
Lunch ~ Friday, November 20, 2009 

APPETIZERS 
Seafood Sampler 

Dungeness Crab, Bay Shrimp, Oyster and Crayfish............. 9.95 
Ahi and Hamachi Sashimi Plate 

Asian Salads with Wasabi and Ginger .................................. 7.95 
Oysters on the Half -Shell 

Little Creek Oysters, Hood Canal, WA ................................. 8.95 
Fried Calamari 

with Trio of Dipping Sauces ................................................... 7.95 
Steamed Manila Clams 

with White Wine and Herb Butter ....................................... 9.95 
Angel Hair Onion Rings 

with Barbecue Sauce .............................................................. 5.95 
Dungeness Crab and Bay Shrimp Cake 

Roasted Red Pepper Aïoli ....................................................... 7.95 
Steamed Penn Cove Mussels 

Red Curry Sauce and Tomatoes............................................ 6.95 

ENTRÉE SALADS 
Asian Chicken Salad 

Greens, Rice Noodles and Soy Mirin Dressing......................9.95 
Sweet Chili Prawn Salad 

Red and Yellow Peppers, Sesame Vinaigrette.................... 11.95 
Jake’s Chicken Pear Salad  

Mixed Greens, Bleu Cheese and Walnuts ........................ 10.95 
Dungeness Crab and Bay Shrimp Louie 

Classic Northwest Salad ...................................................... 15.95 
Jake’s Classic Cæsar Salad 

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

Blackened Salmon Salad  
with Oranges, Capers and House Dressing ....................... 10.95 

Marinated Hot Beef Salad 
Mixed Greens, Artichoke Hearts and Goat Cheese........... 11.95 

Jake’s Traditional Cobb Salad 
Your Choice of Dressing ...................................................... 11.95 

SANDWICHES 
Soup and Sandwich 

Cajun Shrimp Salad Croissant with a Cup of Soup............................7.95 
Jake’s French Dip Sandwich 

Baguette with Swiss Cheese and Au Jus ...............................8.95 
Grilled Wild Alaskan Salmon Club 

with Fresh House Made Potato Chips.................................10.95 
Pulled BBQ Pork Sandwich 

with French Fries .....................................................................8.95 
Jake’s Grill Classic Cheeseburger 

Tillamook Cheddar and French Fries.....................................9.95 
Chicken Salad Sandwich 

Whole Wheat Bread with French Fries.................................7.95 
Grilled Rib Eye Steak Sandwich 

Open Faced with French Fries and Red Pepper Aioli ...........9.95 
Niman Ranch Pastrami Sandwich 

Light Rye, Swiss Cheese and French Fries...........................10.95 
Jake’s Griddle Sandwiches 

Turkey, Havarti and Basil Pesto ..........................................7.95 
Portobello, Roasted Garlic and Basil on Ciabatta .............7.95 
New Yorker, Roast Beef, Cream Cheese and Swiss .........7.95 

LUNCH ENTRÉES 
Housemade Pancetta Wrapped Wild Salmon 

Steamed Asparagus and Tomatoes .................................... 10.95 
Chicken Fettuccini Alfredo 

Spinach, Mushrooms and Alfredo Sauce .............................. 9.95 
Bay Scallop and Shrimp Angel Hair   

Julienne Vegetables and Brandy Shrimp Sauce .................... 9.95 
Mussels and Housemade Chorizo Linguini 

with Arugula Pesto and Red Peppers ..................................10.95 
Chicken, Italian Sausage Rotini Pasta 

Marinara Sauce and Ricotta Cheese ................................... 9.95 
Parmesan Crusted Tilapia 

with Crispy Capers and Seared Lemon................................. 9.95 

SEAFOOD 
Oregon Bay Shrimp Penne 

with Roma Tomatoes and Basil Pesto ................................. 7.95 
Pan Seared Alaskan Rockfish 

 Greens, Turnips, Squash and Rice........................................ 8.95 
IPA Battered Alaskan Cod and Chips 

with Cole Slaw and Tartar Sauce ........................................12.95 
Grilled Wild Alaskan Sockeye Salmon 

with Basil Pesto Roasted Tomatoes and Rice Pilaf.............10.95 
Calamari steak Piccata  

Lemon, Capers and White Wine Butter Sauce.................... 9.95 
Pan Seared Oregon Rex Sole 

Bay Shrimp, Butternut Squash and Rice ............................... 8.95 

SOUPS AND SIDE SALADS 
Clam Chowder 

Cup or Bowl ....................................................4.45.................5.95 
Split Pea Soup 

Cup or Bowl ....................................................3.45.................4.95 
Classic Slow Baked French Onion Soup 

Swiss and Parmesan Cheese ..................................................6.45 
Mixed Greens 

Balsamic Vinaigrette................................................................4.95 
Bleu Cheese and Walnuts ......................................................7.95 

Marinated Red Beet and Spinach Salad 
Cinnamon, Goat Cheese and Candied Walnuts ..................8.95 

Cæsar Salad 
with Parmesan and Garlic Croutons ......................................7.95 

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

Roasted Garlic and Organic Arugula Salad  
Gorgonzola, Hazelnuts and Pomegranate Molasses............8.95 

GRILL CLASSICS 
Three Cheese Macaroni and Cheese 

Topped with Toasted Bread Crumbs .................................... 8.95 
with Grilled Chicken..............................................................11.95 

Chicken Marsala 
with Trio of Mushrooms and Marsala Demi-Glace ............. 9.95 

Chicken Parmesan 
Linguini, Provolone and Parmesan.......................................10.95 

Jake’s Grill Classic Pot Roast 
Slow Roasted with Vegetables and Mashed Potatoes.......... 9.95 

Kobe Beef Burger 
Caramelized Onions, Bacon and Bleu Cheese....................12.95 

Beef Tenderloin Pepper Steak Sauté 
with Peppers, Onions and Demi Glace ................................. 9.95 

Jake’s Grill Homemade Meatloaf 
Mashed Potatoes and Creole Hot Fanny Gravy ................... 8.95 

BREAKFAST  MONDAY - FRIDAY  7:00AM - 10:30AM BRUNCH  SATURDAY & SUNDAY  7:30AM - 1:30PM 

BLUE PLATE SPECIAL 
 

PAN SEARED SEA BASS 

with Cassoulet of Beans and Braised Fall Vegetables 
 

7.95 

Dinner Steaks Available.  Please ask your server. Ask About Our Special 2.95 Desserts 

   Add a House Salad to Any Entree for Only $1.95 


