
HAPPY HOUR FOOD 
•    Served daily in our lounge from 3 PM to close    •

SMALL BITES 
Oyster Shooter*   |  $2.5 

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

Fish & Chips   |  $9.5 
One piece wild Alaska true cod panko crusted  

and served with French fries. 

Baja Chips & Salsa  |  $7
Oregon Coast bay shrimp mixed with avocado and salsa.  

Served with crispy tortilla chips.

Smoked Salmon Dip  |  $11
Capers, red onion and dill served with croccantini.

Popcorn Chicken  |  $11
Your choice of: Buffalo, Hatch Chili, or  “Bang Bang” style.

 Caramelized Brie |  $12.5  
With rosemary honey drizzle and croccantini.

Classic Caesar   |  $6.5
With homemade dressing and croutons. 

Cheese Curds  |  $9.5
In tempura batter with homemade pepper jelly.

Oregon Coast Shrimp Cocktail     |  $9.5

  Clam Strips  |  $11
Crispy clam strips with cocktail and tartar sauce.

MORE FOOD SELECTIONS 
Crispy Calamari  |  $12.5 

Served with lemon aioli.

N.W. Manila Clams    |  $15 
Freshly steamed Manila clams served with dipping butter.

Chicken or Shrimp Caesar   |  $11
With homemade dressing and croutons. 

Mini Baked Crab, Shrimp  
& Artichoke Dip  |  $12.5  

Served with sourdough.

Bar Burger & Fries*    |  $10  
Chargrilled and served with lettuce, tomato & mayo.

*This item may be enjoyed undercooked or cooked to your liking.  Consuming raw or undercooked
meats  or seafood may increase your risk of foodborne illness.

  We can create this item using “gluten free” ingredients.  Please notify your server of any dietary concerns.



HAPPY HOUR BEVERAGES 
•    Served daily in our lounge from 3 PM to close    •

HARBOR LIGHTS LIBATIONS

$6 Draft Beers   |   $7 Well Drinks   |   $7 Homemade Hard Lemonade

$6.5 Glass Wines 

Chardonnay | Anthony’s by Hedges Family Estate 
Riesling | Chateau Ste. Michelle 

Pinot Gris | Latah Creek 
Sauvignon Blanc | Barnard Griffin

$8.5 Glass Wines 

“Anthony’s Chardonnay” 
Cabernet Sauvignon | Anthony’s by Sparkman Cellars 

Cabernet Sauvignon | M-100 by Fidelitas

Specialty Cocktails $8.5

Harbor Lights’ Martini 
A double pour of house vodka or gin with a touch  
of dry vermouth chilled and served straight up.

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

Mai Tai 
White and dark rums with a tropical blend of pineapple and orange juices.   

Finished with a splash of grenadine.

Harbor Lights’ Manhattan 
	 A double pour of house bourbon with a touch of sweet vermouth chilled  

and served straight up with a cherry.

Cosmopolitan 
Fresh lime juice, vodka, cranberry juice and orange liqueur.

*This item may be enjoyed undercooked or cooked to your liking.  Consuming raw or undercooked
meats  or seafood may increase your risk of foodborne illness.

  We can create this item using “gluten free” ingredients.  Please notify your server of any dietary concerns.


