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

GF  We can create this item using “gluten free” ingredients.  Please notify your server of any dietary concerns.
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STARTERS 
Make it four-courses with two starters  |  +4

Your choice of:

Oregon Coast Shrimp Cocktail GF    

Anthony’s Clam Chowder 
New England style clam chowder 
with potatoes and bacon. 

Classic Caesar  GF

Smoked Salmon Dip 
Served with red onion, capers and 
croccatini.

Fresh Oysters on the Half Shell*  GF 
Served with cucumber mignonette. 

Entrees

Your choice of:

Roasted Garlic Prawns   GF 
Butterflied, roasted with garlic butter 
and topped with fresh lemon and 
gremolata. 

Fresh Columbia River Steelhead 
Chargrilled with roasted apple butter.

Fresh Northwest Rockfish  GF 
Blackened and served with  
Cajun aioli. 

Pan Fried Willapa Bay Oysters   GF 
Fresh yearling oysters pan fried  
until golden brown. 

Northwest London Broil*    GF 
Chipotle spice rubbed, grilled to your 
liking and finished with cranberry 
lime jalapeno relish.  

Fresh Clam & Mussel Linguine 
Steamed clams and mussels tossed 
with sauteed garlic, butter, tomatoes 
and parsley.

Fresh Manila Clam Dinner  GF  
Steamed fresh Northwest Manila 
clams with garlic, lemon and parsely.  

Served with almond basmati rice pilaf and seasonal vegetables. 

desserts
Your choice of:

Anthony’s Burnt Cream    GF 
An Anthony’s signature dessert!

Bailey’s Irish Cream  
Chocolate Mousse


