
Starters 
Manila Clams  12 

Sautéed mushrooms and bacon with celery, garlic, fresh herbs with lemon 

Jumbo Onion Rings   10 

Spinach Hummus Dip with Flat Bread    9 

Salt & Pepper Calamari   with a Lemon Szechwan sauce    9 

Glazed chicken wings   13 

coated your choice of Szechwan chili sauce, or dusted with Blackening spice 

 Deep Fried Oysters  8 

Willapa Bay Oysters, served with cocktail sauce 

Bay Shrimp Cocktail  7  
 

Salads 
Seafood Cobb   16 

Dungeness Crab, Bay Shrimp, Avocado, Egg, Tomato, Bacon, Romaine, Blue Cheese,  

Scallions, choice of dressing 

The Wedge     6 

Crisp wedge of Iceberg lettuce with chopped Bacon, diced Tomatoes, Red Onion, 

Topped with our house Blue Cheese dressing 

Caesar   Sm  6   Lg  9 

with Chicken or Blackened Salmon  14 

Garlic croutons, Parmesan Cheese tossed with chopped Romaine Hearts 

Beet Endive Salad    9 

Crimson Beets, Belgian Endive, tossed with a sherry vinaigrette topped with  

Hazelnuts, Craisins and Blue Cheese crumbles 

Spinach Salad w/Sautéed Prawns   14 

Grilled prawns atop a bed of baby leaf Spinach that is tossed with a Bacon  

Vinaigrette, roasted Bell Peppers, Almonds and diced Bacon 
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Soups 

   French  Onion  Soup      Bowl   9 

     Award Winning  Quinault Razor Clam Chowder  Cup  5    Bowl   7 

   Soup  of  the  Day     Cup  5       Bowl   7 



Entrée’s 

 

Chef’s Specials-Check our Blackboard or with your server 

 
Flat Iron Steak   14 

Flat Iron steak served with House Cut Fries 

Chicken Alfredo   15 

Pan seared chicken in a creamy Alfredo sauce topped with roasted tomatoes and herbs 

Razor Clams  16 

Potato Cake, seasonal vegetables, lemon aioli 

Seabrook Ratatouille  13 

Fresh Zucchini and squash strings tossed with roasted tomatoes, sautéed onions, 

fresh herbs finished off with a light drizzle of olive oil 

Front Street Favorites 
Fish and Chips   2pc 10   3pc 13 

Hand breaded Pacific Cod, Cole slaw, tartar sauce with House Fresh Cut Fries 

Seabrook Burger   11 

Ground chuck patty served on a Ciabatta roll with  

Lettuce, Tomato, Red Onion and House Fresh Cut Fries 

Add Cheddar or Blue cheese 1.50        Add Bacon    2      

Pub Burger   14 

Black Forest Ham, smoked Bacon, fried Egg, Cheddar, Lettuce,  

Tomato, Red Onion, and House Fresh Cut Fries 

French Dip   11 

Thin slices of roast beef with Swiss served on a Ciabatta roll with a side of Au Jus and Fries 

Executive Chef Rudolph Balch 
*Consuming raw or undercooked foods may increase your risk of food borne illness. 

Build a Pizza: 

14” Cheese Pizza $12  

add ingredients $2 each 

Pepperoni, Ham, Chicken, Pineapple, Mushrooms, Bell Pepper,  

Onion, Olives, Tomatoes 

 

Refreshments 

Pepsi, Diet Pepsi, 7up, Orange, Root Beer, Mountain Dew    2 

Iced Tea, Lemonade   2 

Cranberry, Apple, Orange Juice    2 

Batdorf & Bronson Coffee, Hot Tea   2 


