~ Small Biles ~

Reg  Happy
Price Hour

Oyster Shooters 7 1
Served with Ivar’s signature cocktail sauce

Ivar’s Famous Clam Chowder & Rolls 6 4>°
Northwest style white with a hint of bacon

Pan Fried Oysters 9 6
Lightly breaded in an herbed panko

Calamari Fritti 1m 7°
Chipolte lime aioli

Bacon Wrapped Scallops 12 8
Herb butter sauce

Steamers — Clams or Mussels or both 13 10
Choice of classic or Thai red curry broth

Seared Rare Ahi Tuna 1M 75
Fiery orange chili sauce, wasabi, pickled ginger

Warm Spinach Artichoke Dip 9 6
Served warm with tortilla chips

Kalbi Grilled Chicken Skewers 9 6.5
Served with coconut peanut curry sauce

Ivar’s World Famous Fish ‘n Chips n 7¢
An original since 1938!

Ivar’s Bar Plate 12 8
A combo of Alaska True cod, baby prawns
and tender clam strips

Apple Smoked Coho Salmon Caesar 12 87
Washington applewood smoked in house and
served atop our house Caesar

The Landing Cheddar Burger 10 7°
Prime grade and grilled over an open flame

Honey Chili Lime Crispy Wings 9 6.5
Sticky sweet and spicy

Jumbo Coconut Prawns 12 8
Served with sesame-plum dipping sauce

Hot Damn Crunchy Shrimp Tacos 10 7
Shredded lettuce, tomato, sour cream, tortilla chips

Prime Beef Brie Cheese Sliders 11 8
Crispy onions, tarragon mayo, roma tomato

Beef Tenderloin Tip Saute 14 10
Mushrooms, herbs, wine, sour cream and crostini

Vanilla Bean Burnt Cream 7 4

Chocolate Decadence Torte 7 4

Happy Hour 7 Days A Week

3-6pm and 9pm-Close
$1 Off Draft and Bottled Beer

Vodka Martini, Gin Martini, Apple-tini,
Manhattan, Margarita or Cosmo

$1 Off Happy Hour Wine or $2 Off Regular Glass Pours
$1 Off Wells or select one of the following Classics for $6:

*The Snohomish County Health Department would like to remind you

that eating raw or undercooked shellfish or fish may increase

your risk of developing food-borne illness.
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S’'more Please
Kahlua, Godiva Dark Chocolate Liqueur,
hot chocolate with graham cracker rim and toasted
marshmallow

Near Pear’fection
Stoli Vanilla, Absolut Pear, apple juice, soda water
with cinnamon and sugar rim

Slow-Ci-Der
Bacardi Rum, Triple Sec, lemon juice, maple syrup
and apple cider

The Landing Bloody Mary

Absolut Peppar and our famous Bloody Mary mix

Ivarita
Cuervo Gold Tequila, fresh margarita mix,
Grand Marnier, splash of cranberry

Ginger Side Car
Cointreau, Brandy, fresh ginger, lemon, maple syrup,
gingered rim

Blood Orange Cosmo
Vodka, Triple Sec, blood orange, cranberry juice
muddled with limes
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Select from Flights,

Single Malt Monday
Tequila Tuesday
Whiskey Wednesday
Clear Vision Thursday

Drink Specials, and more...
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Try something new, taste something old
or takeoff on a “Flight” to remember

~ .‘bwﬂ Beerd ~
160z $5
Diamond Knot “IPA” (Mukilteo, WA)

Mac & Jack’s “African Amber” (Redmond, WA)
Mannys “Pale Ale” (Seattle, WA)
Deschute’s “Seasonal” (Bend, OR)
Pyramid “Hefeweizen” (Seattle, WA)
Budlight (St. Louis, MO) $4
Stella Artois (Leuven, Belgium) $5°°
Guinness Stout (Dublin, Ireland) $5°°

Ask Your Server for a List of Our Seasonal Microbrews

~ Roltled Brewd ~

Budweiser 37 Corona 3%
Coors Light 37 Haakebeck N/A 3%
Heineken 3%

~ Non-Alcoholic Drinks ~

Featuring Compass Creek coffee and espresso,
and Numi 100% Organic Teas.

Henry Weinhard Soda’s
Root Beer, Black Cherry, Vanilla and Orange Cream

Perrier- Bottled Water
Fresh Squeezed Bottomless Lemonade
Martinelli’s Sparkling Cider
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