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179 N HEMLOCK, CANNON BEACH, OREGON
503.436.2439

WWW.DRIFTWOODCANNONBEACH.COM




APPETIZERS

Bay Shrimp Cocktail 10.95
Pacific bay shrimp with cocktail sauce.

Tempura Prawns 10.95
5 Tiger prawns with sweet & sour, cocktail &
mustard sauce.

Chilled Prawn Cocktail 9.95

6 Tiger prawns on ice, with cocktail sauce.

Chicken Wings 8.25

8 honey stung jumbo wings with sweet & sour,
cocktail & mustard sauce.

Fried Oysters 1095
Deep fried Willapa Bay oysters with cocktail
sauce.

Opyster Shooters (1) 2.25

Crab Cocktail 15.95

Sweet Dungeness crab piled high with
homemade cocktail sauce.

Steamed Clams 19.95
2 pounds Willapa Bay clams, drawn butter &
beer nectar.

Onion Rings 7.50
Jumbo sweet yellow onion rings, hand cut.

Tempura Mushrooms 7.50
12 mushrooms with sweet & sour, cocktail &
mustard sauce.

(3)6.75 (6) 12.00 (12) 24.00

Extra small Willapa Bay oysters with cocktail sauce.

HOMEMADE SOUPS

Homemade Clam Chowder in a Sourdough Bread Bowl 1095

Clam Chowder Bowl 595 Cup 4.95

Soup of the Day Bowl 495 Cup 3.95

SALADS

Chicken Caesar 11.95
Crisp romaine, asiago cheese & croutons
topped with grilled chicken breast served
with garlic bread.

Salmon Caesar 16.95
Crisp romaine, asiago cheese & croutons,
wild salmon fillet nestled on top, served with
garlic bread.

Wedge Salad 795
Crisp iceburg lettuce, tomatoes, bacon pieces,
crumbled bleu cheese & homemade bleu
cheese dressing.

Crab Louie 1795
A generous portion of sweet Dungeness crab,
mixed greens, tomato, pickle, egg, olives,
croutons & garlic bread.

Shrimp Louie 14.95
Tender bay shrimp, mixed greens, tomato,
egg, pickle, olives, croutons & garlic bread.

Asian Chicken Salad 12.95
Mixed greens, grilled chicken, ginger, wontons,
sliced almonds, water chestnuts & wasabi
vinaigrette.

Garden Salad 575

Fresh mixed greens, tomatoes, carrots, olives & croutons.

Dressings: Honey Mustard, Wasabi Vinaigrette, Thousand Island, House Bleu Cheese, Ranch or Italian



DINNER

Includes your choice of soup, clam chowder, or salad; baked potato fresh seasonal vegetables, rice pilaf or french fries;
garlic bread or hot loaf of bread.

STEAKS

We hand cut our steaks and will gladly cut any steak larger.
Lightly Seasoned

New York 16 0z. 25.95
Superb cut of choice beef, marbled, with full-
bodied flavor.

Rib Eye 12 0z. 24.95
Ultimate in fine steaks, thick & juicy, a steak
lover’s favorite.

Filet Mignon 10 0z. 26.95 Petite 8 oz. 2495
Tender beyond compare, melts in your mouth.

Enjoy an order of Tempura Prawns or Fried Oysters with your steak. 10.95

SEAFOOD

Driftwood Halibut 23.95
Northwest halibut, snow white, firm fillet
baked in our creamy dill sauce.

Willapa Bay Oysters 2095
Fresh extra small oysters, lightly breaded,
deep fried to perfection.

Razor Clams 21.95
A Northwest favorite, Pacific razor clams
lightly coated in seasoned cracker meal and
quickfried.

Sautéed Prawns 19.95
Tiger prawns with garlic, mushrooms, onions,
olives & wine.

Steamed Willapa Bay Clams 22.95
2 pounds Willapa Bay clams, with drawn
butter & beer nectar.

Dungeness Crab Casserole 2695
Sweet crabmeat baked, our own cheese sauce
of sharp cheddar & Parmesan, very special.

Tempura Prawns 19.95
Butterflied Tiger prawns with cocktail sauce,
sweet & sour sauce.

Wild Northwest Salmon 24.95
Fresh fillet, broiled & basted in butter.

Bay Shrimp Casserole 2095
Pacific bay shrimp baked in our own cheese
sauce of sharp cheddar & parmesan, a treat.

Fish & Chips 1795

Five pieces of Arctic cod, hand cut, battered
and fried, a favorite of all.

FETTUCCINI ALFREDO

Includes choice of soup, clam chowder, salad; served with garlic bread.

Creamy alfredo with onions, mushrooms & garlic. 15.95
Add chicken 18.95 Add Tiger prawns 19.95 Add Dungeness crab 21.95

LITE ENTREES

Served with soup or salad

Pacific Northwest Salmon 16.95
Charbroiled fillet, brushed with butter,

served with rice pilaf or french fries.

Willapa Bay Oysters 14.25
Breaded & deep fried extra small oysters,
with rice pilaf or french fries.

Fish & Chips 13.95

Three pieces, hand cut Arctic cod, deep fried
in light batter.

Chicken Breast 12.95
Grilled chicken breast with seasoned bread
crumbs, served with rice pilaf or french fries.

Fresh Seasonal Vegetables. 4.95




SANDWICHES

Served with Platter Fries
Substitute clam chowder, soup, salad, or baked potato add 2.25

Bay Shrimp Sandwich 11.95 Dungeness Crab Sandwich 16.25
Tender bay shrimp with mayonnaise & wine, Sweet crabmeat with mayonnaise & wine,
served open-faced on an English muffin, served open-faced on an English muffin, with
topped with melted cheddar cheese. melted cheddar cheese.
Rib Eye Steak Sandwich 13.25 Chicken Sandwich 9.75
6 oz. aged rib eye, charbroiled to your liking, Grilled chicken breast with seasoned bread
served on a grilled French roll. crumbs, served on a toasted bun.
BURGERS
Garden Burger 8.00 Ye Olde Driftwood Burger 8.00
Meatless patty, lettuce, tomato, pickle, onion, One-third pound Black Angus beef with
mayonnaise on a toasted sesame seed bun. lettuce, onion, pickle, tomato & relish.

Add cheese .75 Add bacon 1.50 Add extra patty 2.50

SANDWICHES SERVED WITH COLE SLAW

Substitute platter fires, chowder, soup or salad add 2.25

French Dip 9.75 BLT 795
Tender roast beef, slow cooked on a toasted A classic, with bacon, lettuce, tomato on a
French roll with homemade Au Jus. toasted french roll. Add turkey 1.50

A

B

SIDES DESSERTS

Fresh homemade, ask your server

Garlic Bread 395
Hot Sourdough Loaf 4.50 Marionberry Pie 595
A la mode 1.75
Baked Potato 4.50
Cole Slaw 4.25 Ice Cream Sundaes 595
. Chocolate, Butterscotch or
French Fries 4.25
Strawberry
Rice Pilaf 4.25

Dish of Ice Cream 495
Tillamook French Vanilla

FROM OUR FULL-SERVICE BAR

House Special Bloody Mary Martinis & Manhattans
Vodka & our secret mixer. Chilled, served up

Cosmopolitan Coffee Nudge
Vodka, Triple Sec, cranberry & lime ~ Brandy, Kahlua, Créme de cocoa, whipped cream

BEVERAGES
Iced Tea 2.95 Coffee 2.50
Lemonade 2.95 Decaf Coffee 2.50
Soft Drinks 2.75 Hot Chocolate 2.75

Ask about our Gift Cards



