LUNCH
SMALL PLATES
Seafood & Artichoke Dip*

dungeness crab, prawns, scallops,
artichokes, grilled naan

Ahi Tuna Poké*

Crab Cake 24

20

cabbage, louie sauce, pea vines, cider vinaigrette

16

Fried Calamari*

soy, radish, cucumber, edamame, scallion,
spicy aioli, furikake, steamed rice

Grilled Octopus*

16

garlic, lemon, remoulade

Poutine*

16

14

confit yukon potato, romesco sauce, kalamata,
fennel salad

smoked brisket, battered fries, thyme gravy

Boom Boom Shrimp

Curried Cauliflower Soup

12

popcorn shrimp, boom boom sauce, scallion

10

crab salad, pea tendrils

Jetty Bar & Grille’s Signature

Lummi Island Smoked Salmon Chowder
cup

7

bread bowl 16

yukon gold potatoes, celery, onion, thyme, smoked tomato crème, dill

SALADS
Add to any salad: grilled chicken 6 / prawns 8 / salmon 8

Farmer’s Market Salad

12

Kale Salad 14

mixed greens, edamame, fava, asparagus
romaine, champagne vinaigrette

currants, pinenuts, parmesan, breadcrumbs
garlic vinaigrette

Caesar Salad

Burrata Salad

14

romaine, heirloom tomatoes, white anchovies
parmesan, brioche croutons, lemon

12

bagnet vert, herb roasted tomatoes
arugula, olive oil, grilled focaccia

JETTY FAVORITES
Fish Tacos*

18

Wild Alaskan Cod & Chips*

18

fried cod, curtido, pickled fresno peppers,
oregano

scuttlebutt beer-battered cod, tartar sauce,
lemon

Linguini Carbonara*

Mac & Cheese

24

lardon, spring peas, parmesan cream, hen
egg bottarga, pea tendrils

12

add crab 12

gemelli pasta, old bay crumb

BURGERS & SANDWICHES
served with choice of french fries, sweet potato fries, tater tots, or fruit
sub garlic or truffle fries 2 / side salad 2
add to any burger or sandwich: egg 2 / bacon 3 / avocado 3

The Indigo Burger*

20

The Jetty Burger*

16

1/2 lb. wagyu burger, crispy char siu pork belly,
tillamook cheddar, grilled onions, garlic aioli

1/2 lb. wagyu burger, tillamook cheddar,
1000 island, lettuce, tomato, red onion

Grilled Chicken Sandwich*

Wild Alaskan Cod Sandwich*

16

Roasted tomatoes, arugula, tzatziki, olives,
focaccia

lettuce, tomato, red onion, tartar sauce

Club Sandwich

Prawn Po Boy*

16

ham, turkey, bacon, tillamook cheddar, lettuce,
tomato, pesto aioli, focaccia

Executive Chef
Sous Chef

16

20

lettuce, tomato, pickle, old bay aioli

Andrew Cross

David Hernandez

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 goes to service personnel.
*Consuming raw or undercooked meats, shellﬁsh, seafood, poultry, or eggs may increase your risk of food borne illness.

