
R E S T A U R A N T  &  L O U N G E

Chicken Nuggets
Whole muscle nuggets smoked with 
apple wood and breaded.  Served in 
a boat with your favorite sauce 9.49

The Wedge Crisp
Iceberg lettuce smothered in house-
made ranch dressing, bleu cheese 
crumbles and bacon bits 7.49
With chilled shrimp 9.49

Fabulous Fife Sampler Plate
Mozzarella sticks, cheesy garlic bread, 
onion rings, spicy breaded chicken 
wings and chicken tenders 12.99

Cheesy Garlic Bread
Cheddar, Parmesan and provolone 
cheese melted on French bread 8.49

Onion Rings
Onion slices double-dipped  in a premium 
draft beer batter 8.49

Shrimp Scatter Plate
Fried to a golden brown and served 
with fries and tartar sauce 10.99

Seafood Bar Plate
Deep-fried salmon, cod, prawns, 
shrimp scatter and oysters on a bed 
of fries 15.49

Shrimp Cocktail
Bay shrimp served with lemon and 
cocktail sauce 8.99

Chicken Tenders
Deep-fried chicken strips served with 
French fries and your choice of dipping 
sauce 9.49

Quesadilla
“Jamaica Mistake” chicken or spiced 
beef with melted cheese between a 
grilled flour tortilla. Served with sour 
cream and salsa 11.49                   
Cheese only 8.99

MONDAY Meat Loaf
Made in-house from hand-trimmed ground sirloin. 
Served with mashed potatoes and brown gravy 13.49

TUESDAY Fried Chicken
4 pieces of white and dark meat, fried to a golden 
brown. Served with mashed potatoes and gravy 15.49

WEDNESDAY Pot Roast
Slow roasted with a special blend of herbs and spices. 
Served with mashed potatoes and gravy 14.49

THURSDAY Pork Shoulder
Tender and juicy, served with mashed potatoes and gravy. 
Served with a side of applesauce 15.49

FRIDAY Prime Rib
Our prime rib is specially selected, seasoned and slowly 
roasted to seal in the natural juices for the best flavor, 
carved to order and served with creamy horseradish 
sauce and au jus
Light Cut (9-oz) 24.99     Traditional Cut (12-oz) 26.99

Chicken Wings
Have them your way! Enjoy our spicy 
breaded wings, or try our unbreaded 
wings tossed in your favorite sauce: 
Frank’s Original Red Hot, teriyaki or BBQ
8-Piece 10.99     12-Piece 13.99

Loaded Potato Skins
Crispy potatoes hollowed and filled with 
cheddar cheese, bacon, sour cream and 
green onions. Served with salsa 11.49

Nachos
Cheddar cheese, spiced beef, tomatoes, 
jalapeños and onions on chips, baked and 
served with sour cream and salsa 11.49         
Add guacamole 99¢

Mozzarella Sticks
Creamy mozzarella coated with a beer 
batter and fried to a golden brown 8.99

* We will gladly prepare your eggs, hamburgers and steaks to your specifications, however we are required to inform you that 
consuming undercooked animal proteins or raw shellfish may increase you risk of foodborne illnesses

APPETIZERS*

WEEK-NIGHT DINNER SPECIALS

SOUP

Soup of the Day
Cup 3.99 • Bowl 5.49 • Tureen 10.99

Ask For Seconds!

SOUP & SALAD
Bowl of soup, salad and garlic bread combo 11.99
Bowl of clam chowder, salad and garlic bread 

(Fridays only) 12.99
Clam Chowder (Fridays Only)

Cup 4.99 • Bowl 6.49 • Tureen 12.99

Served with choice of Soup or Green Salad, Seasonal Vegetables and Garlic Bread.
Complete Dinner Entrées available after 4pm

Homestyle Chili
Cup 4.99 • Bowl 6.49



Johnny’s Caesar Salad
Crisp romaine lettuce tossed with 
Johnny’s Caesar dressing, topped 
with Parmesan cheese and seasoned 
croutons 9.49
• With Marinated Grilled Chicken 13.49
• With Shrimp 14.49
• With Salmon 15.49
Johnny’s Gourmet Salad
A combination of salad greens, hard-boiled 
eggs, tomato, avocado, Parmesan cheese 
and croutons, served with Johnny’s House 
dressing 11.49 
Chef’s Salad
Sliced ham, turkey and cheddar cheese 
on crisp greens, served with tomato 
and egg wedges and your choice of 
dressing 12.49

Salmon Burger
Grilled filet of salmon with coleslaw 
and tomato on a pub bun 13.99

Dungeness Crab Supreme
Dungeness crab topped with cheddar 
cheese, served open-faced on toasted 
sourdough 20.99

Hot Roast Beef
Thinly slice, served open-faced with 
mashed potatoes and gravy 12.49

New York Steak 
Sandwich (7-oz)
Opened-face on sourdough, 
topped with sautéed 
mushrooms, served with French 
fries and green salad  17.99

Johnny’s Dock 
Famous Hamburger Dip
8-oz of fresh ground lean ground 
beef, on toasted French bread 
with au jus, served with green 
salad 12.49       Add Cheese 99¢

Chili Burger
⅓ lb. patty smothered in chili and 
topped with melted cheddar.  
Served open-face 10.99

The Swiss Burger
8-oz of fresh ground lean 
ground beef, Swiss cheese 
and mushrooms on grilled 
sourdough served with 
French fries 12.99

Drive-In Burger
⅓ lb. fresh ground beef patty 
topped with bacon, cheese 
and house-made 1000 Island 
dressing. Served in a basket 
with fries 10.99

The Dome Burger
8-oz fresh ground lean 
ground beef, crowned with 
sautéed onions, cheddar 
and provolone cheese, 
served on a pub bun with 
French fries 12.99

20TH Street Cheeseburger
⅓ lb. fresh ground lean 
ground beef, topped with 
cheese and served on a pub 
bun with French fries 9.49
Add Bacon 1.00

Chicken Filet Sandwich
Marinated and charbroiled 
chicken breast served on a 
pub bun, served with a green 
salad 11.29
Add Cheddar and Bacon 1.50

Santa Fe Chicken
Sandwich
Marinated and charbroiled 
chicken breast, topped with 
Pepper Jack cheese, green 
hatch chiles, and chipotle 
ranch dressing 11.99

Blue Baron
Thinly sliced Baron of Beef on grilled 
sourdough with bleu cheese dressing 
and cheddar cheese, served with au 
jus 13.49

The Reuben
Sliced corned beef, Swiss cheese, 
sauerkraut and 1000 Island dressing 
on grilled marbled rye 12.49

Club House
Turkey, bacon, lettuce and tomato on 
toasted white bread 11.99

The Vegetarian
Sliced avocado, cucumber, tomato, 
lettuce and onions on nine grain wheat 
bread 10.49

Fish Sandwich
Lightly breaded Pacific cod, topped 
with cheddar cheese, lettuce, tomato 
and tartar sauce 10.99

Ham Honey Mustard Melt
Sliced ham, Swiss cheese, and tomatoes, drizzled with 

honey mustard dressing on grilled flatbread. 10.99

Patty Melt
8-oz ground beef patty topped with 
melted Swiss cheese and grilled onions 
on grilled rye bread 12.99

French Dip
Premium roast beef on toasted French 
bread, served with au jus 13.49
Add Cheese 1.00

Turkey-Bacon-Ranch Flatbread
Roasted turkey, crisp bacon, tomatoes, 
cheddar cheese and chipotle ranch on 
grilled flatbread 11.99

BLT
Bacon, lettuce and tomato on toasted 
nine grain wheat bread 10.99

Grown-Up Grilled Cheese
Cheddar and Swiss cheese, grilled onions, tomatoes 

and bacon on grilled sourdough bread 10.99

All sandwiches served with choice of Fresh green Salad, Cup of Soup or French Fries

Cobb Salad
Iceberg lettuce, tender chunks of turkey 
breast, crumbled bleu cheese, bacon, 
avocado, hard-boiled egg and tomatoes, 
served with your choice of dressing 14.49

Chicken Cashew Cranberry  Salad
Crisp romaine topped with marinated 
and grilled chicken breast, cashews, 
dried cranberries, tomatoes, cucumbers, 
Parmesan cheese, bleu cheese crumbles 
and your choice of dressing 14.49
Substitute chicken breast for salmon16.49
Taco Salad
Spiced beef (ground and prepared in-
house) or marinated chicken breast, 
cheddar cheese, tomatoes, onion and 
fresh lettuce. Served with sour cream 
and salsa in a large taco shell made 
fresh daily 12.99
Spinach Salad
Fresh baby spinach topped with chopped 
egg, bacon crumbles, Parmesan cheese, 
croutons and your choice of dressing 12.49
• Add Grilled Chicken Breast 3.00
• Add Shrimp 2.00

Dungeness Crab Louie
Pacific Dungeness crab meat garnished 
with tomato wedges, olives, green pepper 
rings, sliced hard-boiled eggs and lemon 
wedges. Served on a bed of fresh lettuce 
with your choice of dressing 25.99 

Shrimp Louie
Shrimp garnished with tomato wedges, 
olives, green pepper rings, sliced hard-
boiled eggs and lemon wedges. Served 
on a bed of fresh lettuce with your 
choice of dressing 17.99

* We will gladly prepare your eggs, hamburgers and steaks to your specifications, however we are 
required to inform you that consuming undercooked animal proteins or raw shellfish may increase 
you risk of foodborne illnesses

GARDEN FRESH SALADS

FROM THE SANDWICH BOARD*

FROM THE CHAR-BROILER*

JOHNNY’S 
I-5 DELI

SANDWICH

Choose One from each Category:
CHEESE:
Tillamook Cheddar,Swiss, 
Provolone, Pepper Jack

MEAT:
Roast Turkey, Roast Beef, 
Ham, Corned Beef

Served with Green Salad 9.99    Half Sandwich served with Cup of Soup or Green Salad 8.99

BREAD:
Old Fashioned White, Marble Rye, 
Nine Grain Wheat, Sourdough



Fettuccine Alfredo
House-made creamy Alfredo sauce with a hint of garlic over 
fettuccine noddles, topped with green onions and Parmesan. 
Served with green salad and seasoned bread 9.49
 • With Marinated Chicken Breast 14.49
 • With Grilled Salmon 15.99
 • With Dungeness Crab and Shrimp 18.49

Country Fried Steak
Lightly breaded choice cube steak with country gravy, 
served with mashed potatoes, seasoned bread and green 
salad 13.99

White
Pinot Grigio  14 Hands (WA)   6.50    20.00
Chardonnay  Columbia (WA)   7.00    22.00
Riesling  Chateau Ste. Michelle (WA)  6.50    20.00
White Zinfandel  Sutter Home (CA)  5.50    17.00
Sparkling  J Roget (CA)   6.50    20.00

Red
Merlot  14 Hands (WA)   6.50    20.00
Cabernet Sauvignon  Columbia Crest (WA) 6.50    20.00
Red Blend  Ménage à Trois (CA)  7.50    23.00
Malbec  Trapiche    6.50    20.00

House Wines
House White     5.00    15.00
House Red     5.00    15.00

Fish and Chips
Hand-dipped cod in a light beer batter 14.49

(All prices inclusive of tax)

We proudly serve Coke Products and Freshly Brewed Iced Tea

An 18% gratuity will be added to parties of 8 or more.
Split Entrées add 1.00

Not Responsible for lost or stolen articles.

Executive Luncheon
Deep-fried salmon, breaded prawns, shrimp scatter, cod 
and oysters, served with French fries 16.49

Hoodsport Oysters
Breaded then grilled, served with French fries 14.49

Salmon
Served poached, grilled or charbroiled, served with French 
fries or rice pilaf 15.49 

Shrimp Scatter
11.99

Deep-Fried Prawns
13.99

Side Caesar Salad 4.99 Sliced Tomatoes 3.49
Fresh Green Salad 3.99 Seasonal Vegetables 3.99
Cottage Cheese 3.99
With pineapple Slice

French Fries 3.99
Baked Potato after 4pm 4.49

Served with green salad, seasoned bread and your choice 
of house-made tartar or cocktail sauce

Served with green salad, seasoned bread and your choice 
of house-made tartar or cocktail sauce

Jamaica Mistake Chicken
Skinless breast of chicken marinated with Johnny’s 
House dressing, charbroiled and served with rice pilaf 
and green salad 15.49

Fish Tacos
Panko breaded true cod inside grilled flour tortillas with 
our chipotle ranch dressing, served with green salad, 
soup or French fries 10.99

* We will gladly prepare your eggs, hamburgers and steaks to your specifications, however we are required to inform you that 
consuming undercooked animal proteins or raw shellfish may increase you risk of foodborne illnesses

FEATURED SELECTIONS

FROM THE SEA WINE

SEAFOOD BASKET

SIDE ORDERS
Seating up to 70 people

BANQUET ROOM
AVAILABLE

Signature Items

House Sirloin
6-oz 15.49

New York Steak
7-oz (Premium aged) 17.99

New York Steak
10-oz (Premium aged) 21.99

Aged and seasoned with Johnny’s Seasoning Salt for added flavor. Served with seasoned bread, green salad,
and choice of rice pilaf, mashed potatoes, French fries or baked potato (after 4pm)

Make it a Combo: Add any breaded prawn for 1.69 each

JOHNNY’S STEAKS*

Glass  Bottle




