
LUNCH MENU

20% gratuity will be automatically added for parties of six or more.
Our menu contains allergens that may not be obvious from the descriptions and we cannot always accommodate extensive food sensitivities. 

While most ingredients are listed on the menu, cross contamination may occur. When in doubt, inquire with your server about the contents of a dish.  
Consuming raw or undercooked meat, poultry, shellfish, or eggs may increase your risk of foodborne illness.

04/24/26

Soup & Salad

Lunch Mains

Shareables

Fresh Oysters   25*
Champagne Mignonette

Crispy Calamari  22
Charred Lemon, Pickled Chilies, Aleppo Aioli 

Clam Chowder  11 / 16
Wild Razor Clams, Hempler Bacon, Yukon
Gold Potatoes 

Baby Gems 11 / 16
Romaine Gems, Citrus Vinaigrette,
Strawberries, Apricot, Chevre, Hazelnuts  
Grilled Chicken +8  Wild Salmon +16 Prawns +12
Anchovies +3

Soup & Salad Combo   20
Caesar Salad, Cup of Clam Chowder,
Baguette

Cod & Chips  24
Beer Batter, Vegetable Slaw, French Fries
Make it Halibut & Chips +8 

Soup and Sandwich Combo  27
Baguette, Remulade, Applewood Bacon,
Turkey, Lettuce, Tomato, Avocado
Served with a cup Chowder 

Prime Rib Dip  27
Roasted Garlic Spread, Caramelized Onions,
Gruyere, Baguette, French Fries

Lighthouse Burger  25
Ground Chuck, Bacon, Gem Lettuce, Tomato,
Sharp White Cheddar, Remoulade, Onion Jam,
French Fries 

Cod Fish Sandwich 24
Alaskan Cod, Beer Batter, Lettuce, Tomato,
Pickles, Tartar on Brioche Bun 

Crab Cakes 32
Roasted Red Pepper Remulade, Seasonal 
Compressed Fruit, Chicory Salad 

Caesar Salad  11 / 16
Romaine Gems, Grana Padano, Croutons
Grilled Chicken +8  Wild Salmon +16 Prawns +12
Anchovies +3

Chicken Cobb Salad 24
Romaine, Tomato, Blue Cheese Crumble,
Egg, Avocado, Bacon, Ranch
Make it a Prawn Cobb Salad 28

Fresh Baguette 5
Roasted Garlic Butter

Miso Clams  27
Miso Sauce, Shallot, Garlic, Ginger, San Juan
Island Kimchi Salt, Baguette

Steak Sliders 21
Seared Tenderloin Strips, Garlic Aioli, Blue
Cheese Crumbles, Balsamic Glaze, Onion
Jam, Arugula 

Baked Brie 22
Apples, Crackers, Candied Pecans, 
Pomegranates, Onion Jam, Rosemary Honey

Kale Pesto Linguine   23
Kale Pesto, Confit Tomatoes, Grana Padano
grilled chicken +8 wild salmon +18 prawns +12 Burrata
+5

Brown Butter Gnocchi  23
Pan Seared Gnocchi, Spring Vegetables,
Cherry Tomatoes, Sage Brown Butter 
prawns +12, chicken +8, salmon +16

Steak Salad 30
Romaine Gems, Arugula, Shaved fennel,
Pickled Onions, Blue cheese, Cherry
tomatoes, red onion vinaigrette, hazelnuts 

Salmon Bowl  27
King Salmon, Farro, Braised Beets,
Avocado, Cherry Tomato, Arugula, Pepitas,
citrus vinaigrette

Burrata Rhubarb Salad   16
Burrata, Arugula, Asparagus, Cara Cara
Orange, Rhubarb Dressing
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