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Clam Chowder house saltine 		  9
Butternut Squash Soup maple crème fraîche	 8
Farm Greens cucumber, sherry vinaigrette, croutons	 10
Lettuce Cups crispy oysters, pickled vegetables 	 12
Spicy Lobster Tacos mango, avocado	 13
Salmon Tartare* sesame, cucumber	 15

Beer Battered Fish & Chips coleslaw	 15
Seared Salmon* Brussels sprouts, spinach, gribiche	 24
Crispy Fish Sandwich chips, coleslaw	 14
Tuna Melt bacon, cheddar, chips	 16
Fish Tacos carrot slaw, cumin crème	 13
Lager Steamed Mussels cilantro butter, grilled bread	 14
Bacon Cheddar Burger* caramelized onions	 14
	 add fried oysters, coleslaw, togarashi aïoli 	 4
Crispy Oysters fries 			   13/26

ROLLS	 	 Warm Buttered Lobster Roll 	 29
chips & slaw	 Ethel’s Creamy Lobster Roll 	 29
		

SIDES	 5	 Brussels Sprouts bacon
		  Roasted Fingerling Potatoes
		  Cornbread maple butter
		  Biscuit spiced honey  
		  242 Fries

REFRESHMENTS   	 Iced Tea	 3
	 Lemonade	 3
	 Arnold Palmer	 3
	 Coke, Sprite, Ginger Ale	 2.5

STUMPTOWN	 Coffee	 3
	 Decaf Coffee	 3
	 Double Espresso	 4
	 Latte	 4.5
	 Cappuccino	 4.5
	 Hot Chocolate	 3

WHITE HERON	 Dubliner’s Breakfast	 3
	 Daily Cup Green	 3
	 Chamomile	 3
	 Capetown Sunset	 3

DESSERT	 Butterscotch Pudding	 6
	 Soft-Serve Ice Cream 	 7
	 chocolate & vanilla	
	 caramel / chocolate / brownie
	 rainbow sprinkles / whipped cream 

*Items served raw or under cooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of 
food borne illness.  —  Before placing your order please inform your 
server if anyone in your party has a food allergy.


