Spring 2019

Lime Kiln Café Served from 11am until 3pm
Café Salads, Wraps and Soups
Iceberg Shrimp Louie

Roche Harbor’s “Tilted Kettle” Clam Chowder

Wild Chilean shrimp, crisp iceberg lettuce, tomato, olive, sliced
egg, fresh lemon and 1000 Island dressing. 16.95 Wrap 14.95

Baby whole clams, surf clams, bacon and red potatoes simmered
with herb-clam nectar cream. Bowl 7.95

Classic Caesar Salad with Grilled Chicken

Cobb Salad with Turkey, Ham and Avocado GF

Crisp romaine, Parmesan cheese and garlic-herb croutons tossed Seasonal greens, roasted turkey, ham, avocado, blue cheese,
fresh to order in our classic Caesar dressing. 14.95 Wrap 12.95
bacon, egg, black olive, tomato and vinaigrette. 14.95 Wrap 12.95

Cannery Deli Sandwiches
All our sandwiches are served on warm cannery bread and an icebox dill spear.

Roasted Turkey with Cranberry & Cream Cheese

Half Sandwich and Soup Combination

Oven roasted turkey, cream cheese, cranberry chutney, tomato
and organic greens on warm cannery bread. 9.95

Choose any Cannery sandwich and pair it with a cup of our
soup of the day or Tilted Kettle clam chowder. 10.95

Pacific Albacore Tuna with Mango & Curry

Okanogan Smoked Ham and Swiss

Curried tuna salad with walnuts, currants, apple, green onion
and chutney, with sliced tomato and organic greens. 9.95

Smoked gourmet ham, Swiss cheese, red onion, iceberg, and
Dijon mayonnaise on warm cannery bread. 9.95

Signature Sandwiches
Served with your choice of crispy fries or fresh coleslaw.

McMillin’s Prime Time Beef Dip

Hazelnut Crusted Veggie Burger

Slow roasted prime rib or Wagyu beef sliced thin and gently
warmed in au jus and served on garlic bread. 14.95

Provolone cheese, vine ripened tomato, red onion, organic baby
greens and herb mayonnaise on a Ciabatta roll. 13.95

BLAT Bacon Lettuce Tomato and Avocado

Hatch Chili and Chicken Quesadilla

Our signature bacon, fresh avocado, tomato, iceberg lettuce
and mayonnaise on whole wheat. 13.95

Marinated chicken, green chili, tomatoes, pepper jack cheese,
Mexican Cotija cheese and salsa. 9.95

Cubano Sandwich with "Mojo" Pork

Buttermilk Fried Chicken Sandwich

Smokey ham, roasted pork, Swiss cheese, dill pickles,
chipotle mayo and banana peppers grilled to order. 12.95

Crunchy chicken breast, spicy jalapeno slaw and pickles served
on a grilled Ciabatta roll. 14.95

Iron Griddle Smash Burgers
100% ground chuck & brisket beef, SMASHED to order on our iron griddle. Served with crispy fries or coleslaw.
Substitute onion rigs for fries 1.95 Add a fried egg to any burger 1.99

Cattle Point Smoked Bacon Burger

LKC Classic Cheeseburger

Crispy fried onion rings, smoky bacon, Cheddar cheese and
barbeque sauce and drive-in sauce on a Brioche bun. 13.95

Cheddar cheese, tomato, local cucumber chips, red onion,
lettuce and our drive-in sauce on Brioche bun. 12.95

Lazy G Ranch Lamb Burger…As Local as it Gets!

Double Smoked Bacon Avocado Burger

Local lamb and pork blended with herbs and spices with
provolone, tomato, baby greens, onion and herb mayo. 14.95

Signature bacon, avocado, cheddar, tomato, cucumber chips,
red onion, avocado, lettuce and drive-in sauce on Brioche. 13.95

Wharf Side Seafood Specials
Wild caught Alaskan cod hand cut and breaded with Rainer beer batter and seasoned breadcrumbs.

Kodiak Island Cod and Chips

Catch of the Day Tacos

Two Alaskan cod fillets fried crisp and served with coleslaw, fries
homemade tartar and fresh lemon. 15.95

Two Hand battered fish fried crisp tucked into a warm flour
tortilla with Baja slaw, salsa blanca, tomato, onion and Cotija
cheese. Served with tortilla chips and salsa. 13.95

Warf Seafood Basket Combination
One Alaskan cod fillet fried crisp, a cup of Tilted Skillet clam
chowder, coleslaw, crispy fries, homemade tartar and fresh
lemon. 14.95

Moby COD Burger
Our largest cut of cod fried crisp, tartar sauce, tomato, pickles
and lettuce on grilled brioche bun. Served with fries. 13.95

Roche Harbor is proud to use Trans Fat Free frying oils in all of our restaurant kitchens
All of our burgers are fresh ground beef chuck & brisket and are cooked to order. Washington State Health Department wants you to
know that consumption of raw or undercooked meats may increase your risk of food borne illness

