TAKEOUT BRUNCH

BREAKFAST FAVORITES
Avocado Toast

6

Croissandwich

whole wheat toast, avocado, pickled red onion, frisée,
baby herbs, shaved root vegetables

American Breakfast

Breakfast Burrito

10

10

farm eggs, choice of meat, Tillamook cheddar

two eggs, choice of meat, rosemary potatoes

Build Your Own Omelet

12

scrambled eggs, aioli, Tillamook cheddar, bacon

Buttermilk Pancakes

10

choose 3 of your favorites:
bell pepper, onion, tomato, spinach, ham, sausage,
bacon, cheddar, swiss, wild mushrooms

10

maple syrup, honey butter
add strawberries or cherry-chocolate chip 2

SOUP & SALAD

add to any salad: grilled chicken 5 / steak 6 / prawns 8 / salmon 6

Prawn Louie Salad

16

prawns, marinated heirloom
tomatoes, iceberg lettuce, egg,
old bay breadcrumbs, crystal
hot sauce-buttermilk dressing

Farmers’ Market Salad
half 7 / full 12

Caesar Salad
half 8 / full 14

mixed greens, spiced apples,
pickled grapes, shaved fennel,
candied walnuts, blue cheese,
apple cider vinaigrette

grilled romaine, white
anchovies, shaved parmesan,
marinated heirloom tomatoes,
brioche croutons, lemon

Jetty Bar & Grille’s Signature
Lummi Island Smoked Salmon Chowder
cup 6
bread bowl 14
yukon gold potatoes, celery, onion, thyme, smoked tomato crème, dill

BRUNCH COCKTAILS
Mimosas

glass 10 / bottle 32
Bloody Mary
10
vodka, green olives

Bloody Maria
12
mezcal, pickled
veggies, blistered
jalapeño

Bloody Caesar
14
citron vodka, poached
prawn, scallop, pickled
onion, dill

Everett Mary
16
bacon-infused vodka,
bacon, beef stick,
smoked mozzarella,
tenderloin bites,
rosemary

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.

TAKEOUT BRUNCH
BURGERS & SANDWICHES

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

The Indigo Burger*

16

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

The Jetty Burger*

12

1/2 lb. wagyu burger, tillamook cheddar, spicy aioli, lettuce, tomato, red onion

Wild Alaskan Cod Sandwich

14

lettuce, tomato, red onion, tartar sauce

Grilled Chicken Sandwich

12

tillamook cheddar, bacon, avocado, tomato, red onion, lettuce, garlic aioli

LUNCH FAVORITES
Baja Fish Tacos

14

grilled cod, pineapple salsa, queso fresco, cilantro

Wild Alaskan Cod & Chips

14

scuttlebutt beer-battered cod, tartar sauce, lemon

Lobster Mac & Cheese

22

gemelli pasta, lemon-herb crumb

Poutine

12

choice of fries: regular, sweet potato, or tater tots, rosemary gravy, cheese curds

Ahi Tuna Poké*

12

soy, bell pepper, tomato cucumber lime cilantro, scallion

JUICE

SIDES
Single Egg
Bacon/Sausage
Toast
Rosemary Potatoes
Fresh Fruit

2
4
3
4
4

Apple, Orange, Grapefruit
Cranberry, or Pineapple
Small
4
Large 7

EYE OPENERS
Starbucks Drip
Lattes & Mochas
Espresso
Chai Latte

3.5
4.5
3.5
4.5

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.

