
bananas foster 
french toast 
caramelized bananas, nutella,  
toasted macadamia nuts 13

breakfast burrito 
scrambled eggs, braised all natural 
pork, avocado, cheddar, spinach, flour 
tortilla, chips 13

smoked salmon 
frittata 
egg whites, house made lemon ricotta, 
teardrop tomatoes, capers, chives, 
arugula 14

quiche florentine 
spinach & swiss cheese, flaky pastry 
crust, baby mixed greens salad, 
langostino, garlic dijon vinaigrette 15

huevos rancheros 
pinto beans, crispy corn tortilla,  
queso fresco, two eggs, jalapeño salsa, 
pico de gallo, cilantro cream 12
add bacon 3 add avocado 2

steak & eggs  
double r ranch prime top sirloin,* 
two poached eggs,* bearnaise sauce, 
breakfast potatoes 19 

seafood omelet  
dungeness crab, shrimp, onion,  
avocado, gruyere, lemon hollandaise, 
spaghetti squash 18

braised beef hash  
tender braised short rib, potatoes,  
green onions, poached eggs,  
horseradish hollandaise 14

eggs benedict 
poached eggs,* toasted english muffin, 
smoked duroc ham, hollandaise, 
breakfast potatoes 14

dungeness crab, roasted tomato, 
chipotle hollandaise, breakfast 
potatoes 18

spinach, roasted tomato,  
pistachio pesto hollandaise,  
breakfast potatoes 12

s e a  DRINKS
pink grapefruit  
martini 13

duke’s mai tai 13

bellini 7

mimosa 7

pog mimosa 8.5

powerhouse bloody 10

SET SAIL
brussels sprouts  9.5

grilled prawns  15

crispy calamari 13.5

bbq ribs  15

jumbo lump crabcake  17

seafood chowder 9

black mussels 14

apple & candied walnut 
salad 8.5

caesar salad 8.5

roasted beet salad  11

fresh fruit and 
yogurt bowl  8

citrus & avocado   10

ceviche* 15.5

ahi tostada* 14

HUNGRY FOR LUNCH
baja fish tacos 
beer battered, el nopalito tortillas, 
cabbage slaw, pico de gallo, spicy 
cilantro sauce 16.5

sesame crusted  
shrimp salad  
green & red leaf lettuce, asian pears, 
pancetta, candy roasted cashews, 
manchego cheese, ginger honey 
vinaigrette 17

grilled chicken salad 
wild arugula, dried cranberries, smoked 
almonds, focaccia crumbles, drunken 
goat cheese, buttermilk herb dressing 16

steak & wedge* 
double r ranch prime top sirloin, iceberg,  
roasted tomato, bacon, balsamic,  
blue cheese dressing 19 

guajillo roasted fish 
warm black lentils, grilled portobello 
mushroom, roasted tomatoes, red onion, 
roasted tomatillo vinaigrette, smoked 
almond pesto 19.5

beachside vegan  
baby bok choy, sweet potatoes,  
brown rice, coconut curry sauce, tomato 
apricot chutney 14

mixed seafood pot 
fresh fish, shrimp, scallops, mussels, 
saffron tomato broth, risotto cake 20 

chef’s burger* 
sirloin & brisket blend, tillamook 
smoked cheddar, grilled onions,  
special sauce, brioche bun 16

add duroc applewood bacon 3 
add avocado 2

Jake’s proudly uses local Eben-Haezer Ranch Free Range Eggs

Add a glass of bubbles for 6.00, or a bottle for 25.00

b r u n c h

SIDES 4
fresh juice 

duroc applewood 
smoked bacon 

all natural 
breakfast sausage

roasted garlic 
breakfast potatoes

010819
	Gluten	Conscious	–	item	is	prepared	with	gluten-free	ingredients;	however,	our	kitchen	is	not	gluten-free.	Please	inform	your	server	of	any	allergies.

*Consuming	raw	or	undercooked	foods	may	increase	your	risk	of	foodborne	illness.


