
ENTRÉE 
BLACKEND STEELHEAD WITH JULIENNE VEG & CREOLE RICE 
peppers, carrots, onion, red cabbage, lemon butter, cajun seasoning, creole rice (GF) 

CRISPY BUTTERMILK FRIED CHICKEN   
bone out breast & thigh, mashed potatoes, country gravy, green beans almandine

TWO PIECE FISH ‘N’ CHIPS   
beardslee ale battered & panko crusted alaskan cod, hand cut fries, craisin cole slaw, house 
tartar sauce 

DESSERT 
CRÈME BRÛLÉE 
bourbon butterscotch

KEY LIME PIE BAR 
crisp golden brown graham cracker pie crust, creamy key lime custard filling, topped 
with rich whipped cream, sweetened coconut shavings, fresh lime zest

At Beardslee Public 
House we truly care 
about our people. 
We pay our team 
industry leading 
compensation 
on sales, health 
insurance, 401k, and 
extensive education 
and training for a 
successful career 
path. While we are 
delighted to provide 
these generous 
benefits, they 
materially increase 
our labor costs. 

A 20% service
charge is included
on each check 
Beardslee Public 
House retains 100% 
of the service charge.
Additional gratuities 
are appreciated, but 
not expected, and 
go entirely to the 
service team. If you 
have any questions 
about this service 
charge, please ask 
for a manager as we 
would be happy to 
discuss it with you.

20%
SERVICE
CHARGE

SEATTLE RESTAURANT WEEK
{ available Sunday - Thursday | $35 per person }

CHOOSE ONE ITEM FROM EACH CATEGORY

STARTER
TORTILLA SOUP 
roasted chicken and tortilla soup topped with fresh tomatillo, cilantro, roasted corn, avocado and corn 
tortilla strips.

ROMAINE HEART CAESAR 
parmigiano reggiano, asiago, lemon, garlic pretzel crouton, housemade 
caesar dressing

GREENS WITH CITRUS & CANDIED ALMONDS 
crisp greens, mandarin orange and candied almonds, celery, scallions, sweet-n-sour vinaigrette.   

* consuming raw
orundercooked
meats,poultry,
seafood, shellfish
or eggs may
increase your risk of
foodborne illness.

gluten-free

@beardsleeph
Beardslee
Public House 
19116 Beardslee Blvd 
Bothell, Wa 98011 
425.286.1001

beardsleeph.com




