DEACHOUSE

WINE (OLLEG

GLASS

Freixenet, ESP split 6
Moet & Chandon White Star, FRA
W‘” "I Listed from sweetest to driest
Latah Creek Huckleberry Riesling, WA . 7
Chateau Ste. Michelle Riesling, WA 6
Cavit Pinot Grigio, ITA 7
Monkey Bay Sauvignon Blanc, NZ 8
Coeur d’Alene Cellars Viognier, WA
Tunnel of Elims Chardonnay, CA 6
Kendall Jackson Chardonnay, WA 9
Acacia Chardonnay, CA
Sonoma Cutrer, CA
Timberock Chardonnay, WA 9
Rombauer Chardonnay, CA
-R-ED Listed lightest to more robust
Angeline Pinot Noir
Ravenswood Old Vine Zinfandel, CA 9
Tunnel of ElIms Merlot by Beringer, CA . 6
Clos du Bois Merlot, CA 7
L'ecole No.41 Merlot, WA
Duckhorn Merlot, CA
Sterling Red Meritage, CA 10
Townsend T3 , WA 12
Walla Walla Vintner’s Cuvee

Cabernet Sauvignon, WA 15
Tunnel of Elims Cabernet Sauvignon, CA 6
Coeur d’Alene Cellars Cabernet Sauvignon, WA 9

Pepperbridge Cabernet Sauvignon, CA

Silver Oak Cabernet Sauvignon, Alexander, CA
Stag’s Leap ‘Artemis’ Cabernet Sauvignon, CA
Duckhorn Cabernet Sauvignon, CA
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QPPETIZERS ¢ SALADS

Beachouse Platter
A sampling of our most loved appetizers. Including Baby Back Ribs,
Potato Buoys, a Combo Cocktail & our famous Steamers 38

Square Cocktails
Each served with our lively cocktail sauce, signature slaw and lemon
Alaskan Shrimp 7.50

King Crab 10.50
Beachouse Prawns 7.50
Beachouse Combo 10.50

Bowl of Steamers
Your choice of clams or mussels, or make it a combo! Served with
sautéed shallots, leeks, garlic, olive ail, butter, white wine and a pinch
of red chili flakes. Complemented with our signature garlic bread
Half Pound 8 Full Pound 16

Potato Buoys
Our baby Idaho potato skins, fried crispy and tossed with our house
seasoning. Topped with melted colby cheese, crispy prosciutto,
scallions and crispy arfichoke hearts. Served with our creamy
artichoke dip 8

Rib Sampler
A half rack of our FAMOUS house-smoked ribs served with three
house-made barbecue sauces on the side 12

Shrimp Rockefeller
Served with sautéed garlic, onion, mushroom, bacon, baby Alaskan
shrimp, fossed with baby spinach and finished with tomato, garlic
bread and our rich pesto hollandaise sauce 10

Beachouse Caesar
Crisp romaine lettuce tossed with Parmesan cheese and our
Beachouse signature dressing  5.50

Signature Wedge Salad
Topped with Maytag blue cheese dressing, crispy bacon, diced
tomato, toasted hazel nuts and green onions 5.50
Organic House Salad
Spring mix with your choice of our strawberry-rhubarb vinaigrette,
Italian, ranch, 1000 island or honey mustard dressing 5.50
Summerset Salad
A mix of our crisp romaine lettuce, and spring mix. Topped with red
onion, foasted hazelnuts, feta cheese, Reggiano Parmesan, dried
cranberries and grilled chicken 13

WATER FRONT FAVORITES

Fish-n-Chips
Hand-breaded and served with house-made coleslaw and
condiment tray 16

Deluxe Beach Burger
Our half-pound ground sirloin burger served with your choice
of french fries or onion rings 12

Take It To Go. Call in an order at 664-6464 and enjoy your
Beachouse dinner on your boat or at home on the deck.

DEACHOUSE SMOUED SPECIALTILS

All entrées include our warm rolls with butter, our chef’s seasonal
vegetables and choice of french fries, signature miniature baked
potatoes, mac&cheese or house-made wild rice pilaf.

Baby Back Ribs
Seasoned with our chef’s special rub, smoked in-house
and served with our special barbecue sauce
Full rack 29 Half rack 19

Beachouse Beer Can Chicken
Smoke roasted with our herb-spice rub and Guinness beer.
Served with choice of our barbecue sauces 16

Smokehouse Combo
Features a half chicken and half rack of baby back ribs 25

USDA CHOICE CERTIFIED ANGUS RECE

Tenderloin, Baseball Sirloin and New York Steak
Expertly prepared to perfection
8-Ounce Tenderloin 38
8-Ounce Baseball Cut Sirloin 21
12-Ounce New York 35
“Make it a Combo”
Combine your Premium Steak with any one of the following:
Half Pound of King Crab 16
Full Pound of King Crab 32
8-Ounce Lobster Tail 36

FRESH SEAZ00D & MORE

Fresh Salmon
Broiled, smoke-roasted or grilled to perfection with our
special house sauce 18

Grilled Tiger Prawns
Two skewers basted and finished with our creamy scampi
sauce and lemon 22

Seaside Chicken
An 8-ounce chicken breast pan seared and finished with
sautéed prawns, seared scallops and pesto hollandaise 22

Beachouse Halibut
Prepared broiled or our signature Beachouse style 27

Lobster
An 8-ounce lobster tail broiled to perfection and served with
clarified butfter and lemon 38
King Crab
A full pound of King Crab split for your convenience,
served with clarified butfter and lemon 32

Bluefin Tuna
An 8-ounce cut of the finest quality tuna served with
wasabi potato crockets and arugula 24

Rockefeller Stuffed Chicken
Not an everyday chicken entrée. An 8-ounce chicken breast
stuffed with our Shrimp Rockefeller, pan-seared and served
with your choice of our creamy lemon tarragon sauce or
pesto hollandaise 20




