
...............................................................................................................................................................................................................

8628 271st St. NW

Stanwood, WA 98292

ph: (360) 629-5253

fax: (360) 424-0555

Calamari ............................................. 
Seared Yellowfin Ahi .............................
Steamer Clams (1 pound ) .....................
Fresh Dungeness Crab Cocktail .............
Sauteed Mushrooms ..............................
Chicken Satay with Peanut Sauce ...........

7.99
8.99

12.99
12.99

4.99
6.99

House Salad ........................................ 
Wedge Salad .......................................
Iceberg wedge with tomatoes, chives and bacon

Caesar Salad
  Small ...................................................
  Large ..................................................

Chicken Caesar Salad .........................

Fresh Dungeness Crab Louie .................

Stanwood Grill Special Salad 
Mixed green salad with chicken, red and yellow peppers, 
Granny Smith apples, candied walnuts, crumbled bleu 
cheese and balsamic vinaigrette dressing.

  Small (without chicken) ...............................
  Large .................................................

Manhattan Clam Chowder
  Cup ....................................................
  Bowl ...................................................

3.00
4.00

4.50
11.99

14.99

16.99

5.50
14.99

3.50
5.99

15.99
  

18.99

King Salmon 
Served with thyme-roasted sweet potatoes

  Charbroiled with garlic butter ......................
  Baked with maple glaze, topped with pecans .... 

Coconut Chili Prawns ...........................
Wild white prawns sauteed with coconut chili sauce, 
served with thyme-roasted sweet potatoes.

Citrus Ginger Seared Sea Scallops ........
Served with cranberry and pumpkin seed rice pilaf.

Wild Alaskan Halibut ..........................
Baked in a Parmesan cheese sauce with mushrooms 
and almonds. Served with cranberry and pumpkin 
seed rice pilaf.

Pan-Fried Oysters ................................
Fresh local oysters lightly breaded and grilled to golden 
brown. Served with cranberry and pumpkin seed rice pilaf.

Yellowfin Ahi Steak...............................
Rolled in basil, pepper and thyme. Served medium rare 
with thyme-roasted sweet potatoes.

18.99
19.99 

16.99

19.99

20.99

 
15.99

 

17.99

a p p e t i z e r s s a l a d s p a s t a

s e a f o o d

Filet Mignon .......................................

14 oz. New York Steak .......................

Top Sirloin 
Topped with burbon peppercorn glaze

  10 oz. ...............................................
   8 oz. .................................................

Prime Rib 
Offered Thursday through Saturday only

  10 oz. ...............................................

  13 oz. ...............................................

  16 oz. ...............................................

Barbecue Baby Back Ribs 

 1/2 Rack .............................................

  Full Rack ..............................................

Lemon Rosemary Chicken......................
Charbroiled chicken breast basted with lemon and 
rosemary sauce. 

25.99

21.99

19.99
17.99  

18.99

20.99

22.99

15.99

19.99

14.99

l a n d f o o d

A 15% gratuity will be added to parties of 7 or more.

Bar and Dessert menus are also available. 
...............................................................................................................................................................................................................

Add 3 seared scallops ...........

Add 3 coconut chili prawns ....

Add 3 pan-fried oysters ..........

5.99

4.99

4.99

“Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.”

Open at 4:30 p.m.

Tuesday-Sunday

Gift Certificates Available

www.stanwoodgrill.com

Jazz it up!

Sunday Night Pasta .............................
Linguini pasta smothered with fresh Roma tomatoes, 
basil leaves, garlic, feta cheese and olive oil.

Seafood Linguini .................................
Scallops, prawns and clams in a light cream sauce.

The following entrees are served with garlic mashed potatoes.

~ ALL ITEMS ARE COOKED TO ORDER ~


