
Small Plates 
Soup du jour	 Cup 4	 Bowl  6 

Parmesan Artichoke Spread      8 
house made artichoke dip served w/fruit and warm bread 
 
Smoked Chicken Quesadilla      9 
house smoked chicken, caramelized onions and mozzarella, grilled  in      	
flour tortilla, sour cream/salsa 

Prime  Rib Sliders       9 
thinly sliced prime rib on 3 slider buns w/horseradish sauce, au jus,    	            
coleslaw  on the side 

2 Fish Tacos     8 
white fish, pan seared and coleslaw served on warm corn tortillas 

Crab Filled Mushroom Caps     7.75	  
4 large button cap mushrooms stuffed with crab , topped with beurre blanc 

Seafood ‘fruits de mer’ (fruit of  the sea)	 14 
scallops, lobster, shrimp in a light cream sauce served in a puff pastry    
w/spring salad of  greens, strawberries, sesame ginger dressing 

 Dozen Steamed Clams     9.50 
 baby clams sautéed with garlic, herbs, and red onions in a rich white 	
wine butter sauce 

 Crab Cakes     15 
two delectable Dungeness crab cakes on top of  mixed greens, served with 	
spicy chipotle dressing 
  

Small 



Salads  (served w/fresh bread) 
Latitude	 6.50 
spring  mix  tossed w/sesame  ginger       dressing, topped w/feta ,            crumbled     	
bacon 

Caprese	 6.50 
sliced tomatoes, fresh mozzarella, served with housemade balsamic 	
vinaigrette drizzle 

Caesar          6.50      add grilled chicken  5 
romaine lettuce tossed w/caesar dressing, parmesan cheese, housemade 
croutons 

Entree Salads  (served w/fresh bread) 
Cobb Salad      15 
mixed greens with fresh avocado, crumble bacon, smoked chicken 
breast, tomatoes, hard boiled eggs, blue cheese, and choice of  dressing 
  
Southwest Chicken Salad  15 
marinated chicken breast w/ chopped romaine, avocado, tomatoes, 
black beans, corn, cilantro and a cold creamy cilantro lime dressing 

Dressing choices: blue cheese, ranch, thousand island, pear gorgonzola, house 
dressing: ginger vinaigrette   



Entree’s  ( all entree’s come w/choice of  salad or cup of  soup) 
Chef  Tracy's Cheddar Bacon Burger  ‘au naturel'      15 
8 oz.100% natural beef, white Tillamook cheddar cheese, smoked bacon, 
chipotle mayo, sliced pickle, tomato, and red onion. Served with house 
made fresh fries 
  
Mushroom  Fettucine       17   (add chicken or shrimp  5) 
seasonal mushrooms, fresh       asparagus,    sauteed        in    a     white    wine  butter       
sauce, tossed w/ fettucine noodles	  

Alfredo Fettucine     17  (add chicken or shrimp  5) 
made to order rich cream sauce w/parmesan, tossed w/fettuccine 

Sicilian Sweet Pepper     18 
assorted sweet peppers and andouille sausage sautéed w/garlic and fresh 
herbs, tossed w/penne pasta and a rich marinara sauce touched w/cream 

Latitude  Lasagna      18 
5 layers of  ground beef, Italian sausage, rich marinara, cheeses, herbs 

One Pound Steamer Clams    19 
1 pound baby steamer clams sautéed in an herb/garlic/white wine sauce 

Pork Chop     18 
1 inch thick bone-in pork loin chop, topped w/seasonal fruit chutney, baked 
potato, veggies  in  season  


