Y NIGHTS
MONDAY & TUESDA
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PUPUS

STEAMED NORTHWEST MUSSELS
CRISPY CALAMARI

- 13.5

- 14

SUPER SHRIMP COCKTAIL

-9

STEAMED MANILA CLAMS

- 18

DUNGENESS CRAB, SHRIMP & ARTICHOKE DIP

- 10

SALADS, CHOWDER & BOWLS
ANTHONY’S AWARD-WINNING CLAM CHOWDER

- 8/10

TRADITIONAL CAESAR SALAD

Crisp romaine tossed in our Caesar dressing with homemade croutons - 8/12

HEARTS OF ROMAINE

With crumbled blue cheese, hazelnuts and garlic croutons - 10
ADD OREGON SHRIMP ~ 15

ALMOND CHICKEN SALAD

Julienne breast of chicken, almonds and crispy noodles tossed with romaine and sesame tamari dressing - 16

MACARONI ‘N CHEESE

Corkscrew pasta tossed with creamy Cougar Gold cheese sauce and topped with panko crumbs - 16

BAKER’S BOWL

Our toasted sourdough loaf filled with our award-winning clam chowder. Served with a Caesar salad - 17

KALBI CHICKEN BOWL

With sesame and soy sauce, served over Jasmine rice with seasonal greens and sesame dressing - 17

HAWAIIAN COBB

Fresh mango, bacon, avocado, tomato, wontons and Oregon Coast shrimp on seasonal market greens tossed with
fresh basil vinaigrette and crumbled blue cheese - 18

WILD SILVER SALMON BOWL

Chargrilled wild salmon glazed with ponzu sauce - 21

GUEST FAVORITES
OREGON COAST SHRIMP FETTUCCINE

Fresh pasta, bay shrimp, mushrooms, zucchini, tomatoes and fresh herbs in garlic cream sauce. Finished with Parmesan cheese - 16

CRISPY PANKO ALASKA TRUE COD ‘N CHIPS
ROASTED GARLIC SCAMPI PRAWNS
TEMPURA PRAWNS ‘N CHIPS
FISHERMEN’S CATCH

Served with French fries and beach slaw - 18

Butterflied, roasted with garlic butter and sprinkled with gremolata - 20

Served with French fries and beach slaw - 22

Ocean prawns, Alaska cod, calamari and wild salmon. Served with French fries and beach slaw - 24
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FISH PLATES
Anthony’s owns and operates our own seafood company to ensure our guests enjoy the freshest seasonal
premium fish and shellfish available, as a result, our fresh fish selections are subject to seasonal availability.

BLACKENED ROCKFISH

Blackened and finished with pineapple-mango salsa - 19

WILD ALASKA TRUE COD

Marinated in white wine and baked with a topping of sour cream, red onion and fresh dill - 20

FRESH COLUMBIA RIVER STEELHEAD

Chargrilled and finished with roasted apple-ginger butter. Served with cornbread pudding and seasonal vegetable - 28

SHELLS
FRESH PENN COVE MUSSELS ‘N FRIES

Skillet roasted with shallots, herbs and white wine. Served with gremolata seasoned French fries - 17

OREGON SHRIMP MACARONI ‘N CHEESE

Oregon Coast shrimp and corkscrew pasta tossed with creamy Cougar Gold cheese sauce and topped with panko crumbs - 18

PAN FRIED OYSTERS*

Pan fried yearling oysters from Willapa Bay served with tartar and cocktail sauces - 23

CIOPPINO

Wild salmon, Manila clams, Puget Sound mussels and lingcod simmered in a savory tomato-basil sauce - 24

BURGERS & TACOS
All of our signature burgers are available with the Impossible Burger veggie patty - Add $3

BEACH BURGER*

Ground beef seasoned and chargrilled with lettuce, tomato, onion and grilled onion mayo. Served with red relish and pickles - 15
CHEESEBURGER ~ 16

WILD ALASKA COD BURGER

True cod lightly panko crusted and served with lettuce, tomato and homemade tartar sauce - 16

BLACKENED ROCKFISH TACOS

Wrapped in warm flour tortillas with salsa mayo, cabbage and pineapple-mango salsa. Served with chips and salsa - 17

MAHI MAHI TACOS

Chargrilled with lime and cilantro and served in warm flour tortillas with cabbage, tomatoes and salsa mayo. Served with
chips and salsa - 19

BEACH FEATURES
The best Northwest fish from Anthony’s own seafood company, Anthony’s Seafood, paired with Budd’s spuds,
fresh vegetables and a cup of Anthony’s award-winning clam chowder.

We can create this item using “gluten free” ingredients. Please notify your server of any dietary concerns.
Enjoy one of Chef David’s favorites.
When unavailable due to weather or season, we substitute the finest flash frozen seafood available.
*May be cooked to order. Consuming raw or undercooked meats and seafood may increase your risk of foodborne illness.
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