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SMALL PLATES

Bread and Butter $4
Warm French bread with Bay Brown Butter (V)

Totten Inlet Mussels $13
Steamed in Flavor of the week, french bread and butter

French Onion Clam Dip $8

Sea clams, caramelized onions, mascarpone, Kettle style chips. (GF)

Seafood Chowder $10

Smoked Salmon, cod, clams, potatoes, corn, cream, french bread and butter. (GF)

Greek Fries $8
Crispy fries tossed with lemon, oregano, chicken jus, parsley, Mizithra cheese, Tzadziki. (GF)
Side of French Fries with Ketchup and Aioli $6

Arugula Salad $8
Shaved root vegetables, toasted pumpkin seeds, Red wine vinaigrette. (GF, Vg)

Sicilian Seafood Salad $14

Bay Shrimp, marinated mussels, smoked salmon, romaine, fennel, celery, toasted fennel
and lemon dressing. (GF)

LARGE PLATES

The Beach Store Burger $16

Smashed grass fed beef (60z), American cheese, grilled onions, pickles, Iceberg lettuce,
cafe sauce, toasted bun. Served with French Fries.
Substitute Beyond Meat burger +$2 (V)
Substitute Gluten Free Bun +$1
Substitute Tillamook Cheddar +$1

Fish and Chips $18

Alaskan true cod, fries, coleslaw, tartar sauce, malt vinegar.

Bay Shrimp Melt $17
Oregon bay shrimp salad, aged cheddar, Sourdough. Served with French Fries.



'DETROIT STYLE' SQUARE PAN PIZZAS

All Pizzas topped with San Marzano Tomatoes, Whole Milk Mozzarella and
Pecorino Romano, unless noted.  Small = 4 slices * Large= 8 slices (allow 20min)
Gluten free crust +$3

The Pepe

Pepperoni. Lots and lots of Liguria Pepperoni
S $12L $20
Make it a Spicy Pepe: Add Banana Peppers and Hot Honey.
+$2

The Lucanica

Hot fennel sausage, sweet peppers, red onions, ricotta.
S $13L $21

The Vongola

Fresh clams, shallots, garlic, creme fraiche, preserved lemon. (No tomato)
SS$I5L$26

The Fun Guy
Crimini mushrooms, mushroom duxelle, garlic.
SSNL$I? (V)

The Donair

Spiced gyro meat, garlic, cherry tomatoes, shallots, white sauce. (No tomato)
S$12 L $20

FOR KIDS

Pepperoni or Plain Cheese Slice $4
Mini Beach Store Burger and French fries $8
Mini Fish and Chips $8

Noodles with tomato sauce or butter and cheese $7

GF= Gluten Free, V= Vegetarian, Vg= Vegan

NOTICE

Consuming Raw or Undercooked Meats,
Poultry, Seafood, Shellfish or Eggs may Increase Your Risk of Foodbourne lliness.
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DRAUGHT BEERS $6

Chuckanut Pilsner, Chuckanut Brewery, WA

Pfriem Pale Ale, Pfriem Family Brewery, WA

Stemma Shelter n' Haze IPA, Stemma Br, WA
Elwah IPA, Island Hoppin', WA

Apple Cider, Tieton Ciderworks, WA

CANNED BEERS & SELTZER
PNW Lager, Premium Northwest, WA (160z) $4
Robust Porter, Reuben's Brews, WA $6
Gluten Free Light Lager, Evasion Brewing, OR $7
Huckleberry Spiked Seltzer, Big Sky Brewing, MT $6

Drive Pilsner, Non-Alcoholic, Bitburger, GER $5

NON-ALCOHOLIC BEVERAGES $3

Ice Tea
Lemonade
Arnold Palmer

Assorted Bottled Soda

Ask your Server for our Selection



Prosecco, Lunetta, ITALY
Split $8.50 | Bottle $30

Rosé, Villa villa, FRANCE
Glass $7 | Bottle $26

Griner Veltliner, Lenz Moser, AUSTRIA
Glaoss $8 | 1L Bottle $30 (5 glasses)

Chenin Blanc, Hahn Hill, WA
Glass $9 | Bottle $32

Pinot Grigio, San Pietro, ITALY
Glass $10 | Bottle $32

Sauvignon Blanc, Mohua, NEW ZEALAND
Glass $10 | Bottle $34

Chardonnay, Sonoma-Cutter, CA
Glass $13 | Bottle $48

Cabernet Sauvignon, Ridge Crest Vineyards, WA
Glass $7 500ml| Carafe $18

Sangiovese, Kiona Vineyards, WA
Glass $9 | 500ml Carafe $24

Pinot Noir, Montinore Estates, OR
Glass $9 | 500m| Carafe $24

Red Blend, Cataclysm Wine Co, WA $30
Cotes du Rhéne, Kermit Lynch, FRA $34
Zinfandel, Seghesio Vinyards, CA $39
Cabernet Sauvignon, Alexander Valley Vineyards, CA $41

Pinot Noir, Eola Hills Barrel Reserve, OR $54



