
Margherita 
pomodoro, mozzarella, parmesan, basil 
12.95

Hawaiian 
pomodoro, mozzarella, black forest ham  
& fresh pineapple chunks  13.25 

Italian Ham ‘n Arugula 
pomodoro, mozzarella, parmesan, 
prosciutto, extra virgin olive oil & fresh 
arugula 15.25

The Greek 
pesto, mozzarella, tomatoes, feta, 
artichoke hearts, kalamatas & capers 14.95

Sausage Pepperoni & 
mushrooms 
pomodoro & mozzarella  14.95

Barbecue 
bbq sauce, mozzarella, parmesan,  grilled 
chicken, onions, cilantro 14.95

Pepperoni 
pomodoro, pepperoni, mozzarella, 
parmesan 14.25

Pizza Special 
changing daily with fresh ingredients. 
please check with 
your server MP

add small salad for 4.00  

Dungeness Crab 
Mac & Cheese
made with fresh crab, cheddar & gruyére. 
served au gratin  16.50

Pasta or ravioli Special 
hand made pastas prepared daily with 
especially unique sauces & ingredients. 
please check with your server MP

your choice of waffle fries, soup or salad  
substitute sweet fries for 2.00  

our beef is certified USDA Prime Top Sirloin ,  
ground daily in house

Prime Sirloin Burger 
house ground. smoked bacon, dijon mayo 
& tillamook cheese  12.50  

Burger of the Day* 
chef’s choice of toppings, please check 
with your server for preparation  MP 

swap any top sirloin burger for an all  
natural, seasoned turkey patty

Turkey burger
grilled gound turkey topped with sautéed 
mushrooms & melted swiss cheese  11.50 

Portobella sandwich
marinated & grilled mushroom, with 
roasted red pepper, melted provolone & 
pesto mayo  9.50 
 

The Rueben
grilled corned beef on rye with saurkraut, 
provolone & 1000 island dressing 11.95 
 

King Salmon “B.O.L.T”*
bacon, onion, lettuce & tomato....served 
with pesto mayo on toasted wheat 11.95 
 

Sandwich Special 
chef’s inspiration daily. please check with 
your server for today’s creation MP

chicken foccacia
caprese style, with mozzarella, sliced 
tomato, fresh basil & pesto mayo. served 
on warm foccacia  11.50 

ahi Wrap*
ahi in a sundried tomato tortilla, stuffed 
with asian slaw, carrots & cucumbers in a 
tangy soy/ginger marinade 13.95 

French Dip
hot roast beef & swiss on a toasted french 
baguette with horseradish mayo. hot au jus 
on the side 10.95

Ny Steak Sandwich 
6 oz dry-aged & grilled to order with 
sautéed red peppers, onions & cheese, 
served open face on a hoagie roll  13.50

puddin’ toast
our bread pudding sliced, then dipped in 
our Grand Marnier egg batter, served with 
hot maple syrup & berries  7.95 
 

Belgian Waffles 
served with hot maple syrup, butter, fresh 
strawberries & whipped cream  9.25

Pancakes of the Day
fresh made, served with hot maple syrup, 
butter & a fresh fruit garnish 8.50 
 

French Toast 
hand dipped in our Grand Marnier batter 
& served w/ hot maple syrup & butter 9.25

breakfast SANDWICHESHAND 
TOSSED
PIZZA

Sweets appetizers entrees

SALADS

Pasta

        
add fresh crab for 4.50 grilled chicken, salmon,  
steak or even fried calamari to any salad for 3.50

Mixed Seasonal Greens
organic greens tossed with balsamic 
vinaigrette  9.50

Classic Spinach Salad 
baby spinach, creamy caper & balsamic 
vinaigrette, chopped egg, crispy bacon, 
mushrooms  10.50

Blu Cheese Salad
organic greens, blu cheese dressing, fresh 
pear fan, shaved red onions & smoked 
almonds  9.95

Whole Leaf Caesar* 
served with housemade garlic romano 
croutons  9.95

Big Seafood Louie*
fresh crab, bay shrimp & warm grilled mahi 
mahi on a bed of crisp romaine lettuce with 
black olives, tomatoes, asparagus & hard 
boiled eggs. thousand island dressing on 
the side 17.50
 

Chop Chop
fresh chicken, salami, black olives, swiss & 
garbanzos tossed in thin cut romaine with a 
creamy italian dressing  13.95 1/2 size  9.50

Taco Salad 
slow roasted, seasoned tender chicken 
over shredded iceberg lettuce; in a light 
vinaigrette 14.95 1/2 size  9.95

add small salad for 4.00  

Mahi Mahi Tacos
roll your own...with fresh guacamole,  
pineapple salsa, limes & sour cream slaw. 
served with flour tortillas 15.50  
add a taco  2.75 

Fish n’ Chips
fresh cod with skinny crunchy fries & 
southern slaw 10.50

Grilled Salmon*cooked to order
fillet with an ancho chile, lemon & honey 
glaze, over sautéed spinach with baby reds 
18.95

Alaskan Halibut*
almond crusted, served with a spicy  
vegetable ragout & roasted fingerling  
potatoes  22.95 

sesame seared Ahi*
sashimi grade tuna encrusted in 
black & white sesame seeds. wasabi 
mashed potatoes & miso aioli  18.95 

Parmesan Rockfish* 
encrusted in fresh parmesan, grilled to 
order. drizzled with a warm caper butter. 
served with red potatoes & veggies 14.95

Dungeness Crab & shrimp 
Stuffed Mahi mahi
oven roasted & drizzled with a macadamia 
nut buerre blanc & a mango sweet chili 
coulis. served w/ mashers & veggies 18.50

Prawn Bucket*
peel ‘n eat. served in a bucket over ice with 
horseradish cocktail sauce 12.95

Seviche Bowl*
fresh halibut, scallops & bay shrimp in a 
cilantro-citrus marinade. house made chips 
& fresh guacamole 12.95 

hummus plate 
house made hummus, served with warm 
pita, olive tapanade, soft feta, olives & 
cucumbers  8.95 

fried CALAMARI 
tender pieces, dusted with an ancho chili 
blend. lemon chipotle aioli to dip 12.25

Grilled Salmon*
ancho chile, lemon & honey glaze. served 
over sautéed spinach  12.50

Baked Artichoke Dip  
roasted green chiles & aged parmesan, 
served with warm pita 9.95 add crab 4.50

Crab Rangoons
flash fried wontons stuffed with dungeness 
crab & cream cheese. sweet thai chili & 
mango purée 10.95 add a rangoon 1.00

1 pound Steamed Clams
local manila clams sautéed in white 
wine, lemon & garlic butter 13.50

eggplant caprese
with mozzarella, vine ripe tomatoes, fresh 
basil, balsamic vinagar & olive oil 10.95

BluWater Eggs
two fresh eggs w/ breakfast potatoes & 
a choice of corned beef, bacon or pork 
apple sausage 10.25 

Eggs of the Day
stuffed, scrambled or flipped with the 
kitchen’s choice of fresh items 11.25

Spinach ‘n Goat Cheese 
Omelette 
herbed goat cheese, fresh tomatoes,  
spinach & artichoke hearts 10.95 
 

Chicken Fried  
Steak ‘n Eggs 
prime sirloin pounded thin. marinated in 
buttermilk, breaded & flash-fried. 2 eggs 
over easy, mashers & country gravy  11.95 
 

Eggs Benedict 
black forest ham & poached eggs on 
english muffins with dill hollandaise 11.95

Dungeness Crab Benedict
fresh made crab cakes & poached eggs on 
english muffins with dill hollandaise 14.25 
 

Avocado Scramble 
cilantro, fresh tomatoes, grilled 
mushrooms & black forest ham, with a  
side of lime crema  11.95  sub crab 3.00 
 

Joe’s Scramble 
sauteed onions, seasoned prime ground 
sirloin, fresh spinach & jack cheese 10.95 
 

Fresh Corned Beef ‘n Hash
slow roasted, seasoned & made in house,  
served with poached eggs 10.95 
 

Steak ‘n Eggs 
grilled NY marinated in house seasonings, 
topped with 2 fresh eggs any style. 
ranchero sauce & chive sour cream 13.75 
 

Yogurt & Granola Parfait
fresh berries & bananas with dried fruits, 
over granola & honey vanilla yogurt 8.25 
 

Blu Slam
2 fresh made pancakes, served with hot 
maple syrup’n butter & 2 eggs cooked any 
way you like  5.95

2 eggs                               			   3.00 
corned beef hash          			   5.75 
crispy bacon                  		   	 4.25 
short stack of cakes     			   5.50 
breakfast potatoes       			   3.50 
muffin or toast               			   2.75 
pork apple sausage       			   4.50

Sides
New England
Clam Chowder
6.00/7.50

Hot n’ Tasty
Special Soup
5.00/6.50

SOUPS

*consuming raw or undercooked eggs, meats or seafood may increase risk of foodborne illness


