
Clam Chowder............ Cup	 350	 Bowl......550

Vegetable Soup.......... Cup	 3	 Bowl......450
Shrimp Cocktail........................................ 6
Crab Cocktail.......................................... 10

Entreés prepared fried, sautéed, poached or Cajun style.
Served with your choice of french fries, sweet potato fries, rice or coleslaw and garlic toast.

Fried Clam Strips.................................. 9
Fried Chicken Strips............................... 9
Catfish	 .............................................10
Pan fried  (Cajun?)
Ahi Tuna............................................12
Grilled 6 oz steak (Rare?)

Salmon	.............................................12
Delicately prepared the way you like!
Halibut............................................. 1350

Petrale Sole.......................................11
Rock Shrimp Deep Fried......................... 10
Rock Shrimp Vegetable Stir Fry (Cajun?).........11
Chicken Stir Fry Teriyaki.........................10
Calamari (Squid)..................................10

Oysters.............................................11
Crab Cakes.........................................14
Razor Clams....................................... 14
Sea Scallops.......................................12
Prawns.............................................12
Crab Legs.......................................... 17
Combination.......................................14
Salmon, halibut, oysters, scallops, prawns, calamari
Steamer Clams....................................13
Salads Served with garlic toast 
Grilled Chicken Salad............................10
Shrimp Louie......................................11
Smoked Salmon Salad...........................11
Crab Louie......................................... 15

Sandwiches
Available all Day

Served until 4:00 p.m.
Until 4:00 p.m. add to any lunch or sandwich, french fries, sweet potato fries, coleslaw or cup of soup for 150

Add cup of clam chowder or salad for 250

Halibut.................................................. 10
Lightly coated, served on toasted bun with lettuce
and tartar sauce

Grilled Salmon........................................ 10
Served on a bun with lettuce and tartar sauce

Ahi Tuna.................................................. 9
Grilled 6 oz steak (rare?), served on a bun with lettuce 
and tartar sauce

Oyster................................................... 10
Lightly coated, served on toasted bun with lettuce
and tartar sauce

Tuna....................................................... 8
Traditional tuna sandwich with lettuce on your choice of bread

Shrimp.................................................. 10
Served open-faced, topped with melted Tillamook cheese,
lettuce, tomato, onion and mayonnaise 

Crab..................................................... 14
Served open-faced, topped with melted Tillamook cheese,
lettuce, tomato, onion and mayonnaise

Steak.................................................... 13
Rib eye, served open-faced on french bread, with French fries

Beachcomber............................................ 8
Generous ham & Swiss cheese on rye with lettuce
served cold with our special house dressing

Grilled Chicken Breast................................. 8
Marinated and grilled.  Served with lettuce, mayonnaise and tomato

Turkey......................................................8
Highest quality solid turkey breast served with mayonnaise,
lettuce and tomato on choice of bread

Ham & Cheese...........................................8
Served on a bun, hot, with melted Tillamook Cheddar
cheese, lettuce and mayonnaise

Garden Burger (Vegetarian)............................7
Served on a bun, hot, with melted Swiss cheese, mayonnaise,
lettuce, tomato, onion

Hamburger................................................7
1/2 pound, with lettuce, tomato, onion and mayonnaise

Cheeseburger............................................8
Same as above, along with Tillamook Cheddar cheese

Cajun Swiss Burger......................................8
1/2 pound, with Swiss cheese, lettuce, tomato, onion and
mayonnaise

Dooger Burger............................................9
A favorite 1/2 pound beef, ham, Tillamook Cheddar cheese,
lettuce, tomato, onion and mayonnaise

Grilled Cheese...........................................6
Tillamook Cheddar on sourdough bread

BLT.........................................................8
With bacon, mayonnaise, lettuce, tomato

Carnwich..................................................8
Trademark sandwich of Dooger’s son, a grilled cheese with
two chicken strips inside. Awesome!

 Half Sandwiches.................................. 5

Side Orders
Baked Potato............................................ 250

Cole Slaw................................................ 250

Tossed Salad............................................ 4
Greens topped with shrimp
French Fries or Rice.................................... 250

Garlic Toast (2) pieces.....................................1

Cottage Cheese low fat ...................................250

Linguini Alfredo..........................................5

Steamed Vegetables....................................4
DISCLAIMER: Consuming raw or undercooked meats, seafood, or shellfish may increase your risk of foodborne illness.

Available in Half

Available in Half

Available in Half

Sandwiches arrive with choice of french fries or coleslaw.

“SST” The Quick Lunch........................... 8
Soup or chowder, salad and garlic toast  with Bowl	 950

Cod Fish & Chips..................................10
Lightly coated and fried. French fries and coleslaw

Halibut Fish & Chips............................ 13
Lightly coated and fried. French fries and coleslaw

Salmon Fish & Chips.............................12
Lightly coated and fried. French fries and coleslaw

Linguini in Alfredo Sauce served with garlic toast
	 Plain....................................... 6 
	 Chicken (Mushrooms?)..................... 8
	 Shrimp or Smoked Salmon............. 9 
	 Crab....................................... 14
SpaghElie Dooger’s daughter’s specialty
Served with garlic toast

             Marinara (Mushrooms?).................... 6
             Meatballs.................................. 8



Appetizers
Oysters on the Half-Shell (6).......................... 11
Oysters on the Half-Shell (12)......................... 16
Calamari................................................. 10
Lightly coated & fried
Oysters................................................... 11
Lightly coated, fried or pan fried
Crab Cakes............................................... 12
Pan fried, topped with Hollandaise sauce & a crab leg
Prawns................................................... 12
Fried, sautéed or Cajun style

Steamer Clams.......................................... 13
Wine, garlic
Crab Legs................................................ 17
Fried or sautéed
Razor Clams............................................. 13
Fried or pan fried
Rock Shrimp............................................. 10
Lightly coated & fried
Combination............................................. 14
Lightly coated & fried

Beverages
Pepsi, Diet Pepsi, Dr. Pepper................. 250

7-up, Root Beer, Mountain Dew.............. 250

Milk............................................... 250

Iced Tea.......................................... 250

Lemonade Plain or Strawberry.................... 250

Juice Orange, Apple, Tomato, Grapefruit............ 3

Bottled Water..............................................250

Tea..........................................................250

Hot Chocolate.............................................250

Hot Spiced Cider..........................................250

Coffee.......................................................250

Locally roasted Gourmet blend

DISCLAIMER: Consuming raw or undercooked meats, seafood or shellfish may increase your risk of foodborne illness.
Sorry, No Personal Checks. We gladly accept Credit & Debit bank cards.

18% Gratuity on All Parties of (8) Eight or More.

Dinners
Served All Day

All dinners served with green salad topped with shrimp, your choice of fries, sweet potato fries, rice or baked potato, and garlic toast.
Homemade honey mustard, Bleu cheese and ranch dressings.  Also 1000 island, Italian and French dressings.

We use pure vegetable, no-cholesterol. low-fat Canola oil.
Lite meal includes all of the above.  Entrée is approximately 2/3 the size of the regular meal.

Cod Fish & Chips...............................13		  15
Lightly coated & fried

Halibut Fish & Chips..........................16		  19
Lightly coated & fried

Salmon Fish & Chips..........................14		  17
Lightly coated & fried

Calamari (Squid)...............................15		  18
Lightly coated & fried, sautéed or Cajun style

Catfish...........................................15		  18
Pan fried (Cajun?)

Petrale Sole....................................16		  19
Lightly coated & pan fried, sautéed, Cajun style or poached

Halibut...........................................18	 21
Sautéed, Cajun style, grilled or poached

Salmon..........................................17		  20
Delicately sautéed, poached, grilled or Cajun style

Ahi Tuna.........................................17		  20
Grilled to perfection (rare?)

Oysters..........................................17		  20
Coated, pan fried, deep fried, sautéed or Cajun style

Sea Scallops....................................17		  20
Lightly coated & fried, sautéed or Cajun style

Steamer Clams (2 lbs)........................17		  21
Rock Shrimp Deep fried ......................15		  18
Rock Shrimp Vegetable Stir Fry (Cajun?) .... 16		  19
Chicken Stir Fry Teriyaki......................16		  19
Prawns............................. (5) 17	 (8) 20 	 (12) 24
Lightly coated & fried, sautéed or Cajun style

Lite
Meal

Full
Meal

Combination Plate.............................18	 22
A fabulous presentation of salmon, halibut, oysters, scallops, 
calamari and prawns.  Lightly coated & fried, sauteed or Cajun style

Admiral’s Platter...............................20	 25
The ultimate from the deep blue sea.  Crab legs, razor clam, salmon, scallops, 
prawns, halibut & calamari.  Coated & fried, sautéed or Cajun style

Crab Cakes......................................17	 20
Topped with hollandaise sauce and a crab leg

Crab Legs.......................................22	 26
Fried, sautéed, steamed, Cajun style or chilled

Razor Clams....................................18	 22
Lightly coated and fried 

Lobster..........................................31	 45
Rib Eye Steak	 16	 20	 24
Beautiful cut	 7 oz	 10 oz	 13 oz

Filet Mignon....................................20	 25
Mouth-watering tenderloin wrapped in bacon	 7 oz	 9 oz

Steak & Lobster................................35	 39
Rib eye with an Australian lobster tail

Steak & Crab Legs.............................28	 32
Rib eye & crab legs, fried, sautéed or Cajun style

Steak & Seafood...............................23	 27
Rib eye steak & prawns or scallops or oysters or  
calamari, fried, sautéed or Cajun style

Burger Steak....................................13	 16
Special seasonings, with onion, grilled to perfection
Chicken Strips..................................12	 15
Clam Strips.....................................12	 15

Lite
Meal

Full
Meal

Salads
Served with garlic toast

Grilled Chicken Salad.........................12	 14
Smoked Salmon Salad........................13	 15
Shrimp Louie...................................12	 14
Crab Louie......................................23	 27

Lite Full

Plain............................................ 9	 11
Chicken (Mushrooms?)......................... 11	 14
Shrimp.......................................... 11	 14
Seafood or Smoked Salmon................. 13	 16
Crab............................................. 16	 19
SpaghElie with Marinara (Mushrooms?)..... 10	 12
With meatballs.................................... 12	 14

Pasta
Linguini In Alfredo Sauce

Served with salad and garlic toast
Fresh Homemade

Lite Full

Served with garlic toast.


