
Northwest Steamers     11.99
All Clams  12.99
Clams and mussels, garlic, white wine and
butter served with house rolls

Maple Chipotle BBQ Wings     9.99
Spicy maple-chipotle bbq sauce, bleu 
cheese dressing served with veggie sticks

Mediterranean Grilled Prawns     11.99
Large prawns grilled with garlic and 
rosemary, served on shredded romaine
with roasted red pepper aioli    

Smoked Chicken Quesadilla     7.99
Smoked chicken breast, crisp bacon, red 
onion, avocado, pepper jack and cotija 
cheeses, sour cream and salsa

Gorgonzola Fries     6.99
Fresh cut fries topped with creamy 
Gorgonzola sauce and chives

Hot Dungeness Crab Dip      11.99
Dungeness Crab, artichoke hearts, Parmesan 
cheese served with crostini

Salt n’ Pepper Calamari     8.99
Served with aioli sauce, sweet chili sauce and 
lemon

Sesame Teriyaki Glazed Steak Bites*   9.99
Skewers of tender grilled steak glazed with 
teriyaki and served with wasabi sauce, grilled 
pineapple and cucumber salad 

Kobe Style Bacon Cheese Sliders       9.99
Three mini Wagyu beef burgers with ‘Shed’ 
sauce, caramelized onions, bacon and American 
cheese

Three Cheese Nachos     9.99
Pepper jack, cheddar and cotija cheeses 
with your choice of smoked chicken or 
chorizo sausage. Includes black beans, tomato, 
jalapenos, green onions salsa, sour cream and 
guacamole

Smoked Salmon and Corn Chowder        
Bowl  7.99  Cup  4.99
Loads of wild Salmon, roasted corn,
potatoes and fresh sage finished with
sherry and cream

Soup of the Day
Bowl  4.99  Cup  2.99
Made from scratch with fresh ingredients 

Garden Salad	       6.99		
Starter Size with Entree  1.99
House salad mix, tossed with your choice 
of dressing, topped with tomatoes, carrots, 
cucumber, and croutons 

Classic Caesar       6.99
Starter Size with Entree  1.99
Hearts of romaine, house made dressing,
Parmesan cheese and croutons
  with Grilled Chicken  10.99
 *with Grilled Steak      12.99
  with Grilled Seafood  14.99

Blackened Steak Salad*     13.99
Flat iron steak served with Gorgonzola 
cheese, frizzled onions, tomato, red onion, 
roasted red peppers, radishes, romaine, 
croutons, and creamy bleu cheese dressing

French Onion Soup Au Gratin
Bowl   6.99    Cup  3.99
Caramelized sweet onions simmered in a rich 
beef broth, baked bubbling hot with crostini and 
Swiss cheese 

Watershed Wedge     6.99
Starter Size with Entree      1.99
Iceberg lettuce wedge, jicama, red onion,
tomato, cucumber and green goddess dressing

Crispy Buffalo Chicken Salad     11.99
Crispy chicken tenders tossed in a spicy wing 
sauce, tomatoes, pumpkin seeds, jicama, corn, 
carrots, scallion, cojita cheese, romaine, cilantro 
and ranch dressing

Spinach Salad        8.99
Starter Size with Entree  2.99
Tender baby spinach tossed with mushrooms 
in a dijon vinaigrette, topped with bacon, egg, 
toasted almonds and mozzarella and Parmesan 
cheeses

Watershed Louis
Romaine and assorted artisan lettuce tossed 
with our louis dressing and topped with olives, 
tomatoes, hard cooked egg, toasted almonds 
and your choice of Dungeness crab or Bay 
shrimp
  with Bay Shrimp         11.99
  with Dungeness Crab  16.99

Jackpot Breakfast*     7.99
Two farm fresh eggs any style, your choice 
of ham, sausage or bacon, shredded
hash browns and toast 

Steak and Eggs*       10.99
A grilled 6 oz. sirloin steak served with two 
farm fresh eggs any style, hash browns and 
toast

Chorizo Scramble     9.99
Three farm fresh eggs, chorizo sausage, cotija 
cheese, avocado, green onions, sour cream and 
salsa served with warm flour tortillas

*Meats and eggs that are under-cooked to your specifications 
may increase your risk of food-born illness, especially if you have 
certain medical conditions.



Barbecued St. Louis Ribs
Full Rack  20.99    Half Rack  13.99 
House-smoked with our maple-chipotle 
sauce served with buttermilk mashed
potatoes and coleslaw

Chicken Fettuccine Primavera     13.99
Tender breast pieces, fresh vegetables and 
fettuccine in a garlic cream sauce, topped 
with roasted tomatoes and Parmesan cheese

Chicken Pot Pie     9.99
Tender breast of chicken with carrots, 
potatoes, pearl onions, mushrooms, peas, 
corn and a savory gravy in a flaky crust

Yaki Soba           12.99
Chicken  13.99    Beef  14.99    Shrimp  15.99
Fresh noodles, stir-fried with vegetables in
a spicy soy-ginger sauce

Seafood Penne Vodka     17.99
Prawns, scallops, Dungeness crab and 
salmon simmered with chili pepper infused 
vodka in a tomato-basil cream sauce

Dungeness Crab Cannelloni     13.99
Fresh crab with ricotta, bechamel and basil 
rolled in pasta, baked bubbling hot in a lobster 
and sherry-enhanced tomato cream sauce

Crispy Fish and Chips     11.99
Three pieces of beer-battered cod fried, served 
with fresh cut fries, tartar sauce and coleslaw

Salmon Tacos     13.99
Wild fillets, blackened with Southwestern 
spices, shredded cabbage, sour cream and 
mango-kiwi salsa in grilled flour tortillas. Served 
with Southwestern fried rice

Bacon Wrapped Prawns     19.99
Large prawns wrapped with bacon, grilled and 
basted with garlic herb oil on a bed of sautéed 
spinach and served with risotto cakes

Northwest Cioppino         19.99
Clams, mussels, scallops, prawns, fin fish and 
Dungeness crab simmered in a hearty saffron-
tomato broth, topped with crostini and roasted 
red pepper aioli

Watershed Smoked Prime Rib*
(available Fridays & Saturdays after 4 p.m.)
10 oz.  19.99      14 oz. 24.99

6 oz Sirloin Steak*           11.99

8 oz. Filet Mignon*          26.99	

Teriyaki Flat-Iron Steak*     12.99

New York Steak*
10 oz.  19.99      14 oz. 24.99

Smoked Rib Steak*
10 oz.  19.99      14 oz. 23.99
Smoked and flash-roasted very rare, 
steaked and grilled or blackened to order

Stuffed Pork Chop     15.99
Two Pork Chops              19.99
Center-cut chop, stuffed with Gorgonzola 
cheese, sun-dried tomatoes, pine nuts and fresh 
basil, basted with garlic-herb olive oil and grilled

Create Your Own ‘Surf & Turf”
(add to any Entree selection)
Lobster Tail  12.99    Dungeness Crab  7.99
King Crab    10.99    Grilled or Tempura Prawns  5.99

Toppers     1.99
Whiskey Peppercorn Sauce, Gorgonzola and
Balsamic Glaze or Four Mushroom Sauce

All of our steaks are U.S.D.A. Choice beef seasoned with our signature steak rub, topped with 
Watershed steak butter and served with fresh vegetables and your choice of buttermilk mashers,

or fresh cut fries. Baked potatoes available after 4 p.m.

“Shed” Burger*     10.99
Half-pound, Kobe-style patty, white cheddar 
cheese, “Shed Sauce”, lettuce, tomato and 
red onion

Prime Rib Dunk     11.99
Roasted prime rib served on a grilled
demi-baguette with au jus

Watershed Reuben     10.99
Corned beef, sauerkraut, Swiss cheese, 
stone ground mustard, “Shed Sauce” grilled 
on marbled rye

Grilled Wild Salmon Sandwich*    10.99
Grilled Salmon with wasabi-ginger sauce,
lettuce, tomato, red onion on a ciabatta roll

California Chicken Club Burger     10.99
Grilled chicken breast, shaved ham, bacon, 
Swiss cheese, avocado, mayonnaise, lettuce, 
tomato on a ciabatta roll

Smoked Turkey Focaccia Sandwich     9.99
Smoked turkey with cranberry sauce, Swiss 
cheese, stone ground mustard, mayonnaise, 
lettuce served on a rosemary flat bread roll

Southwest Veggie Burger     9.99
Pepperjack cheese, avocado, roasted poblano 
pepper, mayonnaise, lettuce, tomato and red 
onion served on a ciabatta roll

Dungeness Crab Melt         12.99
Hot crab and artichoke dip, cheddar cheese, 
tomato served on toasted focaccia

Choice of fresh cut fries, spicy sweet potato fries or coleslaw. Sweet potato fries and $1.00

Toppers  1.00
Bacon, Avocado, Sautéed Mushrooms, Balsamic Glaze,

Cheddar, American, Swiss or Gargonzola Cheese


