
Onion Soup  	 8
Gruyère grilled cheese sandwich

Chilled Colossal Shrimp	 each 5
Absolut Peppar bloody mary cocktail sauce

Oysters on the Half Shell  	 market

Cracked pepper mignonette

Charcuterie Board  	 16
Local cured meats and artisan cheeses, marinated olives

Five Cheese Mac & Cheese	 8
Tillamook sharp white cheddar, cream cheese, parmesan,  
gruyère and fontina

“Shaken not Stirred” Cobb Salad 	 16 
Farmhouse ranch dressing

72-Hour Short Rib Sliders 	 12
Zinfandel reduction, roasted shallot marmalade, Spencer’s fries

Spencer’s Dip	 16 
Grilled steak, roasted peppers, melted gruyère, French onion jus 

Steakhouse Burger and Fries  	 14
7oz USDA Natural ground beef, Tillamook sharp white cheddar, 
applewood smoked bacon

Parmesan Dusted Calamari	 11
Fire-roasted tomato sauce

Shrimp and Crab Cakes	 16
Spicy remoulade, pea sprouts

Loaded Hash Browns  10
Applewood smoked bacon, sharp white cheddar, sweet onions,  

chives, sour cream

B A R  M E N U

5.5 x 8.5”

SJ509

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase the consumer’s risk of food borne illnesses.

A gratuity of 20% will be added to parties of 8 or more.


