
Consuming raw or under cooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of food-borne illness

[Company Name]

Favorites 
The Whaler………………………………………….…..$11.75 
2 eggs, choice (2)bacon (2)sausage links or ham 
steak hash browns and toast 

Breakfast Delight……………………..…………………$8.75 

1 egg, choice of (1)bacon (1)sausage link or 
ham steak hash browns and toast 

Razor Clams…………………..………………….…..….$13 

Lightly breaded tender clams, 2 eggs, hash browns 
and toast 

Top Sirloin & Eggs……………………………………..….$17 
6 oz top sirloin, 2 eggs, hash browns and toast 

Omelets 
Supreme Omelet…………………………………………$14 
Bacon, ham, cheddar, peppers, mushrooms w/pico 
de gallo  

Northwest Omelet………………………………………..$17 
Bay shrimp and crab, mushrooms, green  
onions, tomatoes topped with hollandaise sauce 

Veggie Omelet……………………………………………$11 
Zucchini, mushrooms, peppers, onions, tomato, 
cheddar cheese 

*Omelets served with hash browns and toast

Benedicts 

Eggs Benedict…………………………………………….$13 
Toasted English muffin topped with grilled ham, 
poached eggs and hollandaise sauce 

Eggs Florentine……………………………………………$12 
Toasted English muffin topped with sautéed spinach, 
poached eggs and hollandaise sauce 

Crab Cake Benedict…………………………………..$17 
Toasted English muffin topped with grilled crab 
Cakes, poached eggs and hollandaise sauce 

*Benedicts served with hash browns

[Company Name]

Sweet Delights 
Pancake Stack………..………………………..……….$7 
3 buttermilk pancakes, butter and maple syrup 

Pancake Breakfast………………….………………….$13 
2 buttermilk pancakes, 2 eggs, hash browns, choice 
of bacon, sausage or ham steak 

Belgian Waffle……………………………………………$7 
Golden malted waffle, butter and maple syrup 

Belgian Waffle Breakfast………………………….….$13 
Golden malted waffle, 2 eggs, hash browns, 
choice of bacon, sausage or ham steak 

French Toast Stack………………………………………$9 
3 French toast, butter and maple syrup 

French Toast Breakfast…………………………………$14 
2 French toast, 2 eggs, hash browns, choice of 
bacon sausage or ham steak 

*Add marionberry sauce & whipped cream……...$2 

Sides & More 
Seasonal Fruit & Cottage Cheese……………………$8 

Biscuits & Gravy…………………………………………..$7 
2 Fresh hot biscuits smothered in country gravy 

Toast, Biscuit, English Muffin……………………………$2 

Hash browns………………………………………………$4 

Fresh Fruit…………………………………………………..$6 

Oatmeal……………………………………………..……$6 
Butter and warm milk, choice of brown sugar, raisins 
or maple syrup 

Hollandaise……………………………………….………$4 

Country Gravy…………………………………………...$4 

Bacon, Sausage or Ham Steak……………………….$4 

One Egg………………………………………..…………$2 



Consuming raw or under cooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of food-borne illness

[Company Name]

Appetizers 

Jalapeno Poppers……………………………………….$8 
Four cheese blend, lightly panko crusted and 
fried w/cilantro lime dipping sauce 

Crab & Artichoke Dip……………………………………$16 
Crab and artichokes in a special cheese blend baked 
until golden and served with freshly made tortilla chips 

Shrimp Cocktail……………………………………………$17 
5 large shrimp on a bed of greens w/cocktail sauce 

Steamer Clams…………………………………………….$15 
1 pound of Manilla clams in a white wine and garlic 
herb broth w/crouton 

Calamari…………………………………………………….$13 
Cornmeal crusted rings perfectly fried w/pineapple 
serrano cocktail sauce 

Crab Cakes…………………………………………………$15 
House made crab cakes grilled w/remoulade sauce 

Banging Shrimp…………………………………………….$12 

Shrimp tossed in sweet tangy sauce on a bed of greens 

Salads and Soups 

Shrimp Louis..............................................................…$17

Crab Louis………………………………………………...$20

Crab & Shrimp Louis...................................................$23 
Greens, egg, tomato, cucumber & Louis dressing 

Caesar Salad……………………..……….....................$10 
Romaine hearts, parmesan cheese and crouton Add 
Chicken $5...Grilled Shrimp $7...Grilled Salmon $8 

Cobb…………………..……………………....................$14

Mixed greens, tomato, chicken, egg, bacon and 
chicken w/crouton

Clam Chowder…………………….……Cup $6  Bowl $8 

Soup of the Day………….……………..Cup $5   Bowl $7 

Please rate the quality of the service you received
from your host.

 1  2  3  4  5

Disappointing Exceptional

[Company Name]

Burgers & More 

House Burger……………………………………………...$10 
Toasted brioche bun, special sauce lettuce, tomato, 
onion and choice of cheddar, swiss or pepper jack $2 

Surfrider Burger……………………………………………$14 
Toasted brioche bun, bacon, guacamole, 
mushrooms, lettuce, tomato and onion w/choice 
cheddar, swiss or pepper jack  

Chicken Sandwich……………………………………….$13 

Grilled or crispy chicken, toasted brioche bun, 
sweet and tangy sauce, lettuce, onion and tomato 

Oyster Po Boy……………………………………………$13 

Toasted hoagie roll, pan seared oysters, remoulade 
sauce, lettuce, tomato, pickles 

Philly………………………………………………….…….$16 
Thin sliced steak grilled with onion, peppers, 
mushrooms and melted provolone on toasted hoagie 

BLTA………………………………………………………..$12 
Bacon, lettuce, tomato and avocado on sourdough 

Beacher Basket 
Choose a basket shrimp…$17 chicken strips…$12 
oysters…. $12   cod...$14 

*Above served with choice fries, tots or coleslaw

Entrees 

Fish Tacos…………………………………………………$14 

Grilled cod, cabbage slaw tossed w/lemon 
cilantro sauce, guacamole and mango salsa 
served with choice fries or tots and coleslaw 

Halibut Fish N Chips…………………………………….$23 
3 golden fried halibut pieces with choice fries or 
tots and coleslaw 

Cod Fish N Chips………………………………………..$18 
3 golden fried cod pieces with choice of fries or 
tots and coleslaw 

Grilled Salmon…………………………………………$25 
Pan seared and glazed with sweet chili sauce 
with seasonal veggies and rice pilaf 



Consuming raw or under cooked meats, poultry, seafood, shellfi sh or eggs 
may increase your risk of food-borne illness

[Company Name]

Appetizers 
Jalapeno Poppers……………………………………….$8 
Four cheese blend, lightly panko crusted and fried 
w/cilantro ranch dipping sauce 

Crab & Artichoke Dip……………………………………$16 
Crab and artichokes in a special cheese blend baked 
until golden and served with freshly made tortilla chips 

Shrimp Cocktail……………………………………………$17 
5 large shrimp on a bed of greens w/cocktail sauce 

Steamer Clams…………………………………………….$15 
1 pound of Manilla clams in a white wine and garlic 
herb broth w/crouton 

Calamari…………………………………………………….$13 
Cornmeal crusted and perfectly fried w/pineapple 
serrano cocktail sauce 

Crab Cakes…………………………………………………$15 
House made crab cakes grilled w/remoulade sauce 

Banging Shrimp…………………………………………….$12 
Shrimp tossed in sweet tangy sauce on a bed of greens 

Salads and Soups 
Louis…..Shrimp…$17...Crab...$20...Crab&Shrimp...$23   
Greens, egg, tomato, cucumber & Louis dressing 

Caesar Salad……………………..………....................$10 

Romaine hearts, parmesan cheese and crouton 
Add Chicken $5  Grilled Shrimp $7   Grilled Salmon $8 

Cobb Salad…………………..…………………………..$14 
Mixed greens, tomato, chicken, egg, bacon and 
crouton 

Clam Chowder…………………………Cup $6   Bowl $8 

Soup of the Day………….……………..Cup $5   Bowl $7 

Burgers & More 
Served with choice fries, tots or coleslaw 

House Burger……………………………………………...$10 
Toasted brioche bun, special sauce, lettuce, tomato, 
onion      Add cheddar, swiss or pepper jack…….. $2 

Surfrider Burger……………………………………………$14 
Toasted bun, bacon, guac, mushrooms, lettuce, 
tomato, onion & choice cheddar, swiss or pepperjack

[Company Name]

Chicken Sandwich…………………………………….$13 
Grilled or crispy chicken, toasted brioche bun, sweet 
and tangy sauce, lettuce, onion and tomato 

Fish Tacos…………………………………………………$14 
Grilled cod, cabbage slaw tossed with lemon 
cilantro sauce, guacamole and mango salsa 

Halibut Fish N Chips…………………………………….$23 
3 house battered, golden fried halibut pieces 

Cod Fish N Chips………………………………………..$18 
3 house battered, golden fried cod pieces 

Entrees 

Cioppino…………………………………………………$25 
Clams, shrimp, fresh fish and crab meat simmered 
in our tomato herb broth 

Surf N Turf…………………………………………………$32 
12 oz Ribeye cooked to temp choice and shrimp 
scampi with seasonal veggies and choice of rice  
pilaf or mashed potatoes  

Crab Mac n Cheese…………………………………..$26 
Cavatelli pasta with generous portion or crab in a 
special cheese blend with seasonal veggies 

Blackened Shrimp Fettuccine Alfredo……………..$25 
Fettuccini pasta, house alfredo & blackened shrimp 

Ribeye 12 oz……………………………………………..$28 
To temp with seasonal veggies and choice of rice 
pilaf or mashed potatoes 

Macadamia Halibut…………………………..………$27 
Macadamia crusted halibut with mango salsa, 
seasonal veggies and choice of rice pilaf or mashed 
potatoes 

Grilled Veggie Platter………………………………….$19 
Grilled seasoned veggie medley with balsamic 
mustard sauce and choice of rice pilaf or mashed 
potatoes 

Grilled Razor Clams…………………………………….$23 
Lightly breaded and grilled with seasonal veggies 
And choice of rice pilaf or mashed potatoes 

Grilled Salmon…………………………………………$25 
Pan seared and glazed with sweet chili sauce 
with seasonal veggies and choice of rice pilaf or 
mashed potatoes

*Entrees come with choice of house salad or soup




