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Classic Seafood Cocktails 
Crab - 11    Shrimp - 9
Steamers 
Clams sautéed in wine, butter and garlic - 12
NEW! Crab Cakes 
Dungeness crab or smoked salmon cakes with roasted garlic pico de gallo, aioli and balsamic glaze - 12 
Tender Calamari 
Rings of tender calamari  
coated in a light beer batter - 8
NEW! Three Cheese Spinach Artichoke Dip Served with homemade pita bread, white truffle essence and toasted almonds - 11
Coconut Shrimp 
Three large coconut shrimp served with a dipping sauce - 5

NEW! Grilled Filet Mignon 
Pepper and onion kebab over buttermilk cornbread with honey bourbon barbeque sauce - 16
Mussels 
Mussels sautéed in wine, butter and garlic. 
Topped with bleu cheese - 12
Fresh Ceviche 
Weekly fresh Hawaiian fish selection raw and  marinated in lemon juice, served cold with homemade tortilla chips, avocado and sour cream - 10
NEW! Cioppino 
Spanish style stew featuring fresh dungeness crab, prawns, mussels and clams with herbs, fennel and homemade bread - 13

Louie Salad 
With Dungeness Crab - 17    With Shrimp - 14

Dinner Salad  
Organic spring mix and  
your choice of dressing - 6

Grilled Pesto Chicken Salad 
Grilled pesto chicken served over an  

organic spring mix with orange segments,  

edible flowers and choice of dressing - 13

Clam Chowder 
Truly from scratch everyday. 

Bread Bowl - 9    Souper Bowl - 9

Halibut & Chips 
Served with your choice of fresh cut  

French fries or Caribbean cole slaw - 13 

French Fries and Cole Slaw - 3 extra

Bistro Burger 
10 oz. Angus chuck patty served on  

a rustic artisan ciabatta with or without  

cheese and your choice of side dish - 12

NEW! The 3 Works Burgers 
Your choice of one of the following burgers - 16 

 • Cream Cheese, Bacon & Avocado Burger 

 • Teriyaki Mushrooms & Swiss Cheese Burger 

 • Fried Garlic Barbeque Sauce & Cole Slaw Burger

Eatery 
Favorites

Appetizers



Fresh Hawaiian Fish Specials 

Ask your server for today’s selection - Market Price

Filet Mignon 
Seared filet mignon with fresh herbs, brandy demi-glace,  

sautéed mushrooms, spinach and potato pierogi - 23

Chipotle Tomato Glazed Chicken 

Grilled chicken breast sliced over homemade pasta  

with sherry almond cream sauce, vegetables and melted brie - 19

Truffled Vegetable Pot Pie 

Roasted vegetables served with a rich pine nut  

gravy topped with truffle oil and puff pastry - 17

Vegetarian Tofu Stir Fry 

Served with coconut ginger peanut sauce - 16

Linguine & Clams 

Linguine tossed with clams, tomatoes and mushrooms.  

Served with a creamy white wine sauce - 18

Shrimp Platter 

Seven large fantail shrimp deep fried to perfection - 17

Deep Sea Combo 

Halibut fillets, shrimp and calamari  

deep fried to perfection - 19

Dinner Specials
All entrées served with Chef's choice side (organic vegetables  

when available) and your choice of chowder or salad.

DESSERT
Housemade  Blackberry Cobbler An Eatery delight served with a  large scoop of Dreyer’s ice cream - 6

Dreyer’s Ice Cream - 2 Double Scoop - 3



Eatery Coffee 
Our organic, fair trade and shade grown dark roast - 2.29 To Go - 2.59    Thermos - 3.99

Hot Teas  
Earl Grey, Constant Comment, Green Tea,  Cinnamon Apple, Orange Spice, Mint Medley, Black Tea, Chamomile and I love Lemon - 2.29

Café Coco 
Hot cocoa blended with coffee,  topped with whipped cream and cinnamon - 2.69     To Go - 2.99

Hot Chocolate 
One refill - 2.29   To Go - 2.59

Iced Tea 
Free refills - 2.29    To Go - 2.59

Premium Fruit Juices Apple, Cranberry, Grapefruit, Orange and Tomato. Regular - 1.79    Large - 2.29    To Go - 2.59

2% Milk 
Regular - 1.59    Large - 1.99   To Go - 2.79

Sodas 
Coke, Diet Coke, Sprite, Barq’s Root Beer, Lemonade Large - 2.29    To Go - 2.59

BEVERAGES

Wines
Please ask your server for our wine list. 

We have full bottles and half bottles available. 

Our House Wine selection includes:  

Chardonnay, Blush Chablis and Merlot.

Wine by the Glass - 3.99

Carafe - 15.00 • Half Carafe - 8.00

Mimosa 
A delightfully refreshing blend of  

champagne and orange juice - 6.99

Bubbly 
Freixenet Cordon Negro  •  Split - 6.00 

 
Heidrun Sparkling Mead  •  Bottle - 20.00

NOTE: For a 12.00 corkage fee you may bring your own  

bottle of wine which we will uncork and serve at your table.

Domestic & Micro Brewery Beers
Budweiser, Bud Light - 2.99

St. Pauli Girl N.A. - 2.99

Blue Moon • Fat Tire • Guinness • Anchor Steam 
Widmer Hefeweizen • Alaska Amber • Carta Blanca 

Negra Modelo • Pacifico • Steelhead Pale Ale - 3.59 each

We take great pride in preparing unique quality dishes from scratch. We use the freshest ingredients and serve generous 
portions for the heartiest of appetites. Our health commitment includes the use of organic flour, organic coffees, sea salt 
and no MSG. We use only oils that are non-hydrogenated and trans fat free. Your meal is cooked to order and there are 

times when it may take a little longer, but the result is well worth it. Unless otherwise noted, no substitutions and no 
separate checks. Sit back, relax and enjoy your time with us at the Eatery.

Visit the Gallery!  Our unique collection of fine local art, photos and gifts capture the magic and beauty  
of Trinidad and the North Coast. Gift Certificates are available for both The Eatery and The Gallery.  

Please see the cashier in The Gallery for details..

NOTE: Shoes and shirts are required. No smoking allowed. We reserve the right to refuse service to anyone. 
18% gratuity added for parties of 8 people or more. NOTE: For a 12.00 corkage fee you may  

bring your own bottle of wine which we will uncork and serve at your table.  
Personal Checks – Management approval is required for personal and business checks.

Our Promise to You.

We Have 

Organic Espresso


