
supper

mac & cheese 
16 

béchamel cream sauce with gruyere, cheddar, parmesan  
+bacon 3 
+crab 5  

+green onions or diced tomato .75 each 
 

langley chicken & biscuit  
16 

buttermilk fried chicken breast on a buttermilk biscuit w/ 
sausage gravy, white cheddar, green onions & roasted red 

potatoes  
**add an egg to make it even more ridiculously good 2-  

 
yankee pot roast 

20 
classic new england style, slow cooked & served with 

roasted carrots, sautéed peas & pearl onions 
topped with pan gravy and herbed mashers  

  
crab & shrimp fettuccini 

23 
dungeness crabmeat, wild peruvian pink shrimp, sweet peas 

& caramelized onions tossed with fettuccini in a cream 
sauce 

finished with fresh pea shoots & parmesan  

seared new york 
24 

12oz seared new york with roasted carrots, peas & pearl 
onions, choice of roasted red potatoes or herbed mashers  

“oscar” style with dungeness crab & hollandaise +5  
+crusted with blue cheese +2 

+smothered in sautéed mushrooms & caramelized onions +2  
 

veggie lasagna  
17 

eggplant, spinach, zucchini, roasted red peppers, onion, 
roasted garlic 

layered in a béchamel & red sauce with parmesan and fresh 
mozzarella  

 
chicken pot pie 

18 
creamy chicken, peas, carrots, onion, potatoes, garlic, herbs 

baked until hot and bubbly under a pie crust top 
 

ma’s meatloaf 
17 

our delicious meatloaf (made with 3 sisters ground beef & 
all natural ground pork) topped with pan gravy & served 

with herbed mashers, roasted carrots, sautéed peas & pearl 
onions

littles (12 & under)

choice of fresh fruit or potato chips  
quesadilla 6 

flour tortilla stuffed with melted cheddar  
add pulled pork 4  

add grilled chicken 4 
add avocado 2 

 
kids noodles 8 

choice of cheddar cream sauce or red sauce  
 

grilled cheese 7 
grilled sourdough with tillamook cheddar  

sides

roasted home style red potatoes  4 
herbed mashers  4 
cup of plain mac  6 

buttermilk biscuit & jam  4 

sweet stuff

bread puddin’ 7 
topped with warm vanilla sauce, powdered sugar 

add a big scoop of Whidbey Ice Cream Co. vanilla +2 
 

apple crisp 7 
braeburn apples tossed with brandy, boiled cider and 

spices, baked with a brown sugar oat topping 
whipped cream & powdered sugar 

add a big scoop of Whidbey Ice Cream Co, vanilla +2

DINNER HOURS 
 

THURSDAY 5:00pm - 8:30pm(ish)  
FRIDAY 5:00pm - 9:00pm(ish) 

SATURDAY 5:00pm - 9:00pm(ish)


