
Starters 
 

Grilled Prawns 
basil, prosciutto wrapped, melon vinaigrette  12 
 

Layered Seafood Cocktail 
shrimp, lobster, avocado, orange chili sauce  10.5 
 

Artichoke Heart Fritters  
red currant dijon, roasted garlic aioli  8 
 

Dungeness & King Crabcake  
meyer lemon remoulade, fennel watercress slaw  13 
 

Ahi Poke Rolls 
chili and soy dipping sauce  9 
 

Carlsbad Mussels 
coconut lime broth, tomato, cilantro, sea beans 12 
 

Chef’s Plate 
pistachio goat cheese, manchego cheese, house made hummus,  
grilled flatbread, marinated olives  10 
 

Ahi Sashimi 
yuzu ponzu, daikon radish slaw, edamame relish  12 
 

Crispy Calamari 
macadamia nut crusted, sweet & sour glaze  10 
 

BBQ Ribs 
dry rubbed, honey sambol bbq sauce  12 
 

Salads and Soups 
 

Seafood Chowder 
new england style  7 
 

Seasonal Soup 
inspired by the season  7 
 

Organic Field Greens Salad 
tarragon vinaigrette, grape tomatoes, croutons  7 
with blue cheese crumble  7.5 
 

Roasted Beet Salad  
endive, arugula, bacon, champagne vinaigrette  7.5 
 

Hearts of Palm Salad 
butter leaf, hazelnuts, pimentos, basil dressing  7.5 
 

Apple and Candied Walnut Salad 
organic field greens, goat cheese,  
cranberry balsamic vinaigrette  7.5 
 

Classic Caesar Salad  7.25 
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Seafood 
 

Macadamia Nut Crusted Salmon 
wasabi mirin reduction, bok choy & hon shimeji  
mushroom stir fry, coconut black rice cake  14.5 
 

Seafood Trio 
coconut crusted fresh fish, herb marinated shrimp & scallop skewer, mango chutney, 
ginger butter  16 

 

Pecan Crusted Sea Bass  
rock shrimp cous cous, roasted red pepper puree  15 
 

Shrimp & Lobster Po Boy 
open faced, avocado dressing, watermelon radish slaw,  
heirloom tomatoes, chili pita bread  13 
 

Shrimp Angel Hair Pasta 
roma tomato, garlic, basil, artichoke hearts, pesto drizzle  14 
 

Grilled Tuna Salad 
seared rare, field greens, asparagus, hard boiled egg,  
fingerling potatoes, spanish chorizo, nicoise olives, 
sherry vinaigrette  14 
 

Crab and Shrimp Melt 
tomatoes, provolone, toasted focaccia  11 
 

Seafood Caesar Salad  
with todays selection  14 
 

Jakes Grill 
 

Grilled Chicken & Arugula Salad 
grilled vegetables, farro, cucumber, tomato, kalamata olives,  
feta cheese, basil lemon vinaigrette  12 

 

Greek Chicken Wrap 
herb marinated chicken breast, house made hummus,  
trio of olives, cucumber dill yogurt sauce, spinach tortilla  11 
 

Baked Veggie Sandwich 
rustique roll, roasted vegetables, fresh mozzarella,  
basil, chipotle aioli  9.5 
 

Steak & Wedge 
USDA prime sirloin, petite iceberg, heirloom tomato, 
bacon, blue cheese dressing  18 
 

Roasted Turkey Sandwich 
melted brie, golden apple, tomato & apricot chutney,  
arugula, rustique roll  10 
 

Jake’s Bistro Burger   
(veggie burger available upon request) 

grilled onions, tillamook cheddar 10 
or 
onion strings, pepper jack, bbq aioli  10 
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