
APPETIZERS 
 

Coconut Shrimp Ginger apricot marmalade 13 

Crab Mac & Cheese  Dungeness Crab, three 

cheeses, truffle oil (GF pasta available) 22 

Miso Chicken Wings Chipotle ranch 12 

Chips Salsa and Guacamole House made 

flour tortilla chips with guacamole and pico de gallo 9 

Crispy Brussels Sprouts Bacon, mustard 

sauce 10 

Crispy Calamari Cajun aioli 12 

Tuna Poke Bowl* Avocado, Marcona Almonds, 

scallions, spicy sesame vinaigrette, seaweed salad, 

crispy wontons 16 

Steamed Clams  Haricot vert, garlic, white wine 

(GF) 14 

Avocado Fries Quinoa-crusted, chipotle ranch 9 

Oyster Shooters  

Classic, Strawberry or Vodka Citrus (21+) 3 

Crab Cocktail (GF)  14 

Shrimp Cocktail (GF) 13 
 

Family Fries  
Regular 7 Truffle 9 or Sweet Potato 9  

WRAPS AND TACOS 
 

Chicken Lettuce Wraps Butter Lettuce, marcona 

almonds, cashews, apples, water chestnuts, green  

onions, sesame seeds, sweet chili sauce, puffed rice 16 
 

Blackened Chicken Wrap Blackened chicken, 

bacon, oven-roasted tomatoes, mixed greens, red on-

ion, white cheddar cheese, cilantro avocado dressing, 

flour tortilla with choice of side15 
 

TACOS  
Chicken 12 Shrimp 14 Steak 14 Rock Cod 16 Halibut 19 - 

with pico de gallo, guacamole, garlic habanero cream 

BURGERS & SANDWICHES 
 

choice of side: cup of soup, salad, or  fries (garlic truffle fries & sweet potato 

fries +1) 

Halibut Sandwich  Crusted halibut, tomato, tartar, coleslaw,  b&b  

pickles, brioche bun 19 

Alsea Burger* Angus beef, caramelized onions, cheddar, tomato, baby 

arugula, onion aioli, b-n-b pickles, brioche bun 16 

Bison Burger* Wild mushrooms, caramelized onions, aged white  

cheddar, tomato, lettuce, onion aioli, brioche bun 18 

Albacore Tuna Melt local albacore tuna salad, parmesan, cheddar 

cheese, b-n-b  pickles, avocado, sourdough 16 

Veggie Burger House-made patty, avocado, pico de gallo, white  

cheddar, lettuce, aioli, brioche bun 16 

Crab Melt Crab, Manchego cheese, sour cream, shallots, tarragon,  

brioche bread 19 

Pesto Chicken Burger House made chicken pesto patty, pesto aioli, 

roasted tomatoes, bacon, smoked gouda, arugula, brioche bun 15 

Salmon Burger salmon, avocado, white cheddar cheese, baby  

arugula, tomato, jalapeno, tartar sauce, brioche bun 18 

Ham and Cheese Sandwich smoked ham, caramelized onions, fig 

jam, cheddar 14 

 SEAFOOD SPECIALTIES 
 

Seafood Pasta Salmon, halibut, cod, shrimp, scallops, peas, 

parmesan, Cajun cream sauce (GF pasta available) 26 

Seared Jumbo Scallop Roasted water chestnut puree, corn 

and mushroom succotash, blood orange balsamic reduction 34 

King Salmon Salmon, couscous blend, dried apricots, spinach, 

asparagus, herb- lemon tomato sauce 30 

Crab & Garlic Noodle Dungeness Crab, garlic soba noodles, 

scallion, parmesan cheese, yakisoba sauce 22 

Halibut Fish and Chips (2) Beer battered, pineapple cab-

bage coleslaw, tarter 19 

Cod Fish & Chips (3) Beer battered, pineapple cabbage 

coleslaw, tarter 16 

SPECIALTY MEATS 
 

Pan Seared Flat Iron Steak     
Truffle mashed potatoes, heirloom carrots, cipollini  

onions, cabernet reduction  28 

Chicken Pesto Pasta    Choose Zoodles or linguini 

pasta, diced chicken, garlic, pesto, heavy cream,  

brussels sprouts, roasted pistachio 17 

Filet Mignon   

Broccolini, wild mushroom risotto, red wine sauce  38 

KIDS MENU 
 

Kids Cheeseburger Slider one 6 two 9        Kids Butter Pasta 6 

Kids Chicken Strips 6                                        Kids Grilled Cheese 6 

Kids Mac n' Cheese 6                            Pretzel & Cheese 6   
Kids Cheese Ravioli 6                             Kids Rock Cod fish n chip 6        

SOUPS & SALADS 
 

Today’s Soup  Cup 6 Bowl 8 
Clam Chowder Clams, bacon, potato, cream 

Cup 6 Bowl 8 (Add Pink Shrimp +3) 

Mixed Baby Greens 6 

Caesar  Garlic croutons, Caesar dressing 8  

(anchovies +1) 
 

Cobb Salad    
Crab 18, Chicken 14, Shrimp 16 

Bacon, avocado, tomato, hardboiled egg, blue 

cheese, avocado dressing (GF) 

Grilled Vegetable Plate   
Zucchini , yellow squash, broccolini, arugula, aspara-

gus, cherry tomatoes, eggplant, heirloom carrots, 

marcona almonds, feta, pepitas, pesto (GF) 18 

 

Surf & Turf                                                                                 
Petite filet mignon with twice-cooked mashed 

potatoes and mushroom sauce, & sautéed jum-

bo prawns with truffle angel hair pasta and a 

port wine reduction 38 
 

Local Whole Dungeness Crab                                                 
Served in the shell, with corn on the cob,                                 

melted Cajun and garlic butters (GF) 48                                   

DEAR GUESTS WITH ALLERGIES, your safety is paramount. Our from-scratch kitchen includes an active bakery where nuts, wheat, and dairy products are used in a wide range of recipes. We strongly recommend individuals with severe allergies susceptible to cross-
contact do not dine in the restaurant as we cannot guarantee your safety. For less severe allergies, allow our servers to recommend a dish that does not contain your allergen(s). *This item may contain raw or undercooked ingredients. Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially individuals with certain medical conditions.  20% Gratuity may be added to parties of 8 or more.  



Wines By The Glass/Bottle Vintages sometimes change without notice 
 

 White                                              G      B 

PINOT GRIS  Sokol Blosser Estate -2018 Willamette Valley      9 34 

PINOT GRIS  Guild - 2018 Willamette Valley                  36 

ROSE Ryan Patrick –2019 Columbia Valley                   7 28 

PINOT BLANC The Four Graces -2018  Willamette Valley   36 

SAUVIGNON BLANC Linen - 2018 Colombia Valley  36 

BRUT ROSE Varnum -2018 Willamette Valley                  12   40 

BRUT ROSE Lucien Albrecht - France     50 

SAUVIGNON BLANC Joel Gott - 2018 California                  8  30 

RIESLING Pacific Rim - 2018 Columbia Valley                           7 28 

J RIESLING Pacific Rim - 2018 California              32 

RIESLING Bethel Heights - 2015 Willamette Valley    48 

VIOGNIER Illahe - 2019 Willamette Valley                             10 36 

CHARDONNAY The Forager - 2018 Willamette Valley            10 36 

CHARDONNAY Rombauer - 2016 California    70 

CHARDONNAY Mersoleil Chardonnay -2017 Santa Lucia       12 40 

SPARKILING Müller Eola Hills  - 2016 Willamette Valley   46 

SPARKLING MUSCAT Tualatin Estate - 2018 Willamette Valley   9    34 

VOUVRAY BRUT Domaine Du - France     42 
PROSSECO Mille - Italy                         8   30 

CAVA BRUT Poema - Spain                         8   30 

 

Red 
CABERNET SAUVIGNON Clearwater Reserve 2017 Walla Walla  70 

CABERNET SAUVIGNON Federalist  - 2016 Lodi                  10   36 

CABERNET SAUVIGNON Heritage - 2017 Columbia Valley  46 

CABERNET SAUVIGNON Rodney Strong - 2015 California  56 

CABERNET SAUVIGNON Substance - 2018 Columbia Valley   12 40 
MALBEC Portillo- 2018 Argentina                                          6 24 

MERLOT Revelry - 2018 Columbia Valley                              12 24 

MERLOT Duckhorn Vineyards - 2015 Napa Valley                        70 

PINOT NOIR Cooper Hill Organic - 2018 Cooper Mountain     12 40 

PINOT NOIR Joel Gott - 2015 Willamette Valley    56 

PINOT NOIR Evesham Wood, Sojourner Vineyard -2016   72 

PINOT NOIR Erath Estate - 2015 Willamette Valley    42 

PINOT NOIR *Holstein Vineyard - 2017 Dundee    90 
PINOT NOIR Willamette Valley, Founders’ Reserve - 2018   56
  

 

Specialty Cocktails 

Clearwater 
Backdrop Vodka, Lavender Syrup, Fresh  Lemon and Lime Juice  10 

Pomegranate Bliss 
Rum, Pomegranate Juice, Mint, Bordeaux Cherries,  Triple sec, Fresh 
Lemon Juice  9 

Huckleberry Lemon drop 
Wild Roots Huckleberry Vodka,  Fresh Lemon juice, Simple Syrup  10 

All Day Long Paloma 
Tequila, Cilantro, Cucumber, Fresh Lime juice,  Fresh Grapefruit 
Juice, Simple Syrup 9 

Marionberry Basil Smash 
Makers Mark, Marionberry Puree, Basil,  Fresh Lime Juice, Simple 
Syrup, Soda 10 

 

CBD Beverages  
**Contains Cannabidiol (CBD) Oil 

Daytrip Coconut Pineapple Sparkling Water  6 

Daytrip Cherry Sparkling Water  6 

 

 Specialty Mocktails 

Lavender Spritz 6    

Pomegranate Spritz 6    

Marionberry Spritz 6 

 
 
 

 

Beer On Tap 
Boneyard RPM IPA Bend, OR 6 

Newport Brewing Naughty Blonde Newport, OR 6 

Sunriver Fuzztail Hefeweizen Sunriver, OR 6 

Good Life Descender IPA Bend, OR 6 

McKenzie Brewing, Lyte Lager Eugene, OR 6 

Buoy NW Red Ale Astoria, OR 7 

Sweet As! Pacific Ale  Bend, OR 6 

Rogue Newport Daze Hazy Pale Ale Newport, OR 7 

Beer Flight 7 - Choice of Any Four Draft Beers 

 

Bottled Beer 
Coors Light   3    
Bud Light   4         
Stella   5   

Corona Extra   4 

Mango White Claw  5   
Guinness Stout 16 oz   6        
Rainier 16 oz 3 

Budweiser   4   
Bitburger (Non-Alcoholic) 6   
Cavatica Stout 8 

Omission Lager (Gf)  6 
Dead Guy Ale 5 
 

Loved your Food? Buy a round for the kitchen!  20 

 

Other Beverages  
San Pellegrino Sparkling Water 8  
Bundaberg Root Beer or Gingerbeer 4 

Brew Dr. Kombucha Spiced Apple  6      
Coffee 2.5   

Hot Chocolate 3   

Soda 2.5  
Ice Tea 2.5 

House Made Lemonade 2.5  
Fresh Squeezed Orange Juice 5 

Small juice apple, cranberry, pineapple 2.5      
Large juice apple, cranberry, pineapple 5 

Loose Leaf Hot Tea 3.5     

Red Continued            G        B 
RED BLEND Columbia Winery - 2016 Columbia Valley   6     24 

RED BLEND Centine Banfi Cuvee - 2015 Montalcino Italy      46 

RED BLEND Throwback - 2016 Columbia Valley       34 

RED BLEND Casa Smith Primativo - 2017 Wahluke Slope      56 
RED BLEND Orwin Swift 8 Years in the Dessert  - 2018 CA     86 

SYRAH Motorcity Kity - 2015 Walla Walla        72 

PETIT SYRAH Varnum - 2016 Santa Clara Valley       54 

TEMPRANILLO Hillcrest - 2012 Umpqua Valley       48 

TEMPRANILLO Stafford Hill -2016 West Linn                  10     36 

ZINFANDEL Cline - 2017 Napa                     7     28  

ZINFANDEL Robert Baile Black Chicken - 2016 Napa Valley      62 


