
 #1 12th St.  •  Astoria, OR
 503.325.7414 • w w w .bakedak.com

 Hours: Daily 11am -10pm  • Happy Hour everyday from  3-6pm  in our lounge

 Sa m ples fro m  ou r menu

 SM ALL PLATES
 CRAB HUSHPUPPIES-  h a rissa  rem ou la d e

 GRILLED CO RN  -  f a v a  b e a n s , b a c o n , m u s h ro o m s , w ilte d  m iz u n a , 
 brow n pine needle butter (GF)

 GREEN S 
 GRILLED RO M AIN E - crouton, shaved asiago, house Caesar dressing

 BIBB LETTUCE - kalam ata olives, soft boiled egg, pickled 
 vegetables, heirloom  tom atoes, red w ine vinaigrette (GF)

   h a n d  tossed  14 ”   PIZZA
 ITA LIA N  S A U S A G E -  re d  sa u ce , fre sh  m o zza re lla , fo n tin a

 STOU T BARBEQU E CH ICKEN  - g re e n  o n io n s, re d  o n io n s, fo n tin a

 SAN DW ICH ES
 TH E BEEF-  New  York strip, bell peppers, sw eet onions, fontina, 

 m ozzarella

 TH E VEGGIE - garlic hummus, kalamata olives, tomato, cucumber, 
 goat cheese

 MAINS
 C R IS P Y  S K IN  W ILD  S A LM O N  - grilled corn, fava beans, bacon, 
 m ushroom s, w ilted m izuna, brow n pine needle butter

 SAIN T LOUIS STYLE RIBS-  house BBQ, garlic fries, pickled 
 vegetables. Half and full rack.

 DESSERTS
 W HISKEY GINGER CAKES - rye w h iskey fro stin g, 

 candied ginger, fresh m int
 BAKED ALASKA - chocolate cake, lavender ice cream , 

 merinque, rum

 F o llo w  C h e f 
 Daddy and 
 Baked Alaska 
 on Facebook

 Visit our sto re at
  www.chefda ddybra nds.co m

23


