SEATTLE’S FIRST ORGANIC BREWING CO.

APPETIZERS SOUPS & SALADS

©®GERMAN PRETZEL

Salted pretzel from our friends at
Kaffeeklatsch German Bakery. Served with
beer cheese sauce. 12.75

SPICY CHICKEN WINGS

Pound of wings tossed in house-made wing
sauce. Served with celery sticks and a side
of blue cheese dressing. 16.95

©HOPPIN’ HUMMUS

House-made hummus topped with fresh
parsley and garlic olive oil. Served with
balsamic drizzled Kalamata olives,
sliced tomatoes, cucumbers, artichoke
hearts and house fried pita chips. 14.95
ADD: Feta Cheese 2.00

©SWEET POTATO GAUFRETTES

Crispy sweet potato waffle fries tossed in
BBQ spice. Served with chipotle aioli
and No Doubt Stout BBQ sauce. 11.25

CALAMARI

Half a pound of flash fried calamari. Served
with chipotle aioli, tartar sauce, and lemon
on the side. 16.95

®ONION RINGS

Basket of onion rings served with chipotle
aioli and No Doubt Stout BBQ Sauce. 13.25

ELLIOTT BAY NACHOS

House-made tortilla chips layered with Colby
Jack cheese, diced tomatoes, onions, olives
and pickled jalapenos topped with our chili
of the day. Large 18.25 / Regular 15.25

ADD: 20z Sour Cream 0.75, 40z Salsa 1.75,

40z Guacamole 3.00

@ELLIOTT BAY FRIES
Our signature seasoned fries served with
tartar sauce. Basket 9.25 / Side 5.95
Make ‘em curry spiced fries with sriracha
ketchup on the side. 0.75
Basket of Tater Tots 10.95

©SALMON CHIPOTLE CAESAR

Blackened salmon on romaine with
chipotle Caesar dressing, tortilla
strips, diced tomato, sliced avocado
and cilantro. Served with lime on
the side. 21.95

©GREEK SALAD

Mixed greens tossed in lemon
herb vinaigrette topped with Feta
cheese, diced tomatoes, red
onion, cucumber, pepperoncini
and Kalamata olives. 16.95

Add protein (additional charge)

®CLASSIC CAESAR

Romaine with Caesar dressing,
parmesan cheese and seasoned
croutons. Full salad served with
warm pita and lemon.

Full 15.25 / Half 7.95

Add protein (additional charge)

ELLIOTT BAY COBB SALAD

Grilled chicken over fresh greens,
Colby Jack cheese, blue cheese
crumbles, tomatoes, sliced hard-
boiled egg, chopped bacon, black
olives and warm pita. Your choice of
dressing. 19.95

BLUE BUFFALO B.L.A.T.

Crispy chicken tender tossed in our
house-made wing sauce on romaine,
bacon, tomatoes, sliced avocado and
blue cheese crumbles with blue cheese
dressing on the side. 19.95

FAJITA SALAD

Peppers and onions sauteed with
fajita marinade served over fresh
greens topped with grilled chicken,
Colby Jack cheese, diced tomatoes,
sliced black olives and crispy tortilla
strips. Served with Sonoran ranch
dressing on the side. 19.95

ADD: Avocado 2.00

PROTEINS:

Chicken: Blackened, Grilled, or
Fried Tender /7

Ahi Tuna: Blackened or Grilled / 7
Salmon: Blackened or Grilled / 9
Organic Tofu/7

DRESSINGS:

Ranch, Blue Cheese,

Herb Vinaigrette, 1000 Island,
Sweet Honey Mustard, Caesar,
Sonoran Ranch,

Olive Oil and Vinegar.

Soups

SOUP OR CHILI OF THE DAY /
BOWL 8.95 CUP 6.25

BOWL OF SOUP OR CHILI &
SALAD COMBO

Bowl of the soup or chili of the day.
Soup served with toasted sourdough,
chili served with chips. Choice of side
garden or caesar salad. 15.95

PUB FAVORITES

Lake City

Since 2012, Elliott Bay Public House

and Brewery brings our legacy of organic
brewing to the north end. Lake City is a

spirited gathering place known for our
“Public House” atmosphere.

LUNA FISH & CHIPS

Alaskan cod dipped in our signature

Luna Weizen beer batter. Served with
lemon, tartar sauce and cilantro lime
coleslaw on the side.

Served with your choice of side.

2 piece 18.50 / 3 piece 20.95

®@AHI TACO WRAP

Southwest seasoned Ahi tuna seared
medium, sliced avocado and fresh
cilantro lime coleslaw wrapped in a
large flour tortilla. Chipotle aioli and
lime on the side. Served with house-
made tortilla chips and salsa. 19.95

PHILLY CHEESESTEAK

All natural sirloin steak shaved thin
and grilled with caramelized onions
and melted white American cheese.
19.50 Served with your choice of side.
ADD: Green Peppers or Shrooms
1.00 each, Side of Au Jus 2.00

IMPERIAL REUBEN

Thinly sliced corned beef brisket,
Swiss cheese, No Doubt Stout-
braised kraut and pub sauce on
grilled marble rye bread. 19.50
Served with your choice of side.



BURGERS

Served with your choice of side. All burgers are cooked medium.
PROTEIN: ® Royal Ranch All Natural Beef Patty, Grilled Chicken, @ Black Bean Patty

CHEESE: Cheddar, American, Swiss or upgrade to Blue Cheese Crumbles (1.25)
BURGER SET: Shredded lettuce, onion, tomato and pickle.
SUB: Gluten free bun (2.50) or lettuce wrap.

PLAIN JANE

Your choice of protein, burger set and
pub sauce. 16.50

CHEESE BURGER

Your choice of cheese, burger set and
pub sauce. 17.50

BACON CHEESE BURGER

Your choice of cheese, bacon, burger
set and pub sauce. 18.50

THE SHROOMER

Swiss cheese, sauteed mushrooms,
burger set and pub sauce. 18.95

NO DOUBT STOUT BBQ BURGER

Swiss cheese, bacon, No Doubt Stout
BBQ sauce, burger set, pub sauce and
topped with onion rings. 19.50

CALIFORNIA AVENUE

Swiss cheese, bacon, burger set and topped
with guacamole. 19.50

CRUMBLED BLUE & BACON

Crumbled blue cheese, bacon, burger set
and pub sauce. 19.25

HAWAII 5-0

Swiss cheese, teriyaki sauce, pineapple
ring, burger set and pub sauce. 18.95

DOUBLE ELK BURGER

Two free range elk patties seared on the flat top with American cheese,

grilled onions, lettuce, tomatoes and pub sauce. 20.95

SANDWICHES

Served with your choice of side

SMOKED TURKEY, BACON &
SWISS

Smoked turkey, Swiss cheese and crispy
bacon on grilled deli sourdough bread.
18.50 ADD: Avocado 2.00

GREEK GYRO

Chicken, tomatoes, Feta cheese, red
onion, romaine, cucumber sauce and fries
in warm pita served with extra cucumber
sauce on the side. 16.95

®SALMON SANDWICH

Grilled salmon on a bun with spring mix,
sliced tomato, red onion, cucumber and
cucumber sauce. Served with lemon.
19.95 ADD: Avocado 2.00

HOT HONEY CHICKEN

Jalapeno-buttermilk brined chicken
thigh, panko breaded, deep fried then
tossed in hot honey glaze. Topped
with pickles, mayo, and shredded
lettuce on a bun. 18.75

©®TOFU SANDWICH

Vashon Island organic seared chili
garlic-marinated tofu with sliced
tomatoes, romaine, red onions,
cilantro garlic sauce and avocado on
grilled deli sourdough. 18.95

B.L.A.T.

Crispy bacon, romaine, sliced
avocado, tomato and mayo on grilled
deli sourdough. 17.75

PLATES

CHICKEN FINGERS

Three large breaded chicken breast strips
served with sweet honey mustard sauce
and ranch on the side. Served with your
choice of side. 18.95

COD TACOS

American Wheat Ale-battered Alaskan
cod with chipotle aioli, queso fresco,
pickled red onions and shredded
cabbage on white corn tortillas.
Chipotle aioli and lime on the side.
Served with house-made tortilla chips
and salsa. 16.95

JAMBALAYA

Andouille sausage and chicken in a rich
tomato broth, sauteed with peppers,
onions, cajun spices and rice. 19.50
ADD: Andouille link 3.50

®GRILLED SALMON TACOS

Grilled salmon with pickled red onion,
shredded cabbage and chipotle aioli
on white corn tortillas. Garnished with
green onion and sesame seeds.
Chipotle aioli and lime on the

side. Served with house-made

tortilla chips and salsa. 19.95

© CHIPOTLE RICE BOWL

Peppers, onions, tomatoes and spinach sauteed then simmered in a rich
chipotle tomato broth. Mixed with rice and topped with cilantro, avocado,
and lime. 18.25 Choose Protein: Tofu or Chicken

SIDE
OPTIONS

INCLUDED

Seasoned Fries
Tater Tots
Cilantro Lime Coleslaw
Chef’s Daily Vegetables
House-Made Tortilla Chips

UPGRADE / 3.00

Sweet Potato Gaufrettes
Onion Rings
Side Salad
Soup or Chili

SAUCES

20z $0.75 / 40z $1.50

Ranch
Tartar
Chipotle Aioli
BBQ
Blue Cheese
Sriracha Ketchup
Pub Sauce
Sweet Honey Mustard

DESSERTS
ROTATING CHEESECAKE

View table tent or ask your
server for the current special.

BROWNIE SUNDAE

House-made chocolate brownie,
vanilla ice cream, whipped
cream, chocolate and caramel
sauce. 9.50

ROOT BEER FLOAT

House-made root beer with two
scoops of ice cream. 6.00
No Doubt Stout (Alcoholic) / 8.75

SMALL SUNDAE

Two scoops of vanilla ice cream,
whipped cream, chocolate and
caramel sauce. 5.50

HAPPY HOUR

Monday - Friday 3-6 pm

$1.00 Off Pints of House Beer
& Select Wines By The Glass
Happy Hour Food Menu

@ ADVISE YOUR SERVER OF ANY FOOD
ALLERGIES.

(@) GLUTEN FREE BUN SUB FOR $2.50 OR
LETTUCE WRAP. ALL BREAD IS BUTTERED
EXCEPT OUR BURGER BUNS.

(V) VEGETARIAN ITEM (DRESSINGS MAY
CONTAIN CHEESE, EGGS AND/OR
ANCHOVIES)

@ CAN COOK TO ORDER. CONSUMING RAW OR
UNDERCOOKED MEATS, EGGS OR SEAFOOD
MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS.

TO GO ORDERS ARE CHARGED 50¢ PER ITEM

WIFI: EBB Public WiFi



