
• GLASS WINES • 
We pour 7 ounces for our wines offered by the glass.

Riesling  |  Chateau Ste. Michelle.  .  .  .  .  .  .  .  .  .  .  .  .  7 

Chardonnay  |  Anthony’s by Buried Cane . . . . . . . . 7

Chardonnay  |  Anthony’s by Gordon Estate.  .  .  .  .  . 8.5

Sauvignon Blanc  |  Sparkman Cellars “Pearl” . . . . . .10

Pinot Gris  |  Latah Creek . . . . . . . . . . . . . . . . . . . 8

Merlot  |  Red Diamond . . . . . . . . . . . . . . . . . . . 7.5

Cabernet Sauvignon  |  Anthony’s by Buried Cane .  .  .  7

Cabernet Sauvignon  |  Nelms Road . . . . . . . . . . 12.5

Syrah  |  Boomtown .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.5

Pinot Noir  |  Big Fire . . . . . . . . . . . . . . . . . . . . 10.5

Rose  |  Sparkman Cellars “This Old Porch” . . . . . . 8.5

• DRAFT BEER •
Farmstrong Brewing Cold Beer Pilsner . . . . . . . . 5.5

Scuttlebutt Brewing Anthony’s Pale Ale . . . . . . . 5.5

Anacortes Brewery Oatmeal Stout . . . . . . . . . . . 6

Boundary Bay IPA.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

Boundary Bay Scotch Ale . . . . . . . . . . . . . . . . .  6

Hale’s Ales Mongoose IPA  . . . . . . . . . . . . . . . . 6

Lazy Boy Brewing Amber . . . . . . . . . . . . . . . . . 6

Scuttlebutt Brewing Hefeweizen  . . . . . . . . . . . . 6

• BOTTLED BEER •
O’Doul’s (Non-Alcoholic) . . . . . . . . . . . . . . . . . 6

 

• SMALL PLATES •
Award-Winning Clam Chowder  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7 / 11
Ginger Slaw  GFGF   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4
Oregon Shrimp Cocktail  GFGF   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8
Crispy Calamari with Lemon Aioli  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15

Crispy Clam Strips . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

• SALADS •
Classic Caesar Salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7

Blue Cheese Salad with Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8

Island Poke Bowl* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .17 
Raw yellowfin ahi poke in chili, ginger, sesame and soy.   
Over rice, edamame, pineapple chutney and seaweed salad.

Northwest Salmon Salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . MP
Please ask your server about today’s selection. 

Anthony’s Cobb Salad. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
Oregon Coast shrimp, avocado, mango, crispy wontons, tomato and bacon on seasonal 
market greens tossed with fresh basil vinaigrette and crumbled blue cheese.

• FISH ‘N CHIPS •
Wild Alaska True Cod ‘n Chips . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
Three pieces of Alaska cod lightly panko coated.

Crispy Scallops ‘n Chips. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14
Lightly panko crusted and served with French fries.

Ocean Prawns ‘n Chips. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Ocean prawns dipped in our award-winning light tempura batter.

Fisherman’s Catch . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18 
Crispy true cod, panko scallops, tempura prawns, and clam strips.



• SPECIALTY COCKTAILS • 
Cabana Bloody Mary . . . . . . . . . . . . . . . . . . . . . . . 8

Anthony’s homemade bloody Mary mix with tomato juice,
Tabasco, Worcestershire, lemon juice, horseradish and  
black pepper spiked with vodka and garnished with  
the traditional celery stick.

Mojito . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
A refreshing cooler made with rum, soda, mint and ice.

Moscow Mule . . . . . . . . . . . . . . . . . . . . . . . . 9
Ginger beer, vodka and fresh lime over ice.  

Cucumber Cooler  . . . . . . . . . . . . . . . . . . . . . . . . . 9
St~Germain liqueur, gin, fresh mint,lime, fresh cucumber and soda.

Mai Tai.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10
With rum, orgeat, orange juice and pineapple juice.

Cap Sante Refresher . . . . . . . . . . . . . . . . . . . . . 11.5
Cucumber, lime and ice muddled then shaken with tequila, honey  
syrup and a splash of soda.  Strained and served martini style.

• BEST OF THE SEASON •
Strawberry Lemonade (Non-Alcoholic).  .  .  .  .  .  .  .  .  6

Homemade lemonade splashed with strawberry sauce.     

Strawberry Hard Lemonade  . . . . . . . . . . . . . . 8.5
With strawberry sauce and vodka.     

Strawberry-Lime Hard Seltzer . . . . . . . . . . . . . 8.5
Anthony’s take on a hard seltzer! 
Made with vodka, strawberry and a hint of lime. 

Sparkling Strawberrillini . . . . . . . . . . . . . . . . .10.5
Domaine Ste. Michelle brut, strawberry puree,  
garnished with a fresh strawberry. 

Strawberry-Basil Mojito . . . . . . . . . . . . . . . . . . 10
Fresh local strawberries, lime, rum, basil, over ice. 

• ALCOHOL-FREE • 
Soda . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.5

Iced Tea . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.5

Mukilteo Coffee . . . . . . . . . . . . . . . . . . . . . . . . .3.5

Anthony’s Homemade Lemonade .  .  .  .  .  .  .  .  .  .  .  .  .  . 5
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