
 

 
 

starters 

rustic brick oven hot bread 
roasted vegetables, olive  
tapenade, cambozola  7 

coldwater clam chowder  7 

pale ale crispy fried calamari 
romesco sauce  10 

caesar salad 
whole romaine leaves, shaved grana padano,  

marinated anchovies  8 

chopped chelan salad 
mixed greens, bacon,oregon blue cheese,  

roasted bosc pear  7 

 

penn cove mussels and clams     
herb nectar broth     11 

dungeness crab melt     
oven roasted tomato, mache salad     15 

 

entrées 

seared ahi tuna* 
ginger-lemongrass vinaigrette, 
citrus drizzled asparagus  25 

         rosemary marinated flat iron steak 
wood fire grilled, puyallup wedge fries,  

watercress  27 

wild mushroom ravioli 
sundried tomato sauce  15 

breast of free range chicken 
riesling marinated, smoky bacon wrapped  

onion, forage mushroom  21 

coldwater meat loaf 
garlic mash potato, 

 wild mushroom sauce  15 
 

alaskan king crab legs 
melted butter  26 

dungeness crab mac & cheese 
shaved grana padano,  

crispy chives  16 

pan seared scallops  
sweet pea puree, lemon tarragon sauce   

21 
 

alder planked alaskan king salmon 
fennel apple slaw, 

lime cilantro crème fraiche  25 

 

fall specials 

apple wood grill rack of lamb  
parsnip galette, mushroom sauce 

28 

neah bay paella 
shrimp, scallops, mussels, clams,  
crab, smoked linguisa, saffron rice   

27 

 

 
 

 

  
 

An 18% gratuity is suggested for parties of 7 or more 
*consuming raw or undercooked meat, eggs, and/or fish 

cooked to order may increase your risk of food-borne illness

 

sides 

4.50 

grilled yakima asparagus 

broccolini with roasted shallot oil 

perfect potato mash 

puyallup wedge fries 

lemon risotto 

 
 

specialty drinks 

9.5 

washington red apple 
crown royal, apple pucker, cranberry juice,  

nw sweet tart 
smirnoff vodka, island blue pucker,  

orange and lemon juice 

chocolate pear martini 
grey goose vodka, crème de cacao,  

pear nectar and chocolate dust 

alki martini 
smirnoff vodka, malibu rum, pineapple juice 

lychee rita 
sauza hornitos tequila, lychee fruit 

on tap 

6 

bass ale 

bud light  

manny’s unfiltered pale ale 

maritime pacific flagship 

mac & jacks 

maritime pacific imperial i.p.a 

deschutes brewery seasonal 

old seattle lager 

widmer hefeweizen 

guinness stout  7 

bottled beer 

6.5 

heineken 

bud light 

budweiser  

corona 

dinner 
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