
Starters
Buffalo Wings

Choice of Spicy, BBQ or Teriyaki
Six $8    Dozen $14

Pork Potstickers
Tossed in Firecracker Sauce

Six $8   Dozen $14

House Nachos - $9
Pico de Gallo, Avocado, Jalapeños

Sliced Olives, Sour Cream
Add Grilled Chicken - $5

Dungeness Crab Dip - $12
Artichoke, Parmesan, Flat Bread

Shrimp In The Shell - $14
Lemon, Cocktail Sauce

Calamari - $12
Sriracha Aioli, Green Curry,  

Crudités

Oysters On A Half Shell*

Three $6   Six $12   Dozen $24

Flame-Grilled Oysters*

Garlic Butter, Parmesan,  
Flat Bread 

Three $6   Six $12   Dozen $24

Soups
Cup $6   Bowl $8

Packers Gumbo
Andouille, Shrimp, Smoked Chicken

Crab, Okra, Jasmine Rice

Clam Chowder
Clams, Potatoes, Herbs, Cream

Salads
Green Salad - $6

Radish, Carrot, Cucumber, Greens, 
Tomato, Onion

Caesar Salad - $7  
Traditional Caesar Salad with  

House-made dressing

Greek Salad - $9
Chopped Romaine, Kalamata Olives, 

Cucumbers, Pickled Onions, 
Peppercini, Croutons, Feta,  

Oregano Vinaigrette

The Wedge - $10
Iceberg, Tomato, Crumbled Bleu 

Cheese, Bacon, House  
Thousand Island

Caprese - $11  
Roma Tomatoes, Fresh Mozzarella, 

Balsamic Reduction, Basil

Seafood Cobb - $15
Dungeness Crab, Avocado, Bacon, 

Egg, Shrimp, House Smoked Salmon, 
Romaine

Add Grilled Chicken Breast, Wild Caught 
Salmon or Crispy Calamari - $5

 

Sandwiches  
& Burgers

Include choice of Fries  
or House Salad

Semiahmoo Angus Burger* - $12 
Lettuce, Tomato, Onion, Pickles, 

Choice of Cheese
Add Mushrooms or Bacon - $1 

Salmon Burger - $14
Preserved Lemons, Tarter Sauce,  

Lettuce and Fried Pickles

Veggie Burger - $12
House Made Hazelnut Veggie Burger, 

Forest Mushrooms, Lettuce,  
Tomatoes, Green Pepper Aioli

Draper Valley Chicken 
Antipasto - $13

Roasted Red Peppers, Balsamic  
Onions, Salami and Swiss

Prime Cheese Steak* - $12
Sliced Onions, Caramelized  

Mushrooms, Horseradish Mustard 
Cream and Provolone Cheese

Braised Short Rib & Grilled 
Cheese Sandwich - $14
8 Hour Braised Short Rib  
and Tillamook Cheddar

Semiahmoo Club - $13
Ham, Bacon, Turkey, Lettuce,  

Tomato and Swiss Cheese

$4 split charge on all entrées. An automatic 18% gratuity charge will be added to parties of six or more. 
*Item may be served raw or undercooked. 

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Happy Hour  

All Day Menu



$4 split charge on all entrées. An automatic 18% gratuity charge will be added to parties of six or more. 
*Item may be served raw or undercooked. 

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

$4 split charge on all entrées. An automatic 18% gratuity charge will be added to parties of six or more. 
*Item may be served raw or undercooked. †Hours subject to change with business level.  

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Specialties
Served All Day

 
Frito Misto - $16

Fried Calamari, Shrimp,  
Cod, Artichoke Hearts,  

Cajun Garlic Aioli, Lemons

Fish & Chips 
Fries, Tartar, Slaw, Lemons

Cod 2 piece - $12, 3 piece - $15  
Halibut 2 piece - $19, 3 piece  - $22

 
 

Coastal Cocktail - $12
Jumbo Shrimp, Dungeness Crab,  

Celery, Cucumbers, Lemon

Steamer Clams - $15
Garlic, Butter, Herbs, Flatbread

Fish Tacos - $14
2 Cod Tacos with Cole Slaw,  

Pico De Gallo, and Lemon Aoili

Steak Frites - $24
Grilled Flat Iron Steak, Parmesan Fries, 

Roasted Mushroom Jus,  
Steamed Vegetables

Pasta Verano - $18
Penne Pasta, Sundried Tomato Pesto, 

Ciligene Mozzarella, Parsley,  
Oregano, Rosemary

Add Chicken or Salmon $5

Entrées
5pm-11pm

Dungeness Crab Cake - $24
An Avocado salad topped with a pan seared

Crab Cake, served with Lemon and Chili Aioli

Alaskan Cod En Croute - $25
Cod fillet from the fishing vessel Katie Ann,
wrapped in phyllo dough and then baked to

perfection, served with pesto mashed potatoes

Cedar Plank Wild Caught Salmon - $24
Wild local Salmon with Lemon Honey Glaze,

Roasted Asparagus and Potato Planks

Halibut Almandine - $29
Pan Seared Halibut with Baby Green Beans,  
Slow Roasted Tomatoes, Mashed Potatoes  

and Toasted Almond Vinaigrette

Rib-Eye Steak* - $30
Grilled 12oz WA state Beef topped with Steak Butter

with a Baked Potato and Steamed Vegetables

Bone In Pork Chop* - $25
Grilled Pork Chop, Washington Apple Chutney, 

Artichoke Mashed Potatoes, Roasted Vegetables

Seafood Mac - $22
Creamy Fontina Cheese sauce, Jumbo Shrimp, 

Dungeness Crab, Scallops, Smoked Salmon, Garlic

Lunch and dinner Served:
Sunday - Thursday, 11 am - 11 pm†

Friday and Saturday, 11 am - Midnight†

Happy Hour  
Daily: 3 pm - 6 pm 
9 pm - Close 
All Day Sunday 


