
FROM THE DOCKS
Lummi Island Smoked Salmon Chowder                                                                                                                                      
yukon gold potatoes, celery, onion, thyme 

smoked tomato crème fraîche, dill    8 

Ahi Tuna Poké!*                                                                                                                                         
tamarind, soy, bell pepper, tomato 

cucumber, lime, cilantro, scallion    12                                                                   

Blackened Salmon Sliders*                                                              
grilled salmon, buttery brioche 

spicy pineapple slaw   15          

Charred Octopus                                                                                                                                          
       cannellini beans, chorizo, kalamata olives                                                                                          
sherry vinaigrette, smoked paprika aioli   16 

Salmon Ham*                                                    
 house-cured lummi island salmon belly      
creamed leeks, roasted wild mushrooms,       

roasted tomatoes   16                                                                                                                                  

   SHAREABLES 

Oysters, Oysters, Oysters!*                                                                                                                                        
champagne mignonette, chives    18                                                                                       

Deviled Eggs                                                                     
smoked salmon caviar, dijon mustard, paprika    8

Cheese & Charcuterie                                                                  
local salumi & cheese, preserves, mostarda 

olives, grilled rustic bread   16       

Salish Sea Tacos                                                                                                                                            
daily preparation - ask your server for details

BURGERS & SANDWICHES & SALADS
Farmers’ Market Salad                                                                                                                                            

mixed greens, cucumber, red onion 
lemon-thyme vinaigrette    10                         

Caesar Salad                                                                                                                                           
hearts of romaine, white anchovies 

shaved parmigiano-reggiano, brioche croutons     14                      
add grilled prawns   4.50    grilled chicken  3.75   

blackened salmon* 4.50

Seafood Salad                                                                                                                                            
prawns, crab, butter lettuce, tomatoes, boiled eggs 

capers, pea tendrils, hearts of palm    16
                                                                                                                                         

Crispy Halibut Sandwich                                                                                                                                    
beer battered, lime aioli slaw, cilantro                 

sliced heirloom tomatoes    14

Jetty Grille Wagyu Burger*                                                                                                                                       
crispy pork belly, beecher’s white cheddar       

grilled onions, garlic aioli    18 

Buttermilk Fried Chicken Sandwich                                                                                                                                         
brioche bun, pickles, grilled onions, sriracha.       

lime aioli    12

Heirloom Tomato Salad 
basil crème fraîche, sherry vinaigrette 

candied niçoise olives    12

JETTY FAVORITES
Skagit Valley Crispy Garlic Chicken                                                 

fingerling potatoes, haricot verts, turnips, carrots 
lemon, garlic jus    24

Salish Sea Cioppino                                                                           
mussels, clams, salmon, prawns, chorizo 

spiced fennel-tomato broth, saffron rouille, basil 
grilled sourdough    28

Halibut Cheeks                                                          
corn purée, roasted mushrooms, fried corn silk 

truffle, cress    26

Prawn Carbonara                                                                     
bucatini, lardons, peas, pecorino-romano 

roasted mushroom crumb, basil    21

Confit Lamb Shoulder                                                            
xeres vinegar, shallot, thyme, piquillo pipérade 

olives, couscous, arugula, jus    26 

Pea Pesto Risotto                                                          
heirloom cherry tomatoes, asparagus, carrots 

mascarpone, parmigiano-reggiano, pea tendrils 18

Halibut & Chips                                                                                                                           
scuttlebutt beer-battered halibut, sauce gribiche 

fines herb, lemon    18

Miso Glazed Black Cod*                                                                          
ginger-edamame hummus, caramelized onions      

grilled bok choy, savory broth    24

Lobster Mac & Cheese 
gemelli pasta, chèvre, toasted parmesan 

bread crumbs    18

Dungeness Crab Cakes                                                                 
corn purée, marinated heirloom cherry tomatoes 

lemon-thyme vinaigrette    21

FROM THE GRILL
Nerka King Salmon*                                                                                                                                          

corn purée, marinated heirloom cherry tomatoes 
roasted mushrooms, basil, coriander    26

14oz. Grilled New York Prime*                                                                             
crispy duck fat potatoes, grilled rapini, jus   42

Hanger Steak Frites*                                                                
garlic fries, arugula, pickled onions 

chimichurri sauce    24

Bone-in Thick Cut Pork Chop                                                      
spaetzle, roasted mushrooms, parsley, chives  

brown butter, caramelized apples   28 

SIDES
Garlic Fries & Herb Aioli    6

Roasted Seasonal Vegetables    6

Petite Farmer’s Market Salad    6

Wok Fired Shishito Peppers    6

Mac N Cheese    6

We are proud partners of Smart Catch by James Beard Foundation. Smart Catch is an educational sustainable seafood program created by 
chefs for chefs with the purpose of increasing the sustainability of the seafood supply chain. A 22% taxable service charge will be added to 
parties of 8 or more. 100% of the service charge will be distributed to service personnel. *Consuming raw or undercooked meats, shellfish, 

seafood, poultry, or eggs may increase your risk of food borne illness.

DINNER


