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APPETIZERS
Coconut Shrimp 
Panko coconut breaded shrimp  |  14

Deep Fried Calamari 
Batonnet strips of crispy calamari, tartar and cocktail sauce  |  18

Steamed Clams 
1lb of fresh cockles steamed in our house made garlic and white wine butter served with toasted garlic bread  |  17

Wild Mushroom Toast 
Focaccia, cheese gratin, caramel onions, maple black pepper bacon aioli  |  17

Brussels Sprouts Bacon and Brie 
shallots, garlic and grilled brie  |  16

Beef Poutine 
French fried potatoes, tender beef strips, rich beef gravy with cheddar cheese curds  |  16

WINGs 
1 lb. chicken wings served with carrots, celery, and ranch. Your choice of plain, sweet Thai, or Buffalo  |  13

SOUP & SALAD
New England Clam Chowder 
Rich, creamy and made fresh daily 
Cup  |  5       Bowl  |  8       Bread Bowl  |  11

Wild Game Chili 
Buffalo, elk, boar, cannelloni beans topped with white cheddar 
Cup  |  8       Bowl  |  11       Bread Bowl  |  14

Grilled Cheese and Roasted Tomato BASIL Soup 
White cheddar on sourdough  |  13

WINTER House salad 
Mixed field greens, maple roasted pecans, grilled butternut squash, goat cheese fritter,  
served with huckleberry white balsamic vinaigrette  |  13

Classic Caesar Salad 
Young hearts of romaine lettuce, creamy Caesar dressing, garlic croutons, and shaved Parmesan  |  12

Mt. Tallac Cobb 
Mixed greens, chicken breast, baby heirloom tomatoes, hard boiled egg, bacon, avocado,  
bleu cheese crumbles. Peppercorn Zinfandel vinaigrette  |  16

CRAB, ASPARAGUS AND heirloom TOMATO SALAD 
Tender lettuce, champagne tomato horseradish dressing with sunchoke chips  |  19

Warm Spinach and Roast Lamb Salad 
Crispy fried onions, crumbled fresh cheese, Kalamata olive, garlic croutons, chopped egg  
with a warm sherry Dijon Dressing  |  16

ADDITIONS & SIDES

Grilled Salmon  |  11

Blackened Shrimp  |  11

Grilled or Blackened Chicken  |  5

Seared Tofu  |  4

Applewood Smoked Bacon  |  2

Roasted Garlic Mashed Potatoes  |  5

Garlic Bread  |  4

Limit of one promotion per table. We kindly request no substitutions, no to-go orders and one check per table 
(maximum two forms of payment). Consuming raw or undercooked meat increases likelihood of foodborne illness. 

Please inform staff of any allergies prior to placing order.



ENTRÉES

Market Fresh Fish 
Ask your server about our seafood special  |  MP

Fennel Grilled Shrimp 
Leek mushroom lobster risotto, grilled asparagus, fennel pollen  |  29

Seared California White Sea bass 
Corn and crab risotto finished with a clam, shrimp, tomato and olive ‘Cioppino’ sauce  |  32

Garlic herb roast 1/2 chicken 
Seasonal vegetables, tri colored potatoes, and herb jus  |  24

Smoked Filet Mignon 
8 oz. Filet seared with a garlic mole, chimichurri, sun dried tomato, mashed potatoes and grilled squash  |  39 * 
Add two jumbo grilled shrimp  |  +11

New York Strip 
16 oz. steak rubbed with our signature house seasoning and grilled to your preference.  
Topped with Pinot Noir Demi Glace, Served with tricolor fingerling potatoes and grilled asparagus  |  41

Beacon Bolognese 
House made Bolognese sauce with braised short rib tossed with pappardelle pasta topped with shaved parmesan  |  17

Scallops pomodoro 
Seared diver scallops over a bed of pappardelle pasta tossed with tomatoes, garlic and fresh basil  |  32

Quinoa Rice Bowl 
Red quinoa and rice blend with a sauté of carrots, green onions, edamame, bok choy,  
button mushrooms and Teriyaki sauce  |  14

Wild caught sockeye salmon 
Pan-seared salmon served with sautéed spinach and cherry tomatoes in a spicy cream sauce over angel hair pasta  |  26

LUNCH FOR DINNER

The Beacon’s Famous Fish & Chips 
House breaded Alaskan cod served with fries and tartar  |  15

mahi Tacos 
Three tacos with blackened mahi, Napa cabbage, pico de gallo, jalapeño crèma and Cotija cheese  
on flour tortillas. Served with red rice and borracho beans  |  17

Elk Burger 
Lean ground Elk patty, brie cheese, smoky blackberry ketchup and sautéed onions  |  19

The Beacon Burger 
American Kobe-Angus beef patty, lettuce, tomato, onion, Cheddar cheese and our signature Rum Runner sauce.  
Served on a potato bun with your choice of fries or fresh fruit  |  14 
Upgrade to garlic fries at an additional charge


