
 Late Night 
 

Happy Hour 
 

$3 Appetizers 

Caesar Salad 
Chilled hearts of romaine, garlic, parmesan, fresh 

 lemon and croutons 
 

Seafood Chowder 
A creamy, port infused cup of Dungeness crab,  

halibut and shrimp 
 

$5 Appetizers 
Flash Fried Calamari    

Spicy marinara & lemon-garlic aioli 
 

Roasted Mushroom Quesadilla 
Three cheeses, mushrooms, roasted peppers, red onion,  

& cilantro with chipotle sour cream 
 

Cambozola Flatbread 
Warm flatbread, white truffle oil, roasted garlic  

& cambozola cheese 
 

$6 Appetizers 
Mixed Grill Skewers 

Rotisserie chicken, prawns, & sausage  
with a honey garlic mustard glaze  

 

Crab and Artichoke Dip 
Dungeness crab, cream cheese, artichokes  

& spinach.  Served with crostini  
 

Spicy Buffalo Wings    
With Maytag bleu, celery & carrot sticks   

 

$7 Appetizers 

Prawn & Avocado Pizza 
Grilled flatbread, spicy pico de gallo, chili-lime cream 

 

Pan Roasted Manila Clams    
White wine, lemon, tomato & basil  

 

 Rotisserie Chicken Nachos  
     Diced peppers, tomato, three cheeses.  

Guacamole & chipotle sour cream  
 

Beef Tenderloin Bruschetta 
Grilled rustic potato bread brushed with extra virgin olive oil, 

garlic and goat cheese. Topped with a slice of  
beef tenderloin and roasted red pepper relish   

 

Baked Oysters Matt 
Spinach, pancetta & lemon butter  

 

Happy Hour Oysters  
on the Half-Shell $.95 

Please ask server for today’s selections 
 

 

 

 

 

House made Desserts!  
Ask your server for today’s selections.  

 

 

 

*Consuming raw or undercooked meats, poultry, 

seafood, shellfish, eggs or unpasteurized juices 

may increase your risk of food borne illness. 
 

 
Soups and Salads 

Seafood Chowder 
Bowl  6.95  

  

Matts’ House Salad     
Wild greens, sweet ripe tomatoes,  

garlic croutons. Choice of dressing  4.95 
 

*Sesame Seared Ahi Tuna Salad 
Sesame seed crusted and seared rare. Napa cabbage slaw 

salad, red and yellow peppers, rice wine-sesame vinaigrette,  
Soy sauce, ginger and wasabi  15.95 

 

Classic Spinach Salad    
Balsamic-mustard vinaigrette, bacon, tomato, 

 egg & mushroom 
Small 5.95  Large 9.95 

Add salmon ~ 6.95 
 

The Wedge 

Iceberg, grape tomatoes, bacon, Walla Walla  

Sweet onion and Maytag bleu cheese Dressing 
Add chicken or bay shrimp~ 4.95 

Add Dungeness Crab ~ 5.95 
 

Caesar Salad   

Chopped Romaine with house made Caesar dressing,  
grated parmesan, and a lemon wedge  3 

Add chicken or bay shrimp~ 4.95 
Add salmon, calamari, flat iron oysters,  

or prawns ~ 6.95 
 

Rotisserie Chicken Salad     
Mixed greens with ripe sweet tomatoes, bleu crumbles,  

golden raisins, cracked smoked almonds & basil vinaigrette 
Small 11.95 ~ Large 15.95 

 

Dungeness Crab & Shrimp Louis  
Iceberg, spring greens, vine-ripened tomatoes, avocado, 
 black olives, hard boiled egg. House made Louis dressing 

Small 13.95 ~ Large 18.95 

 

Sandwiches, & Steaks 
      Roti Pork Sandwich  

Juicy pulled pork, Carolina BBQ sauce with  
frizzled onions & Cajun slaw  12.95  

 

      Applewood Grilled Chicken Sandwich  
Tillamook cheddar, smoked bacon, lettuce, 

tomato, Dijon mayo & fresh guacamole  13.95 
 

Beer Batter Halibut & Chips   
This is the one you’ve heard about  15.95 

 

Matts’ Killer Burger    
The best burger in town! 12.95 

 

Top Sirloin 

28 day aged, grass fed  

Washington Angus beef  20.95 
 

 Matts’ Filet Mignon    
Center cut, 10 ounces. “It’s like buttah” 34.95 

 

Steaks come with Potato Pancakes  


