
LOBBY BAR
+BBQ MENU

Our menu is picnic and BBQ friendly! Most food is served “to go” and packaged for
DIY grilling in the seating areas outside. That means the oysters are in a bucket, the
beers in a bucket, and the cheeses and pickles are yours to serve. We’ve got some bar
snacks, too.

You are welcome to BYO prep tools and charcoal. Sorry, no outside FOOD or
ALCOHOL is permitted on the grounds of the Social Club.

Forget something? We’ve got charcoal, oyster shuckers, gloves, cheese knives and
bottle openers for sale.

OYSTERS
OYSTER GRILLING KIT:

Oyster Knife, Bamboo Cutting Board, Metal Tongs,
Picnic Towel, Gloves, and Matches                                $20

BUCKSPORT PACIFIC OYSTER PACK
25 fresh Humboldt Bay Bucksport Oysters from Aqua Rodeo Farms

+ 4 oz sauce (BBQ, Garlic Butter, or Salsa)                                                      $45

PACIFIC BUCKSPORT OYSTER PACK, FAMILY SIZE
50 Oysters + two 4 oz sauces (BBQ, Garlic Butter, or Salsa)                               $85

PACIFIC BUCKSPORT OYSTER PACK, PARTY SIZE
100 Oysters + 12 oz sauce (BBQ, Garlic Butter, or Salsa)                                     $130

PICNIC BASKETS

+ GRILL KITS

FISH BROS SALMON BASKET                                                                                    $28
Locally smoked salmon filet, cheese, package of crackers, house-made pickles

HAMMOND TRAIL                                                                                                          $25
Cheese, 1 package of crackers, house made pickles, 6 oz jar of Provisions olives

TABLE BLUFF                                                                                                                   $17
Selected cheese, 1 package of crackers, and salami

AVENUE OF THE GIANTS                                                                                             $40
2 types of selected cheese, 2 packages of crackers, house made pickles, 6 oz jar
of Provisions Olives, and salami

HOT DOG (pack of 8) OR VEGGIE DOG GRILL KIT (pack of 8)                      $16/$20
Hot dogs, buns, sauces.

BEEF OR VEGGIE BURGER GRILL KIT (4 or 8)                                                 $26/$40
Brioche buns, ⅓ lb beef or veggie burgers, cheese, lettuce, pickles, onions,
tomato, house sauces.

HOT DOG OR VEGGIE DOG                                                                                           $4

THIN GRILL STEAK (some thaw time)                                                                        $30
Tasty flank steak in small prepackaged portions for grilling for two.

THIN CHICKEN (some thaw time)                                                                               $15
Chicken breast thinly cut and packaged for grilling for two.

SEAFOOD  GRILL PACK (ask what's in stock)                                $MARKET PRICE
Small locally sourced seasonal seafood for two. Please skewer prior to pulling
on the grill.

VEGGIE GRILL PACK                                                                                                        $9
Seasonal mix of predominantly onions and bell peppers.

DESSERTS

PROVISIONS S’MORES KIT                                                                                            $19
1 bag of marshmallows, pack of graham crackers, 2 Equal Exchange Chocolate
bars, and 4 wood skewers

S’MORE PROVISIONS S’MORES KIT                                                                            $34
2 bags of marshmallows, 2 packages of graham crackers, 4 Equal Exchange
Chocolate bar

Equal Exchange Milk Chocolate Bar      $5
Bag of Marshmallows       $4

Package of Graham Crackers     $5

GRAB & GO

PREMADE ITEMS

CHICKPEA VEGGIE FIELD BOWL                                                                               $11
Chickpeas, carrots, broccoli, roasted beets, pickled onions, tahini dressing
(chilled)

SMOKED PACIFIC SALMON ORZO BOWL                                                              $16
Local smoked salmon, orzo pasta, asparagus, almonds, lemon vin (chilled)

CLASSIC EUREKA POTATO SALAD                                                                            $8
Potatoes, pickles, hard boiled egg, sweet onion, with herbed mayo.

CALIFORNIA COASTAL MACARONI SALAD                                                             $8
Macaroni, julienne carrot, red onion, sweet peppers, mayo.

HUMBOLDT HILL SIDE SALAD                                                                                  $10
Marinated chickpeas, julienne carrot, dried seasonal fruit
and nuts, house balsamic vinaigrette

HUMMUS PACK                                                                                                             $5
Ground chickpeas and good herbs & spices with Milton’s gluten free crackers

CRAFT BASKET
ADDITIONS

Oyster Knife                                                            $6      Crackers                                      $5
Select Cheeses                                                       $5      Cheese Knife                              $5
Marin Petite Brie                                                   $8      Charcoal                                      $8
Cured Salami                                                          $6      Wine Opener                             $8
Provisions Olives, 6 oz.                                         $6       Duraflame Starter Log            $4
Fish Bros Smoked Fish Filet                               $10      Garlic Butter                             $6
Ashley’s Smoked Fish Filet                                 $10      Skewers                                      $4
House Pickles or Pickled Green beans            $6



WINE
Trinity River Vineyards Coho Red  2014
Willow Creek, CA

Trinity River Vineyards Sauvignon Blanc
2017
WIllow Creek, CA

Trinity River Vineyards Chardonnay 2017
WIllow Creek, CA

Trinity River Vineyards Rosé 2017
WIllow Creek, CA

Robert Mondavi
Pinot Noir, or Sauvignon Blanc
Napa Valley, CA

Acinum Prosecco

MIMOSA BUCKET
Bottle of prosecco and two cans of orange
juice

SIGNATURE COCKTAILS

The Manila Mule
gin + ginger ale +lime

The American Samoa
vodka + limonata + sugar + lime

Gin and Tonic
gin + tonic + lime

Vodka Tonic
vodka + tonic + lemon

Airplane Whiskey Coke
whiskey + Coke

Dragster
whiskey + ginger ale + lime

Rocket Red Bull Vodka
Red Bull + vodka

North Jetty Rum Punch
rum + orange juice + pineapple juice + lime

Layover
rum + coconut water + lime + simple syrup

Red Eye
Vodka + Our Social Club Bloody Mary Mix +
Garnished with our house made pickles and
dilly beans

HOT COCKTAILS

Landing Strip Hot Toddy
Rye + hot water + honey + lemon

Samoa Spiked Hot Chocolate
Whiskey + hot chocolate + marshmallows

Humboldt Spiced Rum Cider
Rum + apple cider

glass

$10

$10

$10

$10

$7

bottle

$30

$30

$30

$30

$21

$25

$28

$12

$12

ON TAP
Eel River Blonde
Eel River Brewing-Fortuna, CA
A light, crispy Blonde Ale with a subtle touch of citrusy
spice from organic Pacific Northwest hops.

IPA
6 Rivers Brewery - McKinleyville, CA
Brewed with the finest organic malt and hops, this IPA
features a bright-minted copper color with a crisp, yet
smooth hop bitterness taste.

Moonstone Porter
6 Rivers Brewery - McKinleyville, CA
A robust Porter, deep mahogany in color, brewed with all
imported English malts, and a combination of Northern
Brewer and Willamette Hops.

Drysdale
Humboldt Cider Company- Eureka, CA
This crisp & refreshing house blend of apple varieties is a
true West Coast dry cider.

PBR
The Blue Ribbon Perfection

BY THE BOTTLE OR CAN

Raspberry Lambic 22 oz
6 Rivers Brewery - McKinleyville, CA
A Belgian Dubbel fermented with whole raspberries
and Belgian Ale Yeast. Deep red in color with a powerful
raspberry punch.

A selection of craft beers, ciders and seltzers can be
found in our bar cooler

BY THE BUCKET
6 beers on ice

DRINKS FOR EVERYONE

Limonata
Cranberry, Orange, Grapefruit, Pineapple Juice

Coca-Cola
Root Beer
Ginger Ale

Sparkling Water
Provisions Sparkling Water

Amy & Brian’s Coconut Water
Martinelli’s Apple Juice

It’s Alive Kombucha
Coffee - Pour Over

Hot Chocolate, Hot Cider, Hot Tea
Liquid Death Mountain Water

TAKE HOME CUP
TAKE HOME MASON JAR

TAKE HOME TIN CUP

pint

$6

$7

$8

$8
(10oz)

$4

$16

varies

varies

$3

$6.5
$4

$7.5
$4
$3
$3

$1
$2

$12


