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TO  S H A R E
CRISPY CALAMARI             15
Served with lemon garlic aioli. 

GREMOLATA FRIES             9 

BANG BANG CHICKEN          11
Crispy chicken with a spicy Korean 
sauce and toasted sesame seeds.

AWARD-WINNING 
CLAM CHOWDER                             6.5 
Creamy New England style clam chowder 
with red potatoes, bacon and clams. 

MANILA CLAMS                                16 
Steamed in clam nectar with olive oil, 
lemon and garlic. 

WILD SEARED POKE*                     16 
Flash seared in sweet sesame tamari sauce. 
Ask for today’s selection.

D I N E R  FAVO R I T E S

F R E S H  O YST E R S FRESH OYSTER ON THE HALF SHELL* GFA	 3 
Ask your server for today’s selection.

CRISPY OYSTER TACO	 9 
Crispy seared oysters finished with salsa mayo, 
cabbage and roasted corn relish wrapped in a warm 
flour tortilla. Served with chips and salsa. 

CRISPY OYSTER & BACON BURGER*                     12 
Crispy panko crusted oysters, bacon, lettuce, tomato 
and tartar sauce.

*May be cooked to order.  Consuming raw or undercooked meats or seafood may increase your risk of foodborne illness.
GFA   These recipes can be made using gluten free ingredients. Please notify your server of any dietary restrictions. 

J O I N  U S  DA I LY  FO R  

H A P P Y  H O U R !
Join us for happy hour daily from 3:00 P.M. to close. 

BE 3.3.26

CLASSIC 
CAESAR SALAD  GFA                             6.5 

CRISPY COD TACO                                9 
With lime and cilantro in a warm flour tortilla 
filled with cabbage, tomatoes and salsa mayo. 
Served with chips and salsa.

HAPPY HOUR BURGER*              10 
Grilled to your liking. Served with lettuce, 
tomato and onion mayo.

OYSTER SHOOTER*  GFA 
Served traditional with cocktail 

sauce & lemon or 
“Leche de Tigra” style with lime.

 2.5
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D R A F T  B E E R  $ 7
RAINIER

MARITIME BREWING OLD SEATTLE LAGER

SCUTTLEBUTT ANTHONY’S PALE ALE

ANTHONY’S IPA BY NARROWS BREWING

OLD STOVE BREWING AMBER WAVE

SILVER CITY TROPIC HAZE IPA 

SEATTLE CIDER CO. VIVID LIGHT PEACH 

G L A S S  W I N E S  $ 7.5 0
CHARDONNAY  - 

ANTHONY’S BY HEDGES ESTATE

CABERNET SAUVIGNON  - 
ANTHONY’S BY SPARKMAN CELLARS 

RIESLING  - CHATEAU STE. MICHELLE 

MERLOT  - RED DIAMOND

G L A S S  W I N E S  $ 8 .5 0  

PINOT NOIR  - BIG FIRE 

“ANTHONY’S CHARDONNAY” 

SAUVIGNON BLANC - SPARKMAN “PEARL” 

PINOT GRIS  - WILLAMETTE VALLEY VINEYARDS

 W E L L  D R I N KS  $  $ 7.5 0

C O C K TA I LS
FO R  $ 8 . 5 0

An automatic gratuity of 20% is added for parties of 8 or more guests. 
100% of this gratuity will be paid to the team members who served you including our kitchen team.

N.W. MULE 
Made with Washington’s own Aloo  
Vodka, ginger beer and lime over ice.  

ANTHONY’S  
HARD LEMONADE 
Homemade lemonade, vodka and  
seasonal flavors!

PALOMA
Tequila, grapefruit juice  
and lemon lime soda over ice.

MARTINI OR MANHATTAN 
Made with gin, whiskey or vodka. 

BEST OF SEASON SELTZER
Anthony’s take on a hard seltzer!  
With refreshing seasonal flavors 
and vodka.  

CLASSIC MARGARITA
Made with tequila, triple sec and lime.
Served with a salted rim. 

J O I N  U S  DA I LY  FO R  

H A P P Y  H O U R !
Join us for happy hour daily from 3 P.M. to close. 

BE 8.7.25


