W SERVING HOT,
/lW FRESH CHINOOK'S

CHINOOK’S AT SALMON BAY CANNERY BREAD

MONDAY - FRIDAY FROM 3 P.M.TO 6 P.M. 3
+ TO SHARE « ¢ SOUP & SALAD «
Crab, Shrimp & Artichoke Dip... 9 Classic Caesar Salad......... 6
A warm mix of Dungeness crab, Crisp romaine lettuce with Parmesan,
Oregon Coast bay shrimp and artichoke homemade croutons and dressing.
served with homemade chips.
. i Clam Chowder .................. 7
Northwest Mussels GrFa............... 12
Skillet roasted with shallots, herbs Manhattan ‘(Red) G
and white wine. Boston (White)
New J Red & Whit
Crispy Fried Calamari............... 14 SRy (he ite)
Served with lemon aioli.
Manila Clams GFa....................... 14 N
Fresh Northwest Manila clams steamed ;
in clam nectar with garlic, lemon and 0’ S m
parlsey. Served with dipping butter. W
Crispy Oysters 12
+« FUN FOODS « Topped with a roast.ed co'rn.relish
and served with Cajun aioli.
Baja Shrimp Cocktail Gra............ 9
Oregon Coast bay shrimp, avocado, Oyster Taco 8
salsa and lime juice. Crispy seared oysters finished with
_ salsa mayo, cabbage and a roasted
POpCOI‘Il Cthken ......................... 8 corn relish wrapped in a warm
Served with hatch chili aioli. corn tortilla.
Buffalo Cauliflower Bites............ 8 0 Po'B
Served with blue cheese dressing. y ster Po oy ;2
Crispy oysters in a toasted bun with
Northwest Dungeness Crab ...... 15 tomatoes, iceberg lettuce with Cajun
Enjoy 1/2 Dungeness crab served chilled remoulade.
in the shell with a side of Louie dressing.

] ) Classic Oyster Stew 8 | 14
Wild Alaska True Cod Bites....... 9 Made in the classic style with cream,
Panko crusted and served with our butter, thyme and celery salt.
homemade tartar sauce.
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*Consuming raw or undercooked meats and seafood may increase your risk of foodborne illness.
GFA We can create this item using “gluten free” ingredients. Please notify your server of any dietary concerns.
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¢ $6.5 CHINOOK’S HARD LEMONADE ¢

Made daily and always fresh!
Our homemade signature lemonade with vodka.
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¢ $7.5 WELL DRINKS ¢

¢ $7 DRAFT BEER ¢
NARROWS BREWING ANTHONY’S IPA
FARMSTRONG COLD BEER PILSNER
SCUTTLEBUTT BREWING ANTHONY'S PALE ALE

¢ $8.5 LIBATIONS ¢
HAPPY HOUR MARGARITA ¢« HOUSE MARTINI OR MANHATTAN
FISHERMAN LEMONADE ¢ BEST OF SEASON HARD SELTZER
MOSCOW MULE ¢ PALOMA ¢ APEROL SPRITZ ¢« SALMON BAY SUNSET

¢ $6 CHINOOK’S HOUSE WINE ¢
RED OR WHITE WINE

¢ $1 OFF GLASS WINES ¢

¢ WHITES ¢ ¢ REDS & BLUSH ¢
RIESLING | CHATEAU STE. MICHELLE - 9.5 MERLOT | 14 HANDS - 10
PINOT GRIS | LATAH CREEK - 10.5 RED BLEND | SPARKMAN CELLARS

“WILDERNESS” - 14
CHARDONNAY | BURIED CANE - 9.5

PINOT NOIR | BIG FIRE - 13.5
CHARDONNAY | GORDON ESTATE - 10.5

ALBARINO | IDILICO - 12 CABERNET SAUVIGNON |
! ’ ANTHONY’S BURIED CANE - 10
SAUVIGNON BLANC |

SPARKMAN CELLARS “PEARL” - 13 R

SAVIAH CELLARS “THE JACK” - 13
SAUVIGNON BLANC |

BARNARD GRIFFIN - 10.5 ROSE | MILBRANDT CELLARS - 9.5

SPARKLING BRUT |
DOMAINE ST. MICHELLE - 9.5

CH HH 2.22



