
  
 
 
 
  

SSaannddwwii cc hheess   
SSeerrvveedd  wwiitthh  sseeaassoonneedd  ffrreenncchh  ffrr iieess,,  ccoollee  ssllaaww,,  ffrreesshh  ffrruuiitt,,  oorr  oonniioonn  rr iinnggss  

  

Turkey & Avocado Sandwich  8.95 
Sliced turkey breast & havarti cheese with avocado served on nine grain bread with a 
roasted red pepper aioli spread.      
 

CChhiicckkeenn  BBLLTT  WWrraapp    8.95 
Roasted chicken, bacon, lettuce, tomato, & chipotle mayonnaise wrapped in a sun 
dried tomato tortilla.  
    
McCarthy’s Clubhouse       9.50 
A triple-deck sandwich, toasted old fashion bread piled high with turkey, ham, Tillamook 
cheddar & swiss cheese, bacon, lettuce and tomato.    
 

Reuben*       9.50 
Thinly sliced corned beef, sauerkraut, Swiss cheese and 1000 island dressing are all 
grilled together on thick-sliced rye bread.    
  
Prime Rib Dip*        10.95 
Thin sliced prime rib piled high on a ciabatta roll with cheddar cheese & grilled onions, served 
with au jus for dipping.    
 

 Caprese Panini     8.95 
 Roma tomatoes, fresh mozzarella, pesto mayonnaise, and basil warmed in toasted flat bread  
With grilled chicken  10.95 
       

MMccCCaarr tthhyy’’ss   gg rr ii ll ll ee ss       
 

McCarthy’s grilles are served on a Kaiser bun with mayo, lettuce, tomato, onion & pickles.  Each 
comes with your choice of French fries, cole slaw, onion rings, or fresh fruit. 

  

Bacon Cheddar “grille”*    9.50 
Charbroiled ground beef patty, served with bacon & Tillamook cheddar cheese  
  

Forest Mushroom “grille”*  9.50 
Charbroiled ground beef patty, topped with sautéed mushrooms & swiss cheese.     
 

 Traditional Chicken “grille”   9.50 
Charbroiled chicken breast, topped with bacon & havarti cheese     
 

 Teriyaki Chicken “grille”   9.25 
Charbroiled chicken breast basted in teriyaki sauce served with a  
grilled pineapple slice 
 

 BBQ Chicken “grille”   9.25 
Charbroiled chicken breast topped with cheddar cheese & BBQ sauce 
 

Spicy Buffalo Style Chicken “grille”  9.75 
Charbroiled chicken breast & swiss cheese smothered in our hot wing sauce 
 served with carrots and celery 

EEnnttrreeeess   
Chipotle Pecan Salmon           15.95 
Grilled salmon fillet, lemon chipotle pecan butter, cous cous & steamed vegetables.    
Mesquite Salmon     15.95 
Salmon fillet rubbed with mesquite seasonings, grilled & finished with our red 
pepper aioli sauce. Served with Chef’s wild rice blend & steamed vegetables. 

London Broil*       13.95 
Grilled London broil, wild mushroom demi glace, rice pilaf and steamed vegetables.    
Vegetable Penne         11.95 
Penne pasta, squash, zucchini & garlic tossed in a hearty sun dried tomato cream sauce.   

Egg Plant Ravioli 12.95 
Egg plant stuffed ravioli in a roasted red pepper cream sauce topped with wilted 
spinach  

Seafood combo           12.95 
Batter dipped cod fillet fried to a golden brown served with coconut prawns, and 
french fries 

 
 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness, especially if you have certain 

medical conditions. 

 
 
 
 

  

SStt aa rr tt eerr ss   
 

Calamari 7.95 
fried squid rings with red pepper aioli sauce  
 

Buffalo Wings with ranch  9.50 
served hot & spicy or sweet & tangy 
 

Coconut Prawns  9.95 
served with mango chutney 
 

Southwest Chicken Quesadilla            
with sour cream and salsa 9.95 
 

Creamy Spinach & Artichoke Dip       
with crustinis and corn chips 7.95 
 

Appetizer Combo Platter   12.50 
onion rings, coconut prawns, buffalo wings and chicken strips. 
Served with four dipping sauces 

  
SSoouuppss   &&  SSaa ll aaddss   

 

Northwest Clam Chowder 
Cup/bowl      3.25/4.50 
 

 Soup of the Day    
Cup/bowl      3.25/4.50 
 

Traditional Caesar Salad 
Appetizer size      4.95   Entrée Size        9.95 
Romaine lettuce & croutons tossed in a Caesar dressing topped with 
a sprinkle of parmesan cheese. 
 

Mixed Green Salad 
Appetizer Size      4.25    Entrée Size     8.50 
A variety of mixed greens, tomatoes, cucumber & croutons served with 
your choice of dressing. 
 

Puget Sound Cobb Salad       13.95 
Grilled salmon, prawns, tomatoes, bleu cheese crumbles, Tillamook 
cheddar, bacon bits, black olives & sliced egg over a bed of mixed 
greens.  Served with your choice of dressing 
 

Caprese Salad   8.50 
Our mixed greens salad tossed in a lemon vinaigrette served over 
sliced tomatoes, fresh mozzarella & sweet basil, finished with a 
drizzle of our balsamic reduction.  
  

Greek Steak Salad*   12.50         
A combination of mixed greens, grape tomatoes, black olives, red 
onion, cucumber, & feta cheese tossed in a vinaigrette dressing 
topped with thinly sliced grilled skirt steak (prepared medium 
unless otherwise requested). 
 

Southwest Tortilla Salad   8.99         
Mixed greens, black olives, tomatoes, cheddar cheese, tortilla 
chips and avocado all tossed with a lime cilantro picante dressing   
 

Spinach Salad     10.95         
Spinach, sliced avocado, red onions, strawberries, tomatoes, candied 
walnuts & feta cheese in light balsamic vinaigrette      
 
 

AAdddd  oonn  ttoo  aannyy  ssaallaadd  oorr  EEnnttrrééee  
  

 Grilled chicken breast 4.00 
 Blackened salmon  5.50 
 Mesquite salmon   5.50 
 Grilled skirt steak*  5.50 
 Grilled shrimp (4)           5.99 
 Coconut shrimp (5)       5.99 
 

"Add On" items are not available a la carte, and may only be 
purchased in combination with an entree or salad. 

 
 

A 17% charge will be added to parties of  88  oorr  mmoorree  


