
RAW/ROLLS
*Today’s Half Shell Oysters, served on crushed ice, homemade cocktail sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . Half Doz. / Full Doz. MKT

*Porch Roll, salmon tartare, avocado, masago, spicy ponzu. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12

*Crunchy Tuna Roll, cucumber, wasabi-honey sauce, green onion, crispy shallots. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12

*Mini Ahi Poke Tacos (Three), spicy tuna, diced and marinated, raw, with dynamite sauce, avocado. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14

*California-Virginia Roll, blue crab salad, avocado, cucumber, jalapeño, dynamite sauce. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13

*Spicy Tuna Tartar, hand-cut Ahi tuna, avocado, cucumber, cilantro, spicy mayo, crispy wontons. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14

APPETIZERS
Chesapeake She Crab Soup. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . Bowl 8

*Classic Baked Oysters Rockefeller (Six), spinach, Pernod, parmesan cream, applewood bacon. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13

Michelob Shrimp (Six), Lava & Rooster sauces . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12

Crispy Calamari, lemon gremolata, homemade marinara sauce. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12

Baked Lump Crab Dip with Crostini. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14

Crispy Fried “Select” Virginia Oysters, sliced Kosher pickles, Thai chili aioli . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13

House-Made Meatballs (Three), baked in spicy marinara with fresh mozzarella, parmesan, fresh basil, toasted bread. .  .  .  .  .  .  .  12

Baked Goat Cheese, olives, roasted peppers & garlic, artichoke hearts, EVOO, toasted bread. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13

Pepperoni, Italian Sausage “Rustica” Flatbread, fresh mozzarella, marinara, onions, oregano, fresh basil. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12

BBQ Chicken Flatbread, red onion, smoked gouda, mozzarella, fresh cilantro . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12

Blackened Shrimp Flatbread, roasted shishito peppers, Applewood bacon, smoked gouda, mozzarella, pesto oil . .  .  .  .  .  .  .  .  .  .  .  13

SALADS
Burrata Caprese Salad, baby Heirloom tomatoes, pine nuts, aged balsamic, EVOO, micro basil, toasted bread . .  .  .  .  .  .  .  .  .  .  .  .  .  14

Caesar Salad, Little Gem lettuce, “everything seeds”, croutons, parmesan cheese. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

“Napa” Goat Cheese Salad, warm walnut-encrusted goat cheese, apples, dried cranberry, avocado, tomatoes, micro cilantro, 
honey mustard vinaigrette. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14

Timeless Wedge Salad, crisp iceberg, ripe tomatoes, red onion, boiled egg, applewood bacon, bleu cheese dressing. .  .  .  .  .  .  .  .  .  . 11

Salad Toppers: Grilled Chicken 5 | Grilled Salmon 8 | Grilled Shrimp 8

SANDWICHES 
Served with French Fries or Jicama Slaw

Deluxe Cheeseburger, Tillamook cheddar, ripe tomatoes, lettuce, onion . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15

French Dip Au Jus, slow roasted shaved prime rib, piled high with provolone, grilled onions, horseradish cream, au jus. .  .  .  .  .  16

Fresh Flounder BLT, crispy fried, applewood bacon, lettuce, tomato, house remoulade. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .15

Jumbo Lump Crab Cake, lettuce, tomato, house remoulade. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16

ENTREES 
Served at 4pm daily

Grilled Atlantic Salmon, artichokes, tomatoes, capers, Kalamata olives, lemon over creamy polenta . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27

Nightly Mixed Grill . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  MKT

Seared Scallops, saffron creamed corn, applewood smoked bacon, spinach, orzo. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28

Fresh Flounder Picatta, chef’s vegetable, orzo, lemon caper butter. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24

Jumbo Lump Crab Cake, whole grain mustard sauce, jicama slaw, french fries. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32

*New Zealand Lamb Chops, mint chimichuri, chef ’s vegetables, scalloped potatoes. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32

*Filet Mignon, 6oz, grilled, demi-glaze, scalloped potatoes, chef’s vegetable. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32

Seasonal Homemade Pasta. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  MKT

SIDES
French Fries. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Sautéed Spinach. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8	

Chef’s Vegetables. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Orzo Pasta . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Scalloped Potatoes. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Jicama Slaw. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Private Events: We can add the perfect touch to any private event held here. Ask your server for details or call us after 3pm Tues-Sat.
Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses. Dietary restrictions happily accommodated upon request.



CHARDONNAY
MIMI� 2017� | Horse Heaven Hills WA 7.5 | 28

CHALK HILL� 2017� | Sonoma Coast CA 9 | 38

JORDAN� 2016 | Russian River Valley CA 12 | 55

ROMBAUER� 2016� | Carneros CA 60

CAKEBREAD� 2017� | Napa Valley CA 65

DOMAINE LEFLAVIE� 2016� |Puligny-Montrachet Macon-Verze FR 75

FAR NIENTE� 2017� | Napa Valley CA 90 

NEWTON (UNFILTERED) 2016� | Napa Valley CA 100

SAUVIGNON BLANC
YEALANDS� 2018 | Marlborough NZ 8 | 28

ST. SUPERY ESTATE� 2018 | Napa Valley CA 30

CRAGGY RANGE� 2018 | Marlborough NZ 34

CHATEAU DE SANCERRE� 2016 | Sancerre FR 40

OTHER WHITES
VINO� Pinot Grigio 2017 | Columbia WA 7.5 | 28 

S.A. PRUM� Essence Riesling 2017 | Mosel GR 30

THE FOUR GRACES� Pinot Gris 2017 | Dundee Hills IT 30

CAYMUS CONUNDRUM� White Blend 2016 | CA 42

DOMAINES SCHLUMBERGER� Pinot Blanc 2017 | Alsace FR 55

ROSE
ROSE ALL DAY� 250ml “The Porch Can” 2017 | FR 6.5

CHATEAU BERNE� Romance 2018 | Mediterranee FR 30

WILLAKENZIE ESTATE� Pinot Noir 2018 | Willamette OR 34

DOMAINES OTT� By Ott 2018 | Cote de Provence FR 38

PINOT NOIR
A TO Z� 2016 | Oregon 9 | 32

BOUCHARD PERE & FILS� 2016 | Burgundy FR 34

ARGYLE� 2016 | Willamette Valley OR 35

GRAN MORAINE� 2017 | Yamhill-Carlton OR 38

REX HILL WINERY� 2016 | Willamette OR 45

JADOT COTE DE BEAUNE� 2016 | Burgundy FR 55

BELLA GLOSS CLARK & TELEPHONE� 2016 | Santa Maria Valley CA 60

ENROUTE� 2016 | Russian River Valley CA 65

PENNER ASH� 2016 | Willamette OR 70

JOSEPH PHELPS� Freestone Vineyard 2016 | Sonoma Coast CA 80

CABERNET SAUVIGNON
DRUMHELLER CELLARS� 2017� | Columbia WA 8 | 28

OBERON� 2016� | Napa CA 38

AUSTIN HOPE WINERY� 2016� | Paso Robles CA 40

MT VEEDER� | Napa Valley CA 13 | 60

PAUL HOBBS CROSSBARN� 2016� | Napa Valley CA 70

SILVERADO� 2016� | Napa CA 75

MERRYVALE VINEYARDS� 2014� | Napa Valley CA 76

MOLLY DOOKER Gigglepot 2016� | McLaren Valley AU 82

COL SOLARE� 2016� | Columbia WA 95

JOSEPH PHELPS VINEYARDS� 2016� | Napa Valley CA 110

NICKEL & NICKEL� Quarry Vineyard 2016 | Rutherford CA 130

CHIMNEY ROCK� 2016 | Stag’s Leap CA 140

CAYMUS SPECIAL SELECT� 2015 | Napa CA 195

OPUS ONE� 2016 | Napa CA 310

MALBEC, MERLOT & ZINFANDEL
GOUGENHEIM� Reserva Malbec 2016 | Mendoza AR 8 | 28

TOBIN JAMES� Ballistic Zin 2016 | Paso Robles CA 36

ROTH� Merlot 2017 | Sonoma CA 40

SWANSON� Cygnet Merlot 2015 | Napa Valley CA 45

ROBERT BIALE� “Black Chicken” Zin 2017 | Napa Valley CA 65

OTHER REDS & RED BLENDS
SHATTER� Grenache 2016 | Languedoc FR 35

TENUTA DI ARCENO� 2015� | Chianti Classico IT 35

SOUTHERN BELLE� Monastrell/Syrah (Aged in Pappy Barrels) 
2017 | Murcia SP 35

FEDERALIST BOURBON BARREL AGED� Merlot/Zin/
Cabernet Sauvignon 2016 | Mendocino CA 35

KULETO ESTATE� India Ink Red 2015 | Napa Valley CA 38

MOLLY DOOKER� Two Left Feet Shiraz/Cab 2017 | McLaren Vale AU 45

LADIES WHO SHOOT THEIR LUNCH� Shiraz 2015 | Victoria AU 48

ORIN SWIFT “ETERNALLY SILENCED”� Pinot Noir – Syrah 2017 | CA 55

ANDRE BRUNEL� 2014 | Chateauneuf-du-Pape FR 75

BARBOURSVILLE OCTAGON� Bordeaux Blend 2015 | Barborsville VA 75

TIGNANELLO� “Super Tuscan” 2016 | Tuscany IT 155

QUINTESSA� Meritage 2015 | Napa CA 190

INSIGNIA� Bordeaux Blend 2015 | Napa CA 250

HOUSE COCKTAILS
The “Porchy” Pig 10

Maker’s, brown sugar, torched bacon
Glamping Tini 10

Stoli Vanilla, Godiva Chocolate, cream, 
chocolate, mallow, graham cracker

Lavender Sour Fizz 9

Raspberry vodka, elderflower liqueur, 
Porchmade lavender sour mix

Old Fashioned 12

Maker’s Mark bourbon, Porchmade 
house bitters, Bada Bing Cherry

Pink Sombrero 9

Espolon tequila, elderflower liqueur, 
freshly squeezed grapefruit

Fuego Margarita 10

Espolon tequila, agave, fresh jalapeño
Dead Rise 10

Tito’s vodka, lime, mint, 
mango sorbet, ginger beer

The Porch Punch 10

Bacardi, Malibu & Myer’s rum, 
cold-pressed strawberry, fresh 

juices, mango sorbet

Mocha Joe Martini 12
Van Gogh Double Espresso vodka, Godiva 
liqueur, Bailey’s Irish Crème, cold coffee

Mojitos 9
Traditional . Raspberry

Mead & Maker’s 10
Maker’s Mark, mead & honey liqueur

Hard Kona Coffee 9
Macadamia nut liquor, Godiva chocolate, 

Tito’s, coffee, whipped cream
Porch Coffee 8

Jameson, coffee, Bailey’s Irish 
Crème, whipped cream

CRUSHES
Orange 7 . Pink Grapefruit 7 . Limeade 7 . Raspberry 7 . John Daly 7

BEER
Budweiser 4 . Bud Light 4 . Miller Lite 4 . Coor’s Light 4 . Michelob Ultra 4.5 . PBR 4 . Corona 5 . Corona Light 5 . Heineken 5 

Red Stripe 5 . Bold Rock Cider 5 . Yuengling Lager 4 . El Guapo IPA 6 . Pacifico 5 . Negro Modelo 5 . Modelo Especial 5 
Stella Artois 5 . Heineken 00 (Non-Alcoholic) 5 . Tecate 6 . Guinness Stout 7

SPARKLING & CHAMPAGNE
MASCHIO� Prosecco Brut NV 187ml | Veneto IT 6.5

MASCHIO� Prosecco Brut Rose NV 187ml | Veneto IT 6.5

JEIO� Prosecco Brut NV | Valdobbiadene IT 30

DOMAINE CHANDON� Brut Rose NV 35

ROEDERER� Estate Brut NV | Anderson Valley CA 40

SCHRAMSBERG� Blanc de Blancs 2016 | North Coast CA 55

PERRIER-JOUET� Grand Brut NV | Champagne FR 60

MOET� Brut Rose NV | Champange FR 85

MOET� Brut NV | Champange FR 85

VEUVE CLIQUOT� Yellow Label Brut NV | Champange FR 85

DOM PERIGNON� Brut 2006 | Champagne FR 199

MOET� Imperial Brut NV MAGNUM | Champange FR 125


