
M O R N I N G
AVA I L A B L E  8 : 0 0  A M - 1 2 : 0 0  P M 

Classic Breakfast* two eggs your way,                                                                               
two slices of bacon, breakfast potatoes  15

Garden Omelette    heirloom tomato,                        
Nestucca Bay Meda, foraged mushrooms, 

caramelized onions, choice of breakfast potatoes or                              
local greens tossed in honey vinaigrette  21

A F T E R N O O N
AVA I L A B L E  1 2 : 0 0  P M - 7 : 0 0  P M 

Pickled Vegetable Plate    house pickled 
vegetables, crostini  14

Artisan Charcuterie and Cheese Chefs' selection, 
marinated and pickled accompaniments, whole grain 

mustard, sea salt crostini  27

Farm Greens    local baby greens, 
house pickled vegetables, lightly dressed 

with citrus honey vinaigrette 12  
Add Pacific Pink Shrimp 6 | Add Smoked Salmon 11 

Add Dungeness Crab Meat 14

Brioche Burger* Oregon beef, caramelized          
 onion, aioli, house pickles, heirloom tomato, local            

greens tossed in honey vinaigrette  18
Add Bacon 2 | Add Tillamook Cheddar 2 | Add Avocado  3
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Please note there will be a 
20% gratuity added to your order
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D I N I N G  A T  T I D E P O O L SD I N I N G  A T  T I D E P O O L S

 Vegan      Vegetarian      Dairy-free     Gluten-free 
Please inform your server of any dietary restrictions as dishes can be modified.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food-borne illness.
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B E V E R A G E S B E V E R A G E S

AVA I L A B L E  8 : 0 0  A M - 7 : 0 0  P M 

C O C K T A I L S

Kiwanda Breeze Limoncello, St. Germaine, 
berry puree, lime juice, lemonade, sparkling wine  13

Sand Dollar Ancho Chili Liquor, Casamigos 
Reposado, lime juice, orange juice  13

The Haystack Bulliet Rye, Courvoisier,                                
sweet vermouth, Bénédictine, Peychaud's                               

and Angostura bitters  13

B E E R

Kiwanda Pre-Prohibition Cream Ale                                        
Pelican Brewing Company pint 7

Hazy Rock Juicy India Pale Ale                       
Pelican Brewing Company  pint 8

Gluten-Free Seasonal Rotation 
Evasion Brewing Company pint 6

R E D ,  W H I T E  &  B U B B L E S

Syrah 2015 Helix Columbia Valley, WA 12/44

Pinot Noir 2017 Bethel Heights “Estate” 
Eola-Amity Hills, OR  19/72

Viognier 2017 Helix Stillwater Creek, WA 13/48

Chardonnay 2015 Bethel Heights Estate 
Eola-Amity Hills, OR  19/72

Pinot Gris NV Kramer “Celebration” 
Yamhill-Carlton, OR 17/65

Z E R O  P R O O F  C R E A T I O N S

Paradise pineapple juice, orange juice, cherry juice 7

Winema cranberry juice, house made mint                       
simple syrup, lime juice, soda water 7

Iced Tea or Lemonade 3

Water Lemon or Berry La Croix, Pellegrino, Aqua Pana 6  

Coffee carafe 6 
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