Shrimp
Glams
Grab
Lobster

seafood Combination $28 APPETIZERS

(shrimp, clams, crab, lobster)

with seasoned fries, homemade cocktail sauce,
homemade tartar sauce and coleslaw

2pc $12 | 4 pc $16
2pc $18 | 4 pc $29

2pc $16 | 4 pc $24 o perfection
2pc $16 | apc $29

$15 with lemon and cockiail sauce

God
Halibul
salmon

ANl Tuna
Fried 0ysters

served with garlic bread

Clams & White Wine Sauce $18

with mushrooms and capers

Shrimp Scampl
With capers and artichoke hearts

Lobster Garbonara
with mushrooms and bacon

Shrimp Aliredo

318 Shrimp
$20 Crab
$26 Lobster
$30

Oysters

Oyster Shooter

Grab Bread

Fried Galamari

Jalte’ Glams

$16 Basket 0f Fries
Side Salad

$23 with choice of homemade ranch
or red wine vinaigrette

$16 Caesar Salad

PAN ROAST

Open seven days a week 11 am — 9 pm

PANROASTPNW.COM

follow us on social media @panroastpnw

PAN ROAST
N O

SIGNATURE PAN ROAST

Rich creamy bisque cooked to order with
white wine, clam broth, butter, seasonings,
and spices. Served with white rice or bread.

SEAFO0D ROLLS

crispy baked rolls filled with your choice of
seafood, cooked in a garlic spiced butter and
served with choice of fries or house salad

$15
$20
$21

6 for $21 | each $4

$3
Clam Chowder cup $6 | powi $10
$12

Grandma's recipe of crab meat
mixed with garfic aioli butter,
spread over crostinis and baked

$12

$14
with white wine lemon satce

seared Ahi Tuna
JNrimp & Avocado Stack

Fried Artichoke Hearts
with side of homemade ranch

$12
$12

38

$5
$6

$6






