
SANDWICHES​
SERVED WITH CHOICE OF FRENCH FRIES, COLESLAW, SOUP OR SALAD. SUBSTITUTE ONION RINGS 2.50, 

TATER TOTS 1.00, SWEET POTATO TOTS 1.50​
* CHAR-BROILED BURGERS (MADE WITH CHOICE BEEF) ……….……8oz 13/10oz 15       
   Hand pattied burgers served on local focaccia.​
   Add Cheese 1.50, Add Blue Cheese 2.00, Add mushrooms 1.50, add bacon 2.00 
MIDWEST STYLE PORK TENDERLOIN SANDWICH  ..………………………………..…..18​
   Seasoned and breaded center cut of pork tenderloin, served on local focaccia. 
OYSTER BACON SANDWICH ………...……………………………………………..……...….. 18​
   Fried oysters topped with crispy bacon on garlic butter focaccia served with our         ​
   homemade tarter sauce. Add cheese 1.​
OREGON PINK SHRIMP MELT ………………………...………………..……………………… 20​
   Bay shrimp with provolone cheese served on sourdough.​
DUNGENESS CRAB MELT ………………...……………………………………..…………..…. 24​
   Fresh Dungeness crab with provolone cheese served on sourdough.​
SEAFOOD CLUB SANDWICH …………...……………………………………..……………..... 24​
   Dungeness crab, bay shrimp, bacon, swiss, american, lettuce, tomato and ​
   mayo served between 3 pieces of sourdough. 

SALADS​
SERVED WITH CHOICE OF DRESSING AND GARLIC TOAST  

DINNER SALAD ……………..………………………………………………….…………….……… 6​
   Fresh greens, carrots, olives, tomato, onion and pickle.​
CHICKEN SALAD (Crispy or Grilled) …………………...….………...…...…. HALF 11 / FULL 16​
   Fresh greens, chicken, shredded cheese, olives, tomato, onion and pickle.​
OREGON PINK SHRIMP LOUIE ………...……………………..…...……… HALF 14 / FULL 20​
   Fresh greens, bay shrimp, carrots, olives, tomato, onion, pickle and egg.​
DUNGENESS CRAB LOUIE ……………………….………………….…….. HALF 17 / FULL 23​
   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.​
* Burgers and steaks are cooked to order 


