X SMALL PLATES 7+

Crispy.Calamar oo ar 0o 9
With lemon aioli. : Ha
Northwest Mussels ... .. e

With shallots herbs and White wine.

Pan Fried Oysters ... La L e
Fresh yearling oysters from Willapa Bay pan fried
until golden brown.

Crab & ShrimpDip ... 20
- Dungeness (rab, Orégon Coast bay shrimp, diced onions, -
artichoke hearts, and Parmesan with our crab velouté.

- Served with sourdough bread.

- Crispy Oysters with Roasted (orn Relish ...._.16
Fresh yearling oysters from Willapa Bay panko crusted and B
topped with a roasted corn relish. Served with Cajun aioli.

~ Steamed ManilaClams e . Rl
" Steamed in clam nectar with olive oil, garlicand lemon.

% CHOWDER & COMBOS 73

Anthonys(lam(howder ........... Gt
~ New England style with bacon and potatoes.

Anthony’s Baker Bowl . ke g o %

(Our award-winning clam chowder in a warm :
sourdough bread bowl paired with a Caesar salad.

Grilled Cheese & Clam (howder....................3.lé

Classic grilled cheese with tomatoes on sourdough
paired with a cup of our dlam chowder.

Cioppino & Caesar ... i 2
Wild salmon, Manila clams, Alaska cod and mussels simmered in a
savory tomato-herb broth. Served with our classic Caesar salad.

FRESH SAI.ADS

\(Iassm (aesar Salad ...................... LE R gk
W|thOreqon(oastShnmp.........................\...+4'| +8
With Grilled Chicken. ... i ............. +4 | +8
WlthWIIdSalmon............' .......................... .+18
With Crispy Calamari. = s f it o +9

“Hearts of Romaine ... A ............. o

Oregon Coast shrimp, blue cheese dressing and hazelnuts.

‘Hawaiian CohbSalad: v . o oy

Fresh mango, bacon, avocado, tomato, wontons and Oregon Coast
shrimp on market greens tossed with fresh ba5|l vmalgrette and
crumbled blue cheese

- Almond Chicken Salad ... ...... gy

Thinly sliced chicken breast, almonds and crispy noodles tossed with
romaine and sesame tamari dressing.

R CAFE FAVORITES

Shrimp Fettuccine e R )
Fresh pasta, bay shrimp, mushrooms, zucchini, tomatoes and fresh
herbsina garlic cream sauce. Finished with Parmesan cheese.

LondonBroilen. ... il eag

Kalbi marinated, grilled to your liking and finished with our
pineapple-mango salsa. Served with rice and seasonal vegetables.

~ Portobello Mushrooms . . . . .. . )

Rosemary olive oil and tamari glazed pqrtobellomushfooms,
zucchini, blistered tomatoes, rice and roasted corn.

OysterPa'Boy . Ll i s
(rispy oysters in a toasted bun with tomatoes iceberg lettuce
and a Cajun remoulade. Served with slaw.

*May be cooked to order. Consuming raw or undercooked meats and seafood may increase your risk of foodborne illness.

GFA We can create this recipe using gluten free items. Please notify your server of any dietary restrictions.
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< BURGERS & TACOS 7

BeachBurger=cn.................. il

Grilled and topped with lettuce, tomato, onion, pickles
and grilled o.nlon mayo. Served with french fries.

~ With (heese...v....'...'.,.‘....................: ............. din :

With Impostiblé Burger............. s S sh
Wild Alaska Cod Burger ......................2

True cod lightly panko crusted and served with lettuce, tomato
and homemade tartar sauce. Served with french fries.

M MdhiTans e W e

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

~ Orie Taco & Cup of Chowder ...............c........ 19

Blackened Rockfish Tacos ' 19
Wrapped in warm flour tortillas with salsa mayo, cabbage and
pineapple-mango salsa. Served with chips and salsa. .

One Taco & (up of (howder e e 6

Blackened Hallbut Taco e v i 26

One taco with blackened fresh wild Alaska halibut wrapped in a
warm flour tortilla filled with cabbage tomatoes and salsa mayo.
Served with a cup of chowder.

& BEACHBOWLS 7

Wild Salmon PonzuBowl ea................ .25
(hargrllled with ponzu sauce served over Jasmine
rice with seasonal greens and sesame dressmg :

Kalbl Chicken Bowl e o e

- With sesame and tamari glaze, served over Jasmine

- rice with seasonal greens and sesame dressing.

 Crispy Coconut PrawnBowl .. 2
Ocean prawns lightly covered in coconut with ginger plum sauce.
Served over Jasmine rice with seasonal greens and sesame dressing.

 Fresh Blackened Rockfish ... ... ... . %

£ SEAFOOD PLATES 74
Served with fishermen's potatoes and seasonal vegetables.

Blackened and finished with fresh pineapple-mango salsa.

Roasted ScampiPrawns & u

Butterﬂied roasted with garlic butter and sprinkled with gremolata.

Wild Alaska Salmon e Btk 9
Alder planked and finished with sundried tomato basil butter.

Fresh Idaho Rainbow Feout' - it e,
Pan fried until golden brown., ! ' !

PanFried‘Oysters*eFA._...: ..... e 8

Pan fried yearling oysters from erlapa Bay served with tartar
and cocktail sauce.

Wild Alaska HaIyibut ......... ...... S 39

Marinated in white wine and baked with sour cream, bread crumbs,
 red onion and fresh dill. ;

R FISH & CHIPS 7

* Wild Alaska True Cod 'n Chipsc. i ot %28

Two or three pieces panko crusted and served with french frles
and beach slaw.

~ Wild Alaska Lingcod nilips a0 B

Two pieces dipped in tempura batter served with
french fries and beach slaw.

~ Prawns n(hrps.... ........ W e

Ocean prawns dipped in tempura batter served with

french fries and beach slaw.

*May be cooked to order. Consuming raw or underco’_oked meats and seafood may increase your risk of foodbomne illness.

(GFA We can create this recipe using gluten free items. Please notify your server of any dietary restrictions.
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i WINE SELECTIONS 74

Rreslmq I Chateau Sto: Michelle 0ot itioe 9138
Chardonnay | Anthony's Buried Cane ........... L9 36
Chardonnay | Anthony's Gordon Brothers .......... 10| 40

* Pinot Gris | Latah Creek ... 105 | @
Sparkling Brut l'Domaine Ste. Michelle....... 9 40 ﬁ
S'parklinq‘Ros,é | Domaine Ste. Michelle .............95 | 40
 Albarifio | Idilico; ...... S i e e
Sau\riqnon Blanc | Barnard Grifﬁ‘n ....... el 054
- Rosé | Janurk ‘Spring Rt Skl

~ Cabernet Sauvignon | AnthonysBurred Cane..;....ro | 40

~ Cabernet Sauvignon | Secret Squirrel.................. 15 60
Merlot | Red Diamond ...... Ft e T .95 38
Pinot Noir | BigFire..................li e B 32
Red Blend | Sparkman,(ellars ‘Wilde'rness’ 155

R MORE SEI.E(TIONS

Bud Light & Budwerser........;} ................ e
Hemeken (Liom o o S it g 7
Beck's (Non<Mlcoholic) v i fir b B b
Pacifico....... R e MR A B
Tietonv Hard Apple (rder ........ Ve
‘Black Raven ‘Coco Jones' Porter ................... L ge
Root Beer Hoatiitil e o . R
Orange Soda Float......... e S 65
Sparkli-nqWater.......;...._...' ........ K B g
Bottomless Soda & Iced Tea................... ey A‘
Cock n Bull Ginger Baer: e 1 v
MOl PATET .. G 6

 DRAFT BEER 7

Scuttlebutt Brewing ‘Anthony’s Pale Ale’.............. L
Narrows Brewing ‘Anthony’s IPA"........................ 8
Farmstrong Brewing Cold Beer Pilsner ............. o

Maritime Pacific Brewing Nightwatch Dark Amber Ale . 85

- Diamond Knot Brewing Hefeweizen ..................... 9

. Anthony sHard Lemonade.................... 10
Homemade lemonade, seasonal ﬂavors and vodka. ;
Anthony’s Lemonade (non-alcoholic) .. ... .. ey 6
Seasonal Hard Seltzer...................... .95
Ask your server for today’s selection!
Slestatarever. i st e i .
Tequila, grapefruit, Campari and lime juice.
Uptown Martini or Manhattan.................... 5
Your choice of Dry Fly gini or vodka shaken with ice.
Served strarght up.
PomPaloma............. e ey 105

Boundary Bay Scotch Ale. .................. e

R BEA(H (OCKTAII.S 7*

Tequila, pomegranate juice, grapefrurt juice, and lemon-lime soda.

Northwest Old Fashioned.......................... 14
(laimed by some to be the first classic cocktail from the 1800.
 Ours is made with the Northwest favorite Dry Fly Bourbon.

MoscowMula: s i ol B 105
Made with Heritage Batch 12 vodka. - iy

Rye Speakeasy ..... e i i 15"

Woodinville Rye whiskey muddled with Carpano Antrca
fresh orange and a cherry ;
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