
 
 
 
MCMILLIN’S 
WINE BAR 

 
HALF GLASS 

POURS 
 

 
 

 WHITE WINE 
 

San Juan Afterglow 
 Rose, Washington 2007 

2.85 
 

Famega, Vinho Verde, 
Portugal 2007 

2.25 
 

Vega Sindoa, Chardonnay 
Spain 2007 

2.25 
 

Bloom, Gewürztraminer  
Germany 2006 

1.95 
 

Duck Pond, Pinot Gris 
 Willamette 2006 

2.65 
 
 

RED WINE 
 

 
Roja Bella 

 Tempranillo/Garnacha 
Carinena, Spain 2005 

1.95 
 

Prendo, Pinot Noir, 
Alto Adige, Italy 2004 

1.75 
 

Mano a Mano, 
Tempranillo, Spain 2006 

2.25 
 

Cycles Gladiator, Syrah,  
California 2006 

2.25 
 

Cycles Gladiator 
Cabernet Sauvignon, California 

2006 
2.25 

 

 
 
 
 
 
 

SMALL PLATE MENU 
 

CHILLED & TOSSED 
 
Waldron’s Nootka Rose Young Beet Salad 

Organic greens, sunflower seeds and blue cheese vinaigrette.   6.95 
  
 

Knife and Fork Caesar Salad 
Parmigiano Reggiano, Asiago crouton and Spanish anchovy.  7.95 
 

Washington Artisan Cheese Board 
Estrella Dominoes, Mt. Townsend’s Trailhead Tomme and WSU 
Cougar Gold.  12.95  
 

Judd Cove Oysters R  
Local pacific oysters served with semillon mignonette and 
Wasabi infused cocktail sauce.  14.95 

 
Cave Aged Maytag® Blue Cheese Salad 

Toasted almonds, chopped egg and Maytag® blue cheese. 6.95  
 

 

KETTLE-FRIED 
 
Crispy- Fried Calamari Caprese  

Pearls of buffalo mozzarella, basil and tiny tomatoes. 7.95 
 

Maytag® Blue Cheese Waffle Fries 
Crispy crosscut fried smothered with rich sauce. 5.95 

 
 

PAN-SEARED 
 
Seared Wild Alaskan Weathervane Scallops 

Served with red pepper sauce and fresh pea sprouts.  8.95 
 

Foraged Northwest Mushrooms with Rosemary  
Served with local Quail Croft goat cheese and bread. 9.95 
 

Roche Harbor’s Dungeness Crab Bisque  
Rich cream, smokey paprika and fresh Dungeness crab.  8.95  
 

San Juan Bouillabaisse  
Saffron-infused tomato broth with fresh seafood.  8.95  
 

Spot Prawn and Chorizo Orecchiette Pasta  
Local prawns and Portuguese smoky paprika sausage.  8.95  
 

Pan-Seared Chicken Chanterelle 
Mount Baker foraged mushroom and finished with champagne.  7.95 

 
 

SMALL & SWEET 
 
Dark Roast Espresso Crème Brulee 2.85  
 

 

Lopez Creamery Gourmet Ice Cream 2.85 
 

 

Dark Chocolate & Raspberry Mouse 2.85 
 
 
 

 
 

R  Oysters on the half shell are raw. Consuming raw shellfish may increase your 
risk of food borne illness. 
 



MORE SMALL PLATES 
 

FLAME-GRILLED 
Double R Ranch Top Sirloin and Fries O 

4 oz top sirloin, fries and blue cheese crumbles.   7.95 
  

Flame Grilled Broccolini  
Tossed in olive oil and steak salt.  3.95 
 

Portabella Mushroom with Coastal Slaw 
Marinated in aged balsamic vinegar.  4.95  
 

 
 

OVEN-ROASTED 
 
Dungeness Crab Stuffed Pink Scallops 

Parmesan au gratin crusted. 7.95 
 

Dungeness Crab-Artichoke Heart Dip  
Served with warm sliced bread.  11.95 
  

Chef Carved Prime Rib Slider 
Crunchy roll, au jus and fresh horseradish.  5.95 
 

Wild Columbian King Salmon  
with Oregon Black Truffle 

Northwest Black truffle aioli and wild salmon.  9.95 
 

Warm Basket of McMillin’s House Bread 
Asiago and Kalamata olive-rosemary.  3.95 

Forever Roasted  Local Lamb O 
Succulent tender lamb, earthy root vegetable sauce.  8.95  

 

 
MCMILLIN’S CLASSIC  
LARGE PLATES 
 

 
Flame-Grilled Mama Shaw’s Meatloaf 

Hand chopped ribeye, veal and pork combined with braised 
vegetables and Brandy-cream reduction.  Served with 
mashed potatoes and our retro vegetable medley. 22.95 

Rock Salt-Roasted Prime Ribs of Beef 
Rock salt roasting is a time-proven technique perfected by 
the great New York City beef houses at the turn of the 
century and brought back to Roche Harbor by our founder R. 
J. Tarte in 1960.Our Prime Rib is served with red jacket 
mashed potatoes, Resort-made au jus and freshly grated 
Oregon horseradish. 
McMillin’s Cut,  32.95 Roche Harbor Cut ,  28.95 

 
Potato-Crusted Scallops  
with Smoky Bacon-Onion Relish 

Alaskan Weathervane scallops lightly breaded with potato, 
then seared golden.  Served on a bed of Rain Shadow 
greens topped with smoky bacon-onion relish around our red 
jacket mashed potatoes.  26.95 

 
O Our steaks, seafood and roasts are cooked to order.  Consuming raw 

or undercooked meats may increase your risk of food borne illness. 

 
 

Taste of Place 
Few places in the world offer a 

range of climate as diverse as the 
Pacific Northwest. From the fruit 

orchards, wheat fields and 
vineyards of the East to the fertile 

valleys, dairies and abundant Puget 
Sound seafood of the West, our 

families thrive in an environment 
that is enriched by clean water, 

fresh air and mild climate.  Buying 
from local farmers, ranchers and 

artisans, who insure their 
dedication to sustainable farming 
practices, supports the wellness of 
our community and environment. 

 

 

JUDD COVE 
OYSTERS 

Grown in the immaculate cold  waters 
of Orcas Island. Mild vegetal in flavor, 

only slightly salty and easy to eat 
 
 

Local Lamb 
 We are proud to serve local lamb 
raised by the Guard Family in the 
San Juan Valley.  Our local lamb 
is rich with flavor from our gentle 
climate and rich meadow grasses. 
 

 
 

Our Fisherman 
With the support of local 

fisherman Nick Nash, Keith Porter 
and Brad Bailey, provide our 

restaurant with fresh spot prawns, 
Dungeness crab and Sockeye 

salmon. 
 

 
 

Washington Beef 
All of our beef spends its 
entire life drinking fresh 
water, breathing clean air and 
feeding on lush grasses in the 
Northwest.  Double R 
Signature insures that our 
steaks meet the highest 
standards that make for a 
great tasting steak. 

 
 



  

 
 
 

Taste of Place 
Few places in the world offer a range of 

climate as diverse as the Pacific Northwest. 
From the fruit orchards, wheat fields and 
vineyards of the East to the fertile valleys, 

dairies and abundant Puget Sound 
seafood of the West, our families thrive in 
an environment that is enriched by clean 
water, fresh air and mild climate.  Buying 
from local farmers, ranchers and artisans, 
who insure their dedication to sustainable 
farming practices, supports the wellness of 

our community and environment. 

 
 

Thirsty Goose Farm 
The lush meadows of Beaverton Valley 
are the home to the Lawrence family 

farm.  Certified organic through the State 
of Washington, this small hands on farm 
produces the finest produce you’ll ever 

taste 
 
 

Lopez Island Creamery 
Handmade artisan ice cream from sweet 

cream by cows raised in the Pacific 
Northwest. 

 
 

Local Lamb 
 We are proud to serve local lamb raised 

by the Guard Family in the San Juan 
Valley.  Our local lamb is rich with flavor 

from our gentle climate and rich 
meadow grasses. 

 
 

Our Fisherman 
With the support of local fisherman Nick 

Nash, Keith Porter and Brad Bailey, 
provide our restaurant with fresh spot 
prawns, Dungeness crab and Sockeye 

salmon. 
 
 

 
 
 
 

SAVOR THE SAN JUAN’S  
3-COURSE MENU FOR $30 
 
3-Course menu is available any night  in October for $30 
plus tax and gratuity 
 
 

 STARTER COURSE  
 
McMillin’s Nootka Rose Young Beet Salad 

Rain Shadow organic baby greens, local beets, sunflower seeds, 
and blue cheese-basil vinaigrette.  
 
 
 
 

Cave Aged Maytag® Blue Cheese Salad 
America’s oldest working dairy crafts this naturally aged 
cheese.  Garnished with toasted slivered almonds, hard-
cooked egg and Maytag® blue cheese.  

 
 
 
 

Knife and Fork Caesar Salad 
Tender hearts of romaine leaves tossed with our lemony 
Caesar dressing then lightly dusted with Parmigiano Reggiano. 
Served on a freshly grilled Asiago crouton with Spanish White 
anchovy. 

 
 
 

TONIGHT’S ENTRÉE COURSE 
 

 
Flame-Grilled Mama Shaw’s Meatloaf 

Hand chopped ribeye, veal and pork combined with braised 
vegetables and Brandy-cream reduction.  Served with 
mashed potatoes and our retro vegetable medley.  
 
 
 
 

Potato-Crusted Scallops  
with Smoky Bacon-Onion Relish 

Alaskan Weathervane scallops lightly breaded with potato, 
then seared golden.  Served on a bed of Rain Shadow 
greens topped with smoky bacon-onion relish around our red 
jacket mashed potatoes.  
 
 
 

Rock Salt-Roasted Prime Ribs of Beef O 
Rock salt roasting is a time-proven technique perfected by 
the great New York City beef houses at the turn of the 
century and brought back to Roche Harbor by our founder R. 
J. Tarte in 1960.Our Prime Rib is served with red jacket 
mashed potatoes, local tomatoes, Resort-made au jus and 
freshly grated Oregon horseradish. 
 
 
 

DESSERT COURSE 
 

 

Lopez Creamery Gourmet Ice Cream 
  

 

Dark Chocolate & Raspberry Mouse  
 

 
O Our steaks, seafood and roasts are cooked to order.  Consuming raw 
or undercooked meats may increase your risk of food borne illness 

 



 


