
APPETIZERS 
Traditional Oyster Shooter ……………………………….………..………………….....… 4​
Handmade Chips and Salsa …………….……………….………..………………..……… 6​
Oyster Shooter in Vodka Shot (Miller’s Recipe) …….………..……………..………..... 8​
Battered French Fry Basket …………………………….………..………..………………. 8​
Tater Tot Basket ……………………………………………………..…………………….…. 9​
Sweet Tater Tot Basket …………………………………………..………………………... 10​
Pub Style Onion Ring Basket …………………………………………..………………... 10​
Fried Dill Pickle Chips ………………………………………………….……………….… 12​
Oregon Pink Shrimp Cocktail ……………………………………….…………………… 12​
Crab Cake ….……………………………………………………….……………………….. 14​
Prawn Cocktail ………………………………………………..…………………….…5 PC 15​
Fried White Cheddar Cheese Balls ……………………………….…………………….. 16​
Calamari Steak (Breaded or Grilled) ………………….…………….…………………... 16​
Calamari Basket (T&T) ………………………………….…………….…………………… 16​
Chicken Wing Platter …………………………………………………..………………….. 16    ​
Choose your style: Spicy, Crispy, Teriyaki, BBQ, Killer Miller, Habanero Mango, or Garlic Parmesan​
Miller’s Nachos …………………………………………….………………. Half 11 / Full 17   ​
Seasoned ground beef, refried beans, cheese, cilantro, onion, lettuce, diced tomato, salsa and sour cream​
Venus Steamers ………………………………………………………………….…… 1LB 18​
Prawns (Breaded, battered or grilled) ………………………….………...….….... 6PC 18​
Dungeness Crab Cocktail ………………………………………….…………….……….. 20​
Local Oysters (Raw) …………………………………………………………….……6 PC 20​
Deep Fried Local Oysters ……………………………………….…………….….…6 PC 22​
Char Broiled Scallops …………………………………………….………………………. 22​
Local Oysters Rockefeller ………………………………………….……………….6 PC 24 

 
SALADS​

SERVED WITH CHOICE OF DRESSING ON THE SIDE AND GARLIC TOAST  
DINNER SALAD ……………..………………………………………………….…………….……… 6​
   Fresh greens, carrots, olives, tomato, onion and pickle.​
CHICKEN SALAD (Crispy or Grilled) …………………...….………...…..…. HALF 12 / FULL 17​
   Fresh greens, chicken, shredded cheese, olives, tomato, onion and pickle.​
OREGON PINK SHRIMP LOUIE ………...……………………..…...……… HALF 15 / FULL 21​
   Fresh greens, bay shrimp, carrots, olives, tomato, onion, pickle and egg.​
DUNGENESS CRAB LOUIE ……………………….………………….…….. HALF 17 / FULL 24​
   Fresh greens, Dungeness crab, carrots, olives, tomato, onion, pickle and egg.​
LOBSTER LOUIE ………………………………………….……………. HALF 18 / fULL 25 

SOUP, CHOWDER AND CHILI 
SOUP OF THE DAY ………………………………………………………..…… CUP 8 / BOWL 11​
   Made from scratch in house. Ask your server.​
CLAM CHOWDER ………………………………………...…… CUP 8 / BOWL WITH TOAST 11​
   House made and one of a kind. Our own, gluten free blend of herbs and spices.​
MILLER’S AWARD WINNING GREEN CHILI ………...………………... CUP 10 / BOWL 13​
   Pork tenderloin, green chilies, tomatoes, and spice, topped with cheese. Served with  

   a warm tortilla. Has a little kick!​
CAJUN CRAB SOUP ………………..…… CUP W/ CRACKERS 13 / BOWL WITH TOAST 16​

   Rich combination of cream, corn, onion and plenty of Dungeness crab with just ​
   Enough cajun seasoning.​

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.​
Charges will be applied to all to go orders​

Credit/Debit card transactions will be charged $1.00  
 


