
 

 

 

 
FISH HOUSE AND OYSTER BAR 

HAPPY HOUR 
3-4:45 WEEKDAYS 

 
DOLLAR OFF WELL DRINKS, WINES BY THE GLASS 

AND DRAFT BEERS 
PITCHERS OF RAINIER 

10 
 

MOSCOW MULE 
BROVO VODKA, LIME JUICE, GINGER BEER 

IN  A COPPER CUP 
8 

HOUSE LONG ISLAND ICED TEA 

KRAKEN RUM, CLEAR SPIRIT MIXTURE 
COINTREAU, LEMON, LIME, COLA FLOAT 

8 

 

 

“TWO BUCK SHUCKS “  
HOUSE CHOICE, $12-HALF DOZEN  $24-DOZEN 

WITH MIGNONETTE AND FRESH  
GRATED HORSERADISH 

 
ADD A GLASS OF MUSCADET FOR $6 

*OYSTERS 

 

*THE STATE OF WASHINGTON 
WOULD LIKE YOU TO KNOW 

THAT EATING RAW AND/OR UNDERCOOKED FOODS MAY BE 
HARMFUL TO YOUR HEALTH. 

SALTWATER WOULD LIKE YOU TO KNOW IT’S WORTH THE RISK! 
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12/EACH 
 

CRAB CAKE (1)  
COLESLAW, SALSA 

VERDE 
 

HOUSE SMOKED 
SALMON NUGGETS 

(APPETIZER SIZE)     
FROMAGE BLANC,   

MAMA LILS PEPPERS 
 

GRILLED SALMON 
SKEWER SWEET  

WALLA ONION,       
SHISHITO PEPPER,   

SESAME, DIJON MIRIN 
GLAZE 

9/EACH 
FRIED MARCONA 

ALMONDS  
OLIVE OIL AND SEA 

SALT 
 

BLISTERED          
SHISHITO PEPPERS 

OLIVE OIL AND SEA 
SALT 

 
GRILLED SHRIMP 

SKEWER 
MARINATED IN GARLIC 
AND HERBS, ROTATING 

SAUCE 
 

SIDE WEDGE     
SALAD 

TOMATOES, BACON, 
CRUMBLED PT. REYES 

BLUE CHEESE 
 

SLIDERS(2)  
ASK YOUR SERVER FOR 

TODAY’S CREATION 
WITH COLESLAW 

*THE STATE OF WASHINGTON WOULD LIKE YOU TO KNOW 
THAT EATING RAW AND/OR UNDERCOOKED FOODS MAY BE 

HARMFUL TO YOUR HEALTH.  
SALTWATER WOULD LIKE YOU TO KNOW IT’S WORTH THE RISK! 
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COCKTAIL FOR A CAUSE- $14 
Affordable Housing Goosefoot 

$2 PER SALE DONATED 
“Home Sweet Home” 

House infused Watermelon Vodka 
Lime juice, simple syrup and soda water 

 
FISH HOUSE AND OYSTER BAR 

 

SPECIALS 
Weller Manhattan—$20 

Salt Water Margarita—$12 
Spicy Margarita—$12 

  
FISH HOUSE AND OYSTER BAR 

  Featured Cocktail 
Face Down in the Sand—$14 
( Think Watermelon Gimlet) 

 
BEAVER SEAPLANE—$14 

BUNKER RYE, RAMAZZOTTI, 
LEMON JUICE, CAMPARI 

 

CAPTAIN’S LIST 
 

THE BEST OF BOTTLED  
CHAMPAGNE AND WHITE WINES 

 
.375 LAURENT PERRIER LA CUVEE BRUT 

CHAMPAGNE, FR. 60 
(50 WITH PURCHASE OF 1DZ OYSTERS)  

 
DUMELNIL “JANY PORET” PREMIER CRU 

CHAMPAGNE, FR. 90 
 

2021 LETH GRUNER VELTLINER 
WAGRAM, AT. 42 

 
2021 SERGE DAGUENEAU POUILLY FUME 

LOIRE VALLEY, FR. 55 
 

2022 WOODWARD CANYON CHARDONNAY 
WASHINGTON STATE. 69 

  
RED WINE 

 
2021 TOIL PINOT NOIR 

OREGON. 130 
 

RAMEY PINOT NOIR 
SONOMA COUNTY, CA. 90 

 
 WOODWARD CANYON  

“ARTIST SERIES” CABERNET 90 

 
DESSERTS 

ROTATING ICE CREAM - 5 
 

VANILLA ICE CREAM FLOAT - 8 
CHOICE OF; ROOT BEER, MEXICAN COKE,           

ORANGE CREAM, BLACK CHERRY 
 

TRIPLE GINGER CARROT CAKE - 9 
BROWN BUTTER CREAM CHEESE FROSTING 

 
BROWNIE SUNDAE – 10  

BROWNIE, CHOICE OF ICE CREAM  
WITH BOURBON CARAMEL SAUCE 

 

AFTER DINNER SIPPERS 
 

BARNYARD SYRAH PORT – 9 
MONTENEGRO AMARO –14 

BOOZY FLOATS- $14 

   -   VANILLA ICE CREAM FLOAT W/ BOOZE; 

   -  ORANGE CREAM W/ VANILLA VODKA 

   -        ROOT BEER W/ FIRE WHISKEY 

   -      MEXICAN COKE W/ KRAKEN RUM 

   -         BLACK CHERRY W/ VODKA 






