
Sides

Chopped Greek Salad 
Iceberg lettuce, cherry tomatoes,

cucumbers, mixed greek olives, red
onion, feta, pepperoncini, 
oregano vinaigrette GF  15

All ingredients are not listed on menu.  
Ask your server for ingredients list if you have allergies or dietary restrictions.

       20% Gratuity may be added to parties of 6 or more.

SOUPS & SALADS

appetizers

Oregon Oysters
Oyster Shooters * 

Choice of: Classic, Bloody Mary (21+), 
Ginger Sambal (GF)  4

Oysters on the half Shell*
half dozen  18

Crispy Oysters
Yaquina bay oysters, tartar sauce 18

Calamari
Cajun aioli 19

Spicy Tuna & Crispy Rice*
Fresno chili, tamari 15

Mushroom Risotto Cakes
Gouda, parmesan, truffle oil, red pepper 

almond sauce, parsley puree 12

Umami Brussels Sprouts
Miso, garlic, tamari, parmesan   12

Crispy Shrimp
Sriracha aioli  17

Orange Cauliflower
House zesty orange sauce, green onions 12

Deviled Eggs
3 Topped with crispy shrimp 11 

Steamed Clams
Haricot verts, garlic, white wine, bread 22

Miso Chicken Wings
Drumettes, sesame seeds, chipotle ranch 18

Coconut Shrimp
Brown sugar pineapple jam 14

Artisan Meat & Cheese
Genoa salami, prosciutto, brie, manchego, 

marcona almonds, whole grain mustard, f ig jam,
berries, crostinis  18

Steakhouse Meatballs
Top sirloin family recipe  10

whole dungeness crab
Served in the shell, corn on the cob,

cajun butter, garlic butter, garlic
 bread  MP

dungeness crab cakes
Cajun remoulade, chipotle ranch  24

dungeness crab mac & cheese
Four cheeses, truffle oil 
(GF pasta available)  25

dungeness crab dip
Cream cheese, chives, lemon, old bay

chips 19

dungeness crab louie
Romaine lettuce, cherry tomatoes, hard

boiled eggs, cucumber, louie 
dressing  GF  34

dungeness crab burrata
Burrata, tomatoes, balsamic glaze,

balsamic pearls GF  26

dungeness
crab

French Onion
Cup ... 7   bowl ... 10

Wedge Salad
 Iceberg lettuce, blue cheese

crumbles, bacon, cherry
tomatoes, breadcrumbs, house

blue cheese dressing 14

make any salad into a wrap with choice of side +2
add: Grilled chicken +9, Grilled Jumbo Prawns +15, Top Sirloin +12, Crab Meat +22  

m e n u

Clam Chowder
Cup ... 7   Bowl ... 10 
(with pink shrimp +3)

Butter Rolls  10
Family Style Fries 
Truffle or
Sweet Potato  12
Guacamole & Chips 14
Mixed Green Salad 6
Twice Baked Mashed
Potatoes  6

Chopped Cobb Salad
Romaine, tomatoes, bleu cheese,

bacon, shrimp, avocado, 
bleu cheese dressing, 

deviled egg GF 18

Watermelon Salad
Baby kale, whipped goat cheese,

fried feta, candied marcona
almonds, roasted strawberry
dressing, parsley puree  18

Caesar Salad
House caesar dressing,

parmesan, herb toasted
baguette 12

Scalloped Potatoes  6
Roasted Brocollini 6
Truffled Mashed 
Potatoes  6
Wild Mushroom 
Risotto  6
Grilled Asparagus  6
Roasted Heirloom
Carrots 6

Hold your camera here
for our online menu

and live Yaquina Bay
Cameras

*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.      



cocktails mocktails

POM NO-COSMO
Zero proof gin, pomegranate juice,
pressed lime juice, zero proof italian

orange 12

draft beer
$7

B O N E YA R D  R P M  I PA
B e n d ,  O R  

R O G U E  H O N E Y  K O L S C H
N e w p o r t ,  O R  

F O R T  G E O R G E  C I T Y  O F  D R E A M S
A s t o r i a ,  O R  

P F R I E M  P I L S N E R
H o o d  R i v e r ,  O R   

C A S C A D E  L A K E S  B L O N D E  B O M B S H E L L
R e d m o n d ,  O R  

G O O D L I F E  S W E E T  A S !  PA C I F I C  A L E
B e n d ,  O R  

B A R L E Y  B R O W N  PA L L E T  J A C K  I PA
B a k e r  C i t y ,  O R  

T W O  T O W N S  M A D E  M A R I O N  C I D E R
C o r v a l l i s ,  O R

BOTTLED BEER
Guinness Stout  7     
Coors Light   5    
Rainier 16 oz   5
Modelo  6
White Claw 6
Athletic IPA (non-alcoholic) 6
Heinekin 0.0 (non-alcoholic) 6

Fort George Vortex IPA 7
Black Butte Porter   7

Fort George Cavatica Stout  7
Schilling Cider, Seasonal 7

Ciderboys First Press hard Cider gf 7
Groundbreaker Inclusion IPA gf 7

Firestone Cali Squeeze Blood Orange 6

COCKTAIL FOR A CAUSE
Proceeds go to monthly cause 

Ask server for details  18

CUCUMBER BASIL MARTINI
Hendricks gin, muddled cucumber, basil,

pressed l ime juice, simple syrup  16

CLEARWATER
Monopolowa vodka, house lavendar syrup, 

pressed lemon and l ime juice 14

FOUR ROSES MANHATTAN 
Four roses bourbon, cocchi di vermouth,

angostura bitters, cherry bitters  16

HUCKLEBERRY LEMONDROP
Wildroots huckleberry vodka, pressed lemon

juice, simple syrup  14

ESPRESSO MARTINI
 Mr. blacks cold brew liqueur, ketel one

vodka, spanish vanil la l iqueur, cold brew 16

BANANA BREAD MARTINI
Koloa spiced rum, banana liqueur, coffee

liqueur, pressed lemon juice, cream, brown
sugar simple syrup 19

GINGER ROOT 
 Grey goose vodka, ginger l iqueur, f resh
pressed carrot juice, pressed l ime juice,

thyme, ginger beer 17

PEAR COSMO
Wildroots pear vodka, pear l iqueur,

cointreau, white cranberry juice, pressed
lime juice 16

CRIMSON WHARF
 Pikesvil le rye, black currant puree, agave,

presson lemon juice, orange bitters 19

THYME TO SPARE
Gompers gin, herbal l iqueur, grapefruit

juice, aperol, thyme lemon syrup 17

MEZCALL ME BACK
Mezcal, al lspice dram, tamarind puree,

pressed l ime juice, tajin 19

MAPLE BACON OLD FASHIONED
Bacon infused bourbon, maple syrup, maple

bitters, candied bacon 17

D R I N K S

BERRY NOIR 
Black currant puree, pressed lemon juice,

italian orange, gingerale 12

 GOLDEN ORCHARD FIZZ
Apple cider, pressed lime juice,

cinnamon simple syrup, ginger beer 10

VANILLA GREY
zero proof whiskey, muddled orange,

smoked vanilla syrup, earl grey 10

SPARKLING FOCUS
Magic mind wellness shot, thyme lemon

syrup, pressed lemon juice  8



BURGERS,  SANDWICHES & tacos

ENTREES
HALIBUT FISH AND CHIPS

 
BEER BATTERED, PINEAPPLE COLESLAW, 

TARTAR SAUCE 26

TURMERIC ROASTED CAULIFLOWER
White bean-Meyer lemon hummus, red 

pepper coulis, cilantro, marcona 
almonds  GF, V   24

Catch of the Day
LOCALLY CAUGHT FISH, HOUSE HERB GNOCCHI, LEMON

CREAM SAUCE, SPINACH, SUNDRIED TOMATOES ,

SHALLOTS , GREEN ONIONS . MP

Surf & Turf*   
4 OZ PETIT FILET MIGNON, JUMBO PRAWNS, TWICE

BAKED MASHED POTATOES , BROCCOLINI, SHRIMP
CREAM, RED WINE SAUCE 56

Wild Burger* 
Burger patty made with new zealand elk, wild boar,

bison and wagyu beef, caramelized onion and bacon
relish, jack cheese, tomato, lettuce, garlic aioli  22

Clearwater Burger*
 Wagyu beef, caramelized onions, cheddar, 

tomato, arugula, onion aioli, pickles  18

Crispy Chicken Burger
 Crispy chicken, bacon, iceberg lettuce, tomatoes,

cheddar cheese, chipotle mayo, grilled red onions  18

Blackened Chicken Club Wrap
Blackened chicken, sherry vinaigrette, mixed greens,

jack cheese, roasted tomatoes, bacon,
 red onion, avocado   18

Tuna Melt
Parmesan cheese, cheddar, 

albacore tuna salad, pickles, avocado  19

French Dip
Sliced prime rib, caramelized onions, fontina
cheese, creamy horseradish sauce, au jus  22

Crab Melt
Crab mix, basil aioli, jack cheese, tomatoes, 

house brioche bread  32

Veggie Burger
 House made vegan veggie patty, avocado, 

pico de gallo, white cheddar, lettuce, 
basil pesto aioli  17

M E N U

Burgers and sandwiches come with choice of side: cup of soup, salad, or  fries (garlic truffle fries or sweet potato fries +1)

PAN SEARED TOP SIRLOIN*
8 OZ TOP SIRLOIN, TRUFFLED MASHED POTATOES,

HEIRLOOM CARROTS, RED WINE SAUCE, 
CRISPY ONIONS 32

MISO BLACK COD
Crispy sesame rice, bok choy, brown sugar sake

reduction 32

FILET MIGNON*
8 oz filet, spinach, potatoes au gratin, whiskey

shallot sauce, crispy onions 56

Crispy Rock Cod Tacos
 Beer-battered, pico de gallo, guacamole, hot garlic habanero cream, cilantro crema  22

Pastas
 SHRIMP ALFREDO

Shrimp, linguini pasta, alfredo sauce, 
parmesan cheese  26

CHICKEN PESTO
 Choose zoodles or linguini pasta,

pistachios, brussels sprouts  24

SEAFOOD
Seafood mix, peas, Parmesan, cajun 

cream sauce  29

DUNGENESS CRAB & GARLIC NOODLE
 Yakisoba noodles, scallions, parmesan cheese,

bean sprouts, red bell peppers, snow peas, yakisoba
sauce 34

 WILD JUMBO PRAWNS
Fresh corn polenta, roasted pepper relish,

cilantro radishes  GF 32

 SEARED JUMBO SCALLOPS*
Green pea risotto, blood orange 

balsamic GF  42

SEAFOOD CURRY
Seafood mix, green beans, coconut milk, 

cilantro rice   35



Pinot Gris
KING ESTATE, ARTISAN SERIES - 2023 WILLAMETTE VALLEY 12 / 40

BELLE PENTE - 2019 WILLAMETTE VALLEY 42

Rose
 SASS,GAMMAY NOIR ROSE - 2022 WILLAMETTE VALLEY 11 / 38

CAMPUGET  - FRANCE 9 / 34
THE BEACH ROSE, WHISPERING ANGEL - 2023 FRANCE 48

VARNUM BRUT ROSE - 2022 WILLAMETTE VALLEY 46

Pinot Blanc
THE FOUR GRACES -2022 WILLAMETTE VALLEY  52

ST. INNOCENT - 2022 WILLAMETTE VALLEY 62

Sauvignon Blanc
THE CHAMPION - 2024 NEW ZEALAND  11 / 38

PONGA - 2022 NEW ZEALAND 38
HAGAFEN - 2021 NAPA VALLEY 56

Riesling
A TO Z - 2022 OREGON 10 / 36

PACIFIC RIM JUST RIGHT - 2022 CALIFORNIA  32 
HOLLORAN - 2022 WILLAMETTE VALLEY  46

Chardonnay
BLACK STALLION - 2022 NAPA VALLEY 13 / 42

MATTHEW FRITZ - 2023 SONOMA COUNTY 9 / 32
FLANEUR - 2022 WILLAMETTE VALLEY  60

RODNEY STRONG, CHALK HILL - 2022 CALIFORNIA 44
LEMELSON - 2021 CARLTON, OREGON  68

ROMBAUER, CARNEROS - 2023 NAPA VALLEY 72

Interesting Whites
FELLOW, CHENIN BLANC - 2023 CLARKSBURG, CA  11 / 38

ILLAHE, VIOGNIER - 2023 WILLAMETTE VALLEY 13 / 42
VARNUM, ALBARINO - 2023 WILLAMETTE VALLEY 46

FAMILIA TORRES, FORCADA - 2019 SPAIN 90

Bubbles
BENVOLIO PROSECCO SPLITS 187 ML - ITALY  10

SOURGAL MOSCATO D’ASTI 375ML - 2023 PIEDMONT, ITALY 13 / 24
TUALATIN ESTATE SPARKLING MUSKAT- 2022 WILLAMETTE VALLEY 46

VILLA MARCELLO PROSECCO - ITALY  36
VOUVRAY BRUT DOMAINE DU - FRANCE  50

J CUVEE CHAMPAGNE - SONOMA 72
EOLA HILLS, SPARKLING MULLER THURGAU - 2018 OR 42
PALMER& CO BRUT RESERVE CHAMPAGNE - FRANCE 78

W I N E

OTHER BEVERAGES

Syrah
K MILBRANDT - 2017 WAHLUKE SLOPE   64
EX UMBRIS - 2022 COLUMBIA VALLEY 48

Cabernet Sauvignon
 THE HERDSMAN - 2021 DUNNIGAN HILLS, CA 12 / 40
RODNEY STRONG, ROCKAWAY - 2019 CALIFORNIA 80

IRON + SAND -  2021 PASO ROBLES, CA  58
RODNEY STRONG - 2020 ALEXANDER VALLEY 52

PENLEY ESTATE PHOENIX - 2021 AUSTRALIA 48
SOOS CREEK, ELEPHANT MOUNTAIN  - 2020 WASHINGTON  64

AMAVI CELLARS - 2021 WALLA WALLA VALLEY  62

Merlot
DUCKHORN VINEYARDS - 2022 NAPA VALLEY  62

 CHARLES KRUG - 2020 NAPA VALLEY 52

Pinot Noir
FOUNDERS RESERVE - 2022 WILLAMETTE VALLEY 12 / 40

ERATH RESERVE - 2021 WILLAMETTE VALLEY 72
AYRES PERSPECTIVE - 2022 RIBBON RIDGE 52

PURPLE HANDS, LATCHKEY - 2022 DUNDEE HILLS, OR 92
CRISTOM MT. JEFFERSON CUVEE -  2023 EOLA-AMITY HILLS 70 

Malbec
PORTILLO - 2023 ARGENTINA 7 / 28

FLOURISHING PALM - 2018 COLUMBIA VALLEY 80

Interesting Reds
NORTH BY NORTHWEST - 2019 COLUMBIA VALLEY 11 / 38 

LA GERLA ROSSO DI MONTALCINO - 2021 ITALY 58
GULFI CERASUOLO DI VITTORIA - 2022 ITALY  54

CASA SMITH PRIMATIVO - 2020 WAHLUKE SLOPE  52
ORIN SWIFT 8 YEARS IN THE DESERT - 2022 CA 70

THE PRISONER, RED - 2022 NAPA VALLEY  78
VALCAN MELANGE DE VIN - 2019 ROGUE VALLEY 48

FLOURISHING PALM BARBERA - 2018 COLUMBIA VALLEY 84

Tempranillo
PAGO FLORENTINO - 2020 SPAIN 54

ABACELA, BARREL SELECT - 2022 UMPQUA VALLEY 65

Zinfandel
THE PRISONER, SALDO - 2022 CALIFORNIA  66

HARTFORD OLD VINE - 2021 RUSSIAN RIVER VALLEY 84
ROBERT BIALE, BLACK CHICKEN - 2018 NAPA VALLEY 72

SAN PELLEGRINO SPARKLING WATER 4

BUNDABERG GINGERBEER 5

STEWARTS ROOTBEER 4

FANTA ORANGE MEXICAN SODA 5

COCA COLA MEXICAN SODA 5

HOUSE MADE LEMONADE 4

LAVENDER LEMONADE 6

STRAWBERRY LEMONADE 6

PELICAN SPARKLE HOPS WITH ACAI 6

BREW DR. KOMBUCHA SEASONAL 6

CBD WYLD BLACKBERRY SODA WATER 6
**Contains Cannabidiol (CBD) Oil

V I N T A G E S  M AY  C H A N G E



S’MORES IN A JAR 
toasted marshmallow fluff, chocolate mousse, graham cracker  GF  9

SALTED CARAMEL BOURBON BREAD PUDDING
brioche bread, heath bar crumble, caramel, bourbon sauce  13

BROWNIE SUNDAE A LA MODE
chocolate brownie, vanilla ice cream, caramel, chocolate syrup 10

CARROT CAKE WAFFLE
cream cheese frosting, walnuts, raisins, berries  13

CINNAMON TOAST CREME BRULEE
cinnamon toast crunch, cream GF 10

MARIONBERRY COBBLER 
with vanilla ice cream GF 12

MARRIONBERRY CHEESECAKE IN A JAR
toasted walnut crust, cashews, marionberry V, GF 11

DESSERT

STRAWBERRY SHORTCAKE

EGG NOG MARTINI

KOPKE TAWNY PORT 

GRAHAMS TAWNY PORT  

SAUTERNES DESSERT WINE 
RumChatta, vanilla vodka, dark creme de

cacao, egg nog 15

Spanish vanilla liqueur, rumchatta,
vodka, sweet vermouth, strawberry puree,

strawberry whip 14

l0-year-old Port -Portugal  14

 2016 Bordeaux, France 14 

after dinner cocktails

20-year-old Port -Portugal  14


