
 

 

 

 

 

 

 

 

All day menu 

 

Snacks  
 

spanish marcona almonds  7 

sea salt roasted 
 

pickled vegetable crudite  3 
 

hh marinated imported olives  7 

 

Starters 
 

braised pork shanks  12 

tamarind glaze, asian slaw 
 

dungeness crab cakes  16  

sriracha, avocado cream, sprouts, asian slaw 
 

classic shrimp cocktail  14  

old bay poached prawns, bloody mary cocktail sauce 
 

pulled pork stuffed potato skins  12 

chipotle bbq, cotija, pico de gallo 
 

steamed mussels and clams  16  

spicy italian sausage, sambuca fennel broth, garlic, chili 
 

soup du jour  cup 7 bowl 9 

 

flat breads 
 

Margherita  11 

Tomato, mozzarella, basil 
 

Pepperoni  10 

 

Salads 
*** Add chicken $6, smoked salmon $12, chimichurri flat iron steak $15, 

or grilled shrimp $10 to any salad *** 

 

organic baby greens 9  

cherry tomatoes, cucumber, carrot, shaved parmesan, 

strawberry vinaigrette 
 

mojo salad  12  

flame roasted corn, black beans, pico de gallo, chipotle 

lime vinaigrette, cotija cheese 
 

classic Caesar  12   

spanish white anchovy, polenta crouton, shaved parmesan 

 

Entrees  
All sandwiches come with a choice of fries, green salad, 

slaw, or cup of soup 

 

swiftwater burger  14 

sirloin beef, white cheddar 
 

hot pastrami sandwich  13 

caraway-champagne kruat, gruyere, whole grain-honey 

mustard, pretzel roll 
 

roasted turkey club  13 

smoked turkey, bacon, lettuce, tomato, garlic aioli, multi-

grain bread 

 

 

 

 

 

 

 

 

 

 

 

 

$2 split plate charge  
 

for parties of 8 or more a 20% gratuity will be added to 

your bill 
 

$20 corkage fee applies to all non swiftwater wines 
 

consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase  

your risk of food borne illness 


