
 

CLASSIC TOMATO SOUP   6 
 
 
 

BEET SALAD   10 
 
 
 

WILD GREENS   8 
 
 
 

PRAWN COCKTAIL   6 
 
 
 

LOCAL CLAMS   12 
 
 
 

CAESAR SALAD   10 
Add chicken or salmon   15 
 
 
 

DUNGENESS CRAB MAC ‘N CHEESE   8 
 
 
 

ARTISAN MEATS, CROSTINI, OLIVES   8 
 
 
 

CHEESE PLATE 
Spanish Manchego, Humboldt Fog goat cheese, Oregon smoked bleu   16 
 
 
 

CURED SALMON, ARUGULA ON GRILLED PEASANT BREAD   12 

 

 

GRILLED SALMON 
Black lentils, fried leeks, baby carrots and herb butter   18 

 
RIBEYE 
Potato and horseradish gratin, green peppercorn sauce   28 

 
FLAT IRON STEAK SALAD 
Cherry tomatoes, grilled onions, bleu cheese, balsamic vinaigrette   16 

 
LAMB CHOPS 
Cranberry beans, baby carrots   26 

 
HALF ROAST CHICKEN 
Wild mushroom and roasted tomato bread salad   19 

 
WILD MUSHROOM RISOTTO   14 
 
PAN SEARED CRAB CAKES 
Napa cabbage, bacon, balsamic vinaigrette   18 

A L L  D A Y  F A V O R I T E S 
 

GRILLED CHEESE AND TOMATO SOUP 
Beechers flagship on Macrina brioche   12 

 
HUNTSBURGER 
6oz beef, smokehouse bacon, Huntsman cheese and fries   14 

 
PANINI 
parma ham, provolone, rosemary bread and salad   12 

 
DUNGENESS CRAB LOUIS   16 

 
CLASSIC COBB   12 

M   E   N   U   2PM – 11PM 


