
 21712 Pacific W ay • K lipsan  Beach, W A • 360.665.4847
 Din n er Thursday– Su n day, 5– 8:30 pm  • H appy H our 4-5 pm  •  Season al H ours
 w w w .facebook.com /n an cian djim ellas • eat@ jim ellaan dn an cis.com

 DIN N ER
 SKILLET CLAM S W ITH  W ILLAPA BAY LITTLEN ECK  CLAM S
 TH E ARK ’S CALAM ARI DIJO N AISSE
 FISH  AN D CH IPS
 Q U EEN  O F TH E SEA PLATTER
 PASTA
 VEGETARIAN  EN TREES
 CAESAR SALAD
 TH AI STY LE CLAM S
 N EW  YO RK  STEAK  W ITH  PO RCIN I DEM IGLACE
 GREEK  STY LE PRAW N S
 N IGH TLY FRESH  SALM O N  SPECIALS
 PAN FRIED W ILLAPA BAY O YSTERS
 DU N GEN ESS CRAB CAK ES
 SH RIM P CO CK TAILS
 CH ARBRO ILED PIEDM O N TESE BEEF BU RGERS O N  H O M EM ADE BU N S

 Prices are subject to chan ge w ithout n otification

 Chef N an ci M ain  an d the late Jim ella 
 Lucas brought TH E ARK  RESTAU RAN T to 
 n ation al acclaim  for 22 years. They w rote 
 four region al cookbooks an d w ere 
 featured in  hu n dreds of articles over the 
 years. The duo started a sm all cafe in  
 2006 that has becom e a destin ation  for 
 food lovers just as TH E ARK  w as. Locals 
 an d tourists alike go aw ay w ith delicious 
 m em ories of tasty food an d good service.

 FRESH  LO CAL SEAFO O D SPECIALITIES
 O RGAN IC AN D SU STAIN ABLE
 CASUAL RELAXED ATM O SPH ERE
 N O RTH W EST W IN E LIST
 FAM ILIES W ELCO M E
 FRIEN DLY CO ZY BAR
 LIGH T FARE O R FU LL DIN IN G
 EVERY TH IN G M ADE TO  O RDER

 BREADS
 ITALIAN  H ERB, CARDAM O M  AN D O REGO N  BLU E CH EESE ARE 
 SO M E O F TH E FIN E RO LLS PRESEN TED AT DIN N ER

 CH ILDREN ’S M EN U
 DESSERTS
 TH E SILVER TRAY FEATU RES SW EDISH  CREAM , CH O CO LATE 
 LO VER’S TRU FFLE TO RTE, EN GLISH  STICK Y TO FFEE PU DDIN G, 
 M ARIO N BERRY CO BBLER AN D M AN Y O TH ERS ALL M ADE IN  
 H O U SE W ITH  REAL BU TTER AN D CREAM

 W e are pleased to offer gluten  free an d vegetarian  entrees

 FU LL CO CK TAIL LO U N GE
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