
Caesar Salad | 12 | 17
romaine hearts, cherry tomatoes, croutons,
and caesar dressing
add:  chicken 5 | salmon 9 | shrimp 8 | steak 15

We are proud partners of Smart Catch by James Beard Foundation. Smart Catch is an educational
sustainable seafood program created by chefs for chefs with the purpose of increasing the

sustainability of the seafood supply chain. A 2% service charge on the entirety of the bill is added
to all checks and goes directly to our kitchen team members. A 20% taxable service charge will be
added to all in-room dinning orders and goes directly to our service personnel. Please note there
is a $3 split plate fee. *Consuming raw or undercooked meats, shellfish, seafood, poultry, or eggs

may increase your risk of food borne illness. 

SOUS CHEF ALEX AMSTUTZ

Chicken Bacon Ranch Flatbread | 19
pesto marinated chicken, ranch, bacon,
parmesan, mozzarella

Red Velvet Cookie Skillet | 14
red velvet cookie, Tillamook vanilla ice
cream and candied pecans.

SWEET ENDINGS
Available for Dinner service only

IN ROOM DINING 
TAKE OUT MENU •  DIAL  4414 TO ORDER

Available for Dinner service only

SALADS

BRUNCH

Breakfast Sandwich  | 17   
cheddar scrambled eggs, bacon, 
croissant bun, served with breakfast
potatoes

Avocado Toast | 15                             
whole wheat bread, a fried egg, wild
arugula, pickled onions, pepitas

LIGHT LUNCH

Bagel & Smoked Salmon Lox | 23
onion and chive cream cheese, wild
arugula, pickled fennel, fried onions

American Breakfast | 16
two eggs your way, toast, breakfast
potatoes choice of: kurobuta ham, chicken
sausage, bacon

Sweet Cream Pancakes | 13
stack of three pancakes, syrup, butter
add: strawberries or chocolate chips 3

Veg

Farmer’s Market Salad | 12 | 17
shaved rainbow carrot, watermelon radish,
and red radish, apple shallot vinaigrette

GF,V

Washington Apple Crisp | 11
butter bourbon sautèed granny smith
apples with mixed nut crumble and ice
cream

Smoked Salmon Chowder 9 | 17
yukon gold potatoes, celery, onion, thyme,
smoked totamto creme, dill, bread

GF: Gluten Free | DF: Dairy Free | V: Vegan | Veg: Vegetarian

Club Sandwich | 16
ham, turkey, bacon, tillamook cheddar,
lettuce, tomato, pesto aioli, sourdough
bread

Avocado BLT | 21
bacon, lettuce, tomato, black garlic aioli,
toasted sourdough, fries

Available for Brunch & Dinner service

Available for Brunch service only Available for Brunch service only

LUNCH & DINNER

Pacific Cod Fish and Chips | 22
panko-crusted fresh fillets of alaskan cod,
veggie coleslaw, fries, remoulade sauce
additional piece of fish 6

DF

The Jetty Burger*  24
1/2 lb. prime beef, char siu pork belly, 
tillamook cheddar, grilled onions, garlic aioli,
brioche bun 

Chicken Fettuccini  26
pesto, heirloom tomato, olives, basil,
parmesan

Cobb Salad  17
grilled chicken, hard-boiled egg, heirloom
tomatoes, avocado, smoked pork belly, capers,
tarragon blue cheese dressing

panko breaded Alaskan cod, pineapple salsa,
queso fresco, cilantro, pickled red onion, lime
creme 

Baja Fish Tacos (3)  20 


