
ACTIVE MILITARY PERSONNEL, SHOW US YOUR MILITARY IDENTIFICATION AND RECEIVE A 10% MILITARY DISCOUNT.
*May be cooked to order. Consuming raw or undercooked meats or seafood may increase your risk of foodborne illness.

GLUTEN FREE AVAILABLE - GFA  
These recipes can be made using gluten free ingredients. Please notify your server of any dietary restrictions. 

SALAD & CHOWDERS
ANTHONY’S CL AM CHOWDER 9  |   14 

CL ASSIC CAESAR GFA 10  |   12

ADD SHRIMP OR CHICKEN | + $5

HEARTS OF ROMAINE SAL AD 12

ADD SHRIMP OR CHICKEN |  + $5

N.W. SEASONAL SAL AD 12 
Your server will describe today’s selection. 

ENTREE SALADS

ANTHONY’S COBB SAL AD  GFA 17 
Oregon Coast shrimp, mango, avocado, tomato, crispy 
wontons and bacon on seasonal market greens tossed  
with fresh basil vinaigrette and crumbled blue cheese. 

WILD AL ASKA SALMON SAL AD  GFA 24 
Chargrilled and served over romaine, field greens,  
avocado, farro and toasted hazelnuts. Finished with  
citrus shallot dressing and cranberry-lime relish. 

ALMOND CHICKEN SAL AD  GFA 17 
Julienned chicken breast with crispy noodles,  
fresh pickled ginger, sesame and red pepper  
tamari dressing. 

BURGERS & BOWLS
BERING SEA BURGER  19 
Bering Sea true cod panko crusted, fried and served  
open-faced with tartar sauce, lettuce, tomato and onion. 
Served with French fries. 

WILD SALMON BURGER  20 
Served open-faced and finished with sundried  
tomato and fresh basil mayo. Served with French fries.

KALBI CHICKEN BOWL  GFA 19  
Chargrilled chicken in a sweet tamari glaze.  
Served over Jasmine rice and ginger slaw with  
sesame ginger dressing.

WILD SALMON PONZU BOWL  24   
Chargrilled and glazed with ponzu sauce.  
Served over Jasmine rice and ginger slaw.

PORTOBELLO MUSHROOM BOWL 14   
Crispy panko crusted slices of portobello mushrooms  
served over Jasmine rice and ginger slaw. 

SHIPYARD BURGER*  GFA 
Grilled to your liking and topped with cheese, lettuce,  

tomato, relish and onion mayo. Served with French fries. 

10

WITH BACON  |   ADD $2.5    DOUBLE PATTY  |   ADD $3 

FISH TACOS
MAHI MAHI TACOS  19 
With lime and cilantro in warm flour tortillas filled  
with cabbage, tomatoes and salsa mayo. Served  
with chips and salsa. 

BL ACKENED ROCKFISH TACOS  18 
Blackened rockfish wrapped in warm flour tortillas  
filled with shredded cabbage, salsa mayo and  
pineapple-mango salsa. Served with chips and salsa. 

WILD SALMON TACO& CHOWDER 19  
Blackened and wrapped in warm flour tortillas  
with salsa mayo. Served with a cup of clam chowder.  

CRISPY COD TACOS  16   
Panko crusted crispy Alaska true cod wrapped in a  
warm flour tortilla with cabbage and salsa mayo.  
Served with chips and salsa.

ANTHONY’S FAVORITES
DUNGENESS CRAB & SHRIMP TOAST  19 
Open-faced toasted sourdough finished with  
Dungeness crab, shrimp and artichoke dip mix.  
Served with ginger slaw.

PAN FRIED OYSTERS  GFA 24 
Fresh yearling oysters from Willapa Bay pan fried  
golden brown. Served with French fries. 

AVOCADO TOAST 14 
Fresh avocado on grilled sourdough toast topped  
with cherry tomatoes, micro greens and seasoning.  
Served with ginger slaw.  

FISH & CHIPS 
WILD AL ASKA TRUE COD & CHIPS 21 |  26 
Two or three pieces of panko crusted wild Alaska  
true cod. Served with ginger slaw and French fries.  

PRAWN & CHIPS 19 
Ocean prawns dipped in our award-winning tempura  
batter with onion rings, French fries and ginger slaw. 

WILD AL ASKA HALIBUT & CHIPS 29 
Two pieces in our award-winning tempura batter  
with French fries and ginger slaw.

 

ANTHONY’S SINCLAIR INLET


