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Happy Hour Daily 2pm-é6pm

CALAMARI

Calamari Steak Strips, Pickled Jalapeno
19

COCONUT PRAWNS

Coconut Battered Prawns, Apricot Chili Sauce
18

CHICKEN WINGS

Jumbo Flats & Drums, Celery & Carrots

Choice of Franks, Garlic Parmesan, BBQ or Dry
20

AHI CRUDO*

Soy-glazed Ahi, Arugula, Cucumber, Carrots

Tomato & Pineapple
20

SPINACH & ARTICHOKE DIP

Parmesan, Spinach Artichoke, Roasted Peppers
16

NACHOS

Corn Tortilla Chips, Queso Cheese, Pico de Gallo,
Red Onion & Cilantro Slaw

(with beef or chicken 21)
16

STREET TACOS

Braised beef or chicken tacos, Cheddar-Jack,

Cilantro Slaw, Corn or Flour tortillas
17

FRIED MOZZARELLA

Deep Fried Mozzarella, Grated Parmesan,

Marinara
15

BRUSSEL SPROUTS

Fried Brussels, Red Onion, Bacon & Balsamic
16

JUMBO PRETZEL

Baked Salted Pretzel, Dipping Cheese
13

BAGUETTE BOARD
Toasted Baguette & Butter 5




ISLAND LODGE:

by Al Lago

/f@t!ttw;{@ 19

MEAT LOVERS
Pepperoni, Bacon, Sausage, Mozzarella

JALAPENO POPPER

Fresh Jalapenos, Bacon,
Cream Cheese & PepperJack

BBQ CHICKEN

Grilled Chicken, Red Onion
Pickled Jalapenos, Mozzarella and BBQ Sauce

MARGHERITA

Basil, Grape Tomatoes, Fresh Mozzarella
Tomato Sauce & Balsamic

GRILLED CHICKEN

Grilled Chicken, Arugula, Caramelized Onion
Sundried Tomato, Mozzarella, Garlic Parmesan

Jda fzw{a

COBB* 1s

Romaine, Arugula, Bacon, Egg, Blue Cheese

Crumbles, Avocado, Cucumber, Tomato
22 Chicken 28 Salmon

CLASSIC WEDGE 18

lceberg, Bacon, Blue Cheese Crumbles, Red
Onion, Tomato, Candied Walnuts & Blue
Cheese Dressing

STEAK SALAD¥ 33

Steak, Grilled Romaine, Kalamata,
Red Onion, Tomato, Mushroom
Blue Cheese Crumbles House Vinaigrette

GREEK SALAD ;3

Romaine, Cucumber, Kalamata Olives, Tomato,
Pepperoncinil, Feta & House Vinaigrette

CAESAR* 15

Romaine, Parmesan, Croutons, Caesar

"These Items May Be Served Undercooked To Order.
Consuming Raw or Undercooked Foods May Increase
Your Risk of Foodborne llIness.
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Served with Fries. Substitute Tots, Salad or Soup 3
Truffle or Poutine Fries 4 Gluten Free or Beyond Burger 3

HALIBUT SANDWICH

Panko Fried Halibut, Tillamook Cheddar,

Arugula, Tomato & Tartar
24

NASHVILLE CHICKEN

Fried Chicken Breast, Brown Sugar

Cayenne Butter, Mayo, Pickle
19

FRENCH DIP

Roast Beef, Provolone, Carmelized Onion

Au Jus
22

BBQ BACON JAM BURGER*

Angus Smokehouse Beef, BBQ, Bacon Jam
Fried Onions, Tomato & Arugula
20

LOADED PHILLY

Thin Sliced Sirloin Steak, Peppers, Onion

Mushroom, Swiss American Cheese
22

BAJA CHICKEN BURGER

Grilled Chicken Breast, Pickled Jalapeno,

Avocado, Lettuce, Tomato, Chipotle Aioli
20

BLTA

Bacon, Lettuce, Tomato, Avocado, Mayo
17

CRISPY CHICKEN

Batter Fried Chicken Breast, Lettuce, Tomato,

Onion, Pickle, Mayo
19

BEACH BURGER*

Angus Smokehouse Beef, Tillamook Cheese,
Tomato Lettuce, Red Onion, Pickle

Chipotle Aioli
18

"These Items May Be Served Undercooked To Order.
Consuming Raw or Undercooked Foods May Increase
Your Risk of Foodborne lllness
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HALIBUT & CHIPS

Two pieces of Panko-battered
Fresh Halibut, Fries, Tartar

39

NEW YORK STRIP*

8 oz New York, Mashed Potatoes
Demi Gravy & Broccolini
38

MUSHROOM CHICKEN

Pan Seared Chicken Breast, Mushroom
Dijon Cream Sauce, Mashed Potatoes &
Broccolini
26

GARLIC & WHITE WINE PASTA

Sundried Tomato, Spinach, Parmesan in a
Garlic Wine Sauce

24
31 Chicken
38 Salmon or Ahi

SESAME CRUSTED AHI*

Seared Ahi, Quinoa, Purple Rice,
Cucumber, Carrots, Pineapple & Soy Glaze
32

CAJUN SALMON*

Fresh Salmon, Sun-Dried Tomato Lemon

Butter, Mashed Potatoes & Broccolini
28

Sharealle S M{t‘/é

POUTINE FRIES

Smothered in Demi Gravy & Cheese Curds
15

TRUFFLE FRIES
Parmesan & White Truffle Oil
12

20% Automatic Gratuity on Parties of 6 or More



