
  Dinner ~ Saturday, March 13, 2010 

APPETIZERS 
Grilled Honey-Balsamic Marinated Quail 

Late Winter Vegetable Slaw with Radicchio and Jicama .... 10.95 
Kobe Beef Pot Stickers 

Hoisin Glaze and Soy Dipping Sauce ....................................7.95 
Italian Style Air Dried Beef Tenderloin 

Organic Arugula Salad, Shallot Crisps & Pecorino Romano............9.95 
Dungeness Crab and Bay Shrimp Cake 

Cole Slaw and Roasted Red Pepper Aïoli...............................7.95 
Fried Calamari 

Trio of Dipping Sauces ............................................................9.95 
Angel Hair Onion Rings 

with Barbecue Sauce...............................................................5.95 
Steamed Manila Clams 

with White Wine and Herb Butter........................................9.95 
Steamed Penn Cove Mussels 

Red Curry Sauce, Tomatoes and Herbs .................................8.95 
Selection of Imported and Domestic Cheese 

Ask your Server for our Special Cheese Menu ................ MRKT 
 

JAKE’S TIMELESS  CLASSICS 
Jake’s Slow Cooked Pot Roast 

Slow Braised with Vegetables and Garlic Mashed Potatoes ............ 15.95 
Bridgeport IPA Battered Cod Fish and Chips 

Coleslaw and Tartar Sauce ................................................. 16.95 
Jake’s Three Cheese Macaroni  

 with Toasted Bread Crumbs .............................................. 13.95 
Jake’s Classic Cæsar Salad 

Dungeness Crab and Shrimp Cakes................................... 15.95 
Grilled Chicken ..................................................................... 10.95 

Dungeness Crab and Shrimp Louie 
Classic Northwest Salad ...................................................... 15.95 

Jake’s Half-Pound Cheeseburger 
Tillamook Cheddar and Fries .................................................9.95 
 

PRIME AND TOP CHOICE STEAKS 
USDA Midwest Corn Fed Angus Beef, 21 Day Aged,   

Hand Cut, Prepared  in our Custom Broiler at 700 degrees 
 

USDA Prime New York Steak 
 12 oz. ...................................................................................29.95 
 16 oz. ...................................................................................36.95 

USDA Prime, 12 oz. Boneless Rib Eye Steak 
Peppercorn Demi Glace ........................................................31.95 

Filet Mignon with Cabernet Mushroom Demi-Glace  
 6 oz. ......................................................................................29.95 
 10 oz. ...................................................................................38.95 
16 oz. Bone-In.......................................................................42.95 

USDA Prime New York Steak, Sliced 
Bleu Cheese, Peppercorn or Mushroom Demi...................24.95 

The Original 24oz. Long Bone Cowboy Steak 
with Tobacco Onions and Red Wine Sauce........................39.95 

USDA Prime Top Sirloin Bordelaise  
Yukon Gold  potatoes, Asparagus and Dungeness Crab ............29.95 
 

SOUPS AND SALADS 
Jake’s Clam Chowder  

Cup or Bowl ....................................................4.45 ................5.45 
Split Pea Soup 

Cup or Bowl ....................................................3.45 ................4.45 
Classic Slow Baked French Onion Soup 

Baked Golden Brown with Swiss Cheese ..............................6.45 
Roasted Garlic and Organic Arugula Salad 

Danish Blue Cheese, Hazelnuts and Pomegranate Molasses.............7.95 
Cæsar Salad 

Parmesan and Garlic Croutons ..............................................7.95 
Mixed Greens 

Bleu Cheese and Walnuts ......................................................7.95 
Balsamic Vinaigrette ...............................................................5.95 

Iceberg Wedge Salad 
Roquefort Dressing, Tomatoes and Asparagus ...................6.95 

Marinated Red Beet and Fresh Spinach Salad 
with Cinnamon, Goat Cheese and Candied Walnuts ..........8.95 
 Sautéed Butternut Squash and Bleu Cheese 

Brussels Sprouts with Homemade Pancetta 
Creamed Spinach 

 Broccoli 
Fresh Asparagus 
Steamed Spinach 

Green Beans Sautéed with Shallots 

PASTA 
Wild Alaskan Sockeye Salmon Penne Pasta 

Mushrooms, Cherry Tomatoes and Pesto Cream ............ 17.95 
Chicken, Italian Sausage and Rotini Pasta 

Marinara and Ricotta Cheese ............................................ 16.95 
Bay Scallop and Shrimp Angel Hair Pasta  

Julienne Vegetables and Brandy Shrimp Sauce ................. 15.95 
Shrimp Pomodoro 

Linguini, Garlic, Herbs, and Fresh Basil .............................. 19.95 
Wild Oregon Mushroom ravioli 

Served In an Acorn Squash with, Leeks and Porcini  Cream Sauce........ 16.95 
 

SEAFOOD ENTRÉE 
Grilled Northwest Ling Cod 

Mediterranean Cous Cous and Sun-dried Tomato Feta Tapenade... 20.95 
Hoisin Grilled Mahi Mahi 

Sesame Rice, Stir Fry Vegetables and Wasabi Beurre Blanc........ 23.95 
Grilled Alaskan Halibut Steak 

Yukon Gold Potatoes and Herb Beurre Blanc.................... 29.95 
Cedar Plank Wild Alaskan Sockeye Salmon 

with Beurre Rouge ................................................................ 22.95 
North Atlantic Cold Water Lobster Tail 

with Asparagus Spears and Drawn Butter ......................... 29.95 
Stuffed Oven Roasted Filet of Salmon 

Dungeness Crab, Oregon Bay Shrimp and Brie Cheese.............. 24.95 
Ahi Tuna Seared “Rare” 

Pickled Ginger, Wasabi and Nori Rolls ............................... 23.95 
Grilled Wild Alaskan Sockeye Salmon  

 Rice Pilaf, Oven Roasted Tomatoes and Beurre Rouge ... 21.95 
Parmesan Crusted Tilapia 

with Crispy Capers and Seared Lemon .............................. 17.95 

CHILLED FROM THE SEA  
Little Creek Oysters on the Half Shell..... each 2.00 
Jumbo Prawn Cocktail.................................... 12.95 
Japanese Hamachi with Avocado & Truffle  Oil........8.95 
Chilled Fruits of the Sea, serves 4-6 ......... 39.95 
Oregon Dungeness Crab Cocktail ............ 15.95 
Ahi and Hamachi Sashimi with Asian  Salads ....... 12.95 
Quilcene Bay  Oysters ................................... each 2.00 

...ON THE SIDE 
3.95 

Entrees Accompanied by Your Choice of Mashed Potatoes,  
Baked Potato, Yukon Gold Potatoes, Rice or French Fries 

MEATS, CHOPS AND CHICKEN 
 

Carlton Oregon Double Cut Pork Chop 
with Cabernet Mushroom Demi-Glace................................24.95 

Chicken Oscar 
 Dungeness Crab, Oregon Asparagus and Béarnaise ..................22.95 

Grilled Rack of Lamb Chops 
with Mint Demi-Glace...........................................................33.95 

Grilled Flat Iron Steak 
Jumbo Onion Rings and Cherry  Tomato Demi Glace .................22.95 

Chicken Marsala 
with a Duo of Mushrooms and Marsala Demi-Glace .................18.95  

 

CHEF’S SELECTION 
Oven Seared Oregon Rex Sole  

with Bay Shrimp, Fresh Basil and Cherry Tomatoes.... 16.95 
Seared Oregon  Rockfish and Prawns 

Parmesan Risotto, Greens, Chili and Chive Oils...............19.95 
Grilled New Zealand King Salmon 

with Sautéed Green Beans and Berry Beurre Rouge.............24.95 
Stuffed Petrale Sole Paupiettes 

Bay Shrimp, Brie Cheese and Dungeness Crab...............18.95 


