clam Chowder
cup 7   °  Bowl  11

Smoked Quinault Salmon
cream cheese| capers | tomatoes| charred lemon

red onion | ciabatta toast                                            
20

Jumbo Shrimp CocktailJumbo Shrimp Cocktail
lemon | horseradish cocktail sauce

19
Razor Clam Strips

local clams | lemon | caper lime tartar
21

Dungeness Crab Cakes
cucumber salad | caper lime tartarcucumber salad | caper lime tartar

23
Calamari       
caper lime tartar

18
Coconut Shrimp
sweet chili dipping sauce

1919
Steamer Clams 

garlic butter | white wine | tomatoes | green onion | lemon | crostini 
21

Antipasto Parmesan
Italian salami | Becher̓s Flagship cheese | roasted tomato | mixed olives

artichoke heart | red onion | parmesan cup | ciabatta toast
1515

Steak Bites Skewer
choice steak | garlic | onion | bell pepper | mushrooms | spiced corn rib

onion straws | garlic aioli 
20

Chicken Wings
buffalo or BBQ sauce | blue cheese or ranch dressing

1616
Marsala Glazed Mushrooms and Garlic Bread

garlic | butter | herbs | Reggiano Parmesan
14

FULL BAR AVAILABLE             PROUDLY SERVING
20% service fee will be charged to parties of eight or more guests.  

*We make every effort to keep our pricing consistent with daily market fluctuations. *Consuming raw or uncooked meats, poultry, seafood, 
shellfish, or eggs may increase the risk of foodborne illness, especially if you have certain medical conditions

STARTERS


