
 
 
appetizers  
  
soup of the day 7 
  
west coast seafood chowder 9 
with flaked spring salmon and baby clams  
  
tagoroshi spiced calamari 12 
meyer lemon tarragon dipping sauce  
  
pacific shrimp or vegetable lattice rolls 11 
sesame orange soy sauce  
  
dungeness crab dip 10 
artichoke and arugula garlic onion meyer lemon sea 
salt cream cheese  
  
crispy dry ribs 13 
tossed in a sweet chili sauce, scallions and toasted 
sesame seeds, young carrots and chipotle aioli  
  
crispy chicken wings 14 
hot, bbq, or honey garlic, served with vegetable 
crudités and blue cheese dip  
  

salads  
  
panzanella salad 12 
bread croutons, sweet bell peppers, bermuda onion, 
walnuts, artichokes, fresh basil, vine ripened tomato, 
kalamata olives, blue cheese, olive oil and herb 
vinaigrette  
  
hand picked young organic greens 9 
english cucumber, baby tomato, carrots, spicy bread 
sticks  
  
heart of romaine caesar salad 9 
creamy caesar dressing, asiago cheese, spicy bread 
sticks  
  
baby spinach and goat cheese salad 12 
dried bc cranberries, candied pecans, citrus 
vinaigrette  
  

entrée size salads  
  
santa fe fire roasted chicken salad 15 
romaine lettuce, black beans, sweet corn, crisp 
tortilla, tomato, avocado, chipotle lime dressing  
  
cobb salad 16 
romaine greens, grilled chicken breast, mini tomato, 
crisp bacon, chopped egg, blue cheese and avocado  
  
seawall signature seafood salad 19 

sweet tender greens tossed with local baby 
vegetables in charred tomato vinaigrette, grilled 
tiger prawns, pacific wild salmon, seared scallops 
and halibut  
  

add to your salad salmon, chicken or shrimp 
6 

 
  

  



 
 
entrée 
  
traditional lasagna 24 
beef bolognaise, spinach, cottage cheese, asiago, 
mozzarella, parmesan, served with garlic toast  
  
yuzu citrus glazed chicken breast 25 
edamame, rice, spicy broccoli, toasted almonds  
  
seawall fish and chips 23 
big rock tempura cod, salmon and halibut, sea salt 
fries, pickled ramp tartar sauce  
  
grilled blue goose farms ny striploin 35 
mashed potato, shitake, white soy sauce  
  
pan seared pacific salmon 32 
spicy carrot, orange puree, kanzuri sauce, broccoli, 
cherry tomato  
  
roast butternut squash ravioli 23 
white wine cream, sundried tomato pesto,  
grilled vegetables, parmesan  
  
west coast style paella 30 
shrimp, chicken, dungeness crab, chorizo, clams, 
cilantro, peppers, garlic, tomato, saffron  
 
  

burgers, panini, and sandwiches  
served with one of the following: green salad, caesar 
salad, sweet potato or regular fries  
  
black forest ham and cheddar panini 14 
served warm on foccacia bread, cranberry aioli  
  
ahi tuna loin sandwiches 17 

3 sandwiches served on mini cocktail buns, soy 
wasabi aioli, vine ripened tomato, baby spinach 
leaves  
  
grilled sirloin beef burger 16 
cheddar cheese, alder wood smoked bacon, 
beefsteak tomato, bermuda onion, iceberg lettuce  
  
chicken clubhouse 15 
whole grain bread, lettuce, beefsteak tomato, 
smoked bacon, grainy mustard aioli  
  
seafood club 17 
vine ripened tomato, smoked bacon, avocado, 
dungeness crab, pacific smoked salmon, multigrain 
bread  
  
add a cup of soup to your sandwich 4 
  
  
  
please note that all items are subject to a $5.00 share 
charge 
  
  
  
  
  
  
  
  



  
 
 

gluten free options  
  
assorted gluten free breads  
  
pan seared diver scallops and pacific shrimp 12 
edamame, rice  
  
cobb salad 16 
romaine greens, grilled chicken breast, mini tomato, 
crisp bacon, chopped egg, blue cheese and avocado, 
olive oil and balsamic vinegar  
  
santa fe fire roasted chicken salad 15 
romaine lettuce, black beans, sweet corn, crisp 
tortilla, tomato, avocado, chipotle lime dressing  
  
grilled sirloin beef burger 16 

cheddar cheese, alder wood smoked bacon, 
beefsteak tomato, bermuda onion, iceberg lettuce, 
gluten free bun  
  
hawaiian pizza 15 
7” crust, black forest ham, pineapple, mozzarella 
cheese, tomato sauce  
  
grilled blue goose farms ny striploin 35 
mashed potato, shitake, white soy sauce  
  
cinnamon bun  
vanilla ice cream, field berries 10 
  

 
desserts  
  
sticky  toffee pudding 10 
served warm, vanilla ice cream  
  
new york cheese cake 10 
wild berry compote  
  
warm double chocolate brownie 10 
caramel drizzle  
  
raspberry mousse 11 
chocolate sauce, fresh field berries  
  
ice cream 10 
strawberry, chocolate and vanilla, seasonal berries  
  
  

dessert wines  
  
jackson triggs, riesling, ice wine, "proprietors’ 
reserve", okanagan valley, british columbia, canada 110 
  
inniskillin, vidal, ice wine, okanagan valley,  
british columbia, canada 120 
  
paradise ranch, chardonnay/riesling, late harvest, 
okanagan valley, british columbia, canada 69 
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sparkling wines   
   

sumac ridge, brut, "steller’s jay", british columbia, canada  75 
   
codorniu, brut, cava "classico", reserva, catalonia, spain  36 
   
moet & chandon, brut, champagne, "imperial", france  120 
   

   

sweet white/blush wines   
   

gallo family vineyards, white zinfandel, "twin valley" california 9 36 
   

   

dry light to medium intensity white wines   
   

zonin, pinot grigio, delle venezie, "primo amore", italy  42 
   

mission hill, pinot blanc, "five vineyards", okanagan valley, vqa,                   
british columbia, canada  38 
   

church & state, pinot gris, vqa, british columbia, canada  60 
   

red rooster, pinot blanc, okanagan valley, british columbia, canada 10 38 
   

sandhill, pinot gris, "king family vineyard”, okanagan valley, british columbia 12 48 
   

errazuriz, sauvignon blanc, "estate", casablanca valley, aconcagua, chile  38 
   

oyster bay, sauvignon blanc, marlborough, new zealand 16 60 
   

pentage gewürztraminer, okanagan valley, british columbia, canada 14 54 
   

dry medium to full intensity white wines   
   

sumac ridge, chardonnay, unoaked, "cellar selections" okanagan valley, vqa, 
british columbia, canada  38 
   

sumac ridge, white, "pinnacle", okanagan valley, british columbia, canada  75 
   

mcwilliam's chardonnay, "hanwood estate", south eastern australia  47 
   

jackson triggs, chardonnay, "westin vintners reserve", okanagan valley, vqa, 
british columbia, canada 10 38 
   

burrowing owl, chardonnay, okanagan valley, vqa, british columbia, canada  92 
   

   

dry light to medium intensity red wines   
   

burrowing owl, pinot noir, okanagan valley, vqa, british columbia, canada  96 
   

mirassou, pinot noir, "coastal selection", monterey county, california 13 51 
   

barefoot, cabernet sauvignon, california  38 
   

jackson triggs, cabernet sauvignon, "proprietors' selection", okanagan valley, 
british columbia, canada  38 
   

castello d'albola, chianti classico, tuscany, italy  60 
   

mcwilliam's, shiraz, "hanwood estate", south eastern australia 12 47 
   

mission hill, cabernet/merlot, "five vineyards", okanagan valley,  
british columbia, canada  42 
   

red rooster, cabernet/merlot, okanagan valley, vqa, british columbia, canada 12 45 
   

dundee hills, pinot noir, oregon  95 
   

finca flichman, malbec, reserva, mendoza, argentina 10 38 
   

jackson triggs, merlot, "westin vintners reserve", okanagan valley, vqa,  
british columbia, canada 10 38 
   

sandhill, merlot, okanagan valley,british columbia, canada 14 54 
   
   

dry medium to full intensity red wines   
   

sandhill, syrah, "small lots phantom creek vineyard", okanagan valley, vqa, 
british columbia, canada  105 
   

errazuriz, cabernet sauvignon, "max", aconcagua valley, reserva,  
aconcagua, chile  60 
   

osoyoos larose, "le grand vin", okanagan valley, british columbia, canada  125 
   

red rooster, meritage, okanagan valley, british columbia, canada  66 
   

beringer, cabernet sauvignon, knights valley, california  133 
   

mission hill, "oculus", okanagan valley, british columbia, canada  150 


