
PUB   M E N U

starters

French onion soup with crouton and baked 
Tumalo farms gouda cheese

7.50

Crosswater clam chowder
7.50

iceberg wedge salad with dried cranberries
golden raisins, candied walnuts

blue cheese crumbles 
and applewood smoked bacon

8.00

hearts of romaine salad topped with lemon 
pepper Caesar dressing, garlic crouton 
and fresh grated Parmesan-Reggiano

9.00
add grilled chicken or shrimp

4.00

Oriental duck strudel in phyllo
Served with plum sauce and spicy mustard

9.00

creole rubbed shrimp in Louisiana style BBQ
sauce over jasmine rice

10.00

Dungeness crab and four cheese fondue
served with toasted cubes of cibatta bread

12.00

entrées

grilled reuben sandwich on Russian rye
with corned beef, Swiss cheese and sauerkraut

12.00

breaded Alaskan razor clam strips fried 
and served with tartar and ranch sauce

served with house fries
12.00

grilled chicken sandwich with house BBQ 
sauce on a toasted bun

with all the “fixins” and house fries
12.00

Dungeness crab mac n’ cheese with creamy 
Tumalo farms gouda cheese sauce 

12.00

bachelor burger, 8 oz. grilled angus beef with 
tillamook cheddar, bacon and house fries

12.50

tempura fish and chips with Asian slaw
tartar sauce and sweet chili 

dipping sauces
14.00

member’s special:  please ask your server
about tonight’s special offering…
includes a garden salad and dessert

19.95


