(all sandwiches served with lettuce, tomatoes, jack or cheddar
cheese, pepperoncini, onions, mustard, and mayo.)

Choice of turkey, ham, or tuna on
New York rye, white, sourdough,
and wheat bread

Pasta & Salad COMBO $12.95
Pick any Pasta, and Pick any Salad
(excluding all louies and lasagana)

Economy Buster

( All combos $9.95)
(Pasta & Salad Combos $12.95)

Grilled Mahi Mahi Burger

with lettuce, tomatoes, jack cheese, and tarter sauce

Fettucine Bolognese
with sausage, ground beef, onions, mushrooms,
Marsala wine and Marinara

Th’ Bucket Meat Loaf
served with mashed potatoes with Th’ Bucket mushroom gravy

California Chicken Club
avocado, lettuce, tomato, bacon, Jack cheese,
and Th’-Bucket aioli served on a seasme bun

Th’ BUCKET FISH SPECIAL

Pan Seared Snapper Puttanesca
with chili flakes, anchovies, tomatoes, garlic,

and kalamata olives served over Th’ Bucket risoto $15.95

Swordfish Pepper Steak
served with mashed potatoes, vegetables,
crusted with peppercorns and

sauteed in a brandy cream sauce $16.95

Trout with Rosemary Butter
mashed potatoes, and vegetables $12.95

Swordfish with Walnut Butter
served with By Th’ Bucket risoto, and roasted garlic
gorgonzola sauce $17.95

Red Snapper with Shrimp Lobster Sauce
served over mashed potatoes and topped
with asparagus $15.95

Th’ BUCKET FISH SPECIAL

Mahi with Lemon Dijon Sauce
with artichoke hearts, green onions and sun-dried tomatoes
with mashed potatoes and vegetables $14.95

Roasted Stuffed Sole
with crab and artichoke stuffing , mashed potatoes,
and vegetables, and lemon butter sauce $15.95

Miso Crusted Mahi Mahi

served with sticky rice, pineapple,
mango salsa, asparagus and a soy glaze $14.95

Sea Scallops and Prwans Scampi
sauteed with lemon, white wine, garlic,
and green onions $16.95

Sesame Mahi Mahi
with sticky rice, pineapple salsa, asparagus
and ginger glaze $14.95

TH’ BUCKET SALMON SPECIAL

Salmon with Lime Pistachio Butter
mashed potatoes, and vegetables $14.95

Salmon and Prawn Piccata
served over mashed potatoes and vegetables $15.95

ALASKAN HALIBUT

Halibut Piccata
served with mashed potatoes, and saute spinach $24.95

Asiago Crusted Halibut
served with mashed potatoes and vegetables $24.95

PETITE TUNA, SHRIMP or CRAB LOUIE SUPREME

shredded lettuce, cucumber, tomatoes, olives, eggs, avocado and pepperoncini with our thousand island dressing served on the side
with tuna salad $8.95 with bay shrimp $10.95  with Dungeness Crab $14.95



SOUPS AND SIDE SALADS

all soups and salad dressing are made in house with the highest quality ingredients

add bay shrimp to any side salad for $5.25

Daily Soup Special
cup $4.95 bowl $5.95

add Dungeness crab to any side salad for $9.95

New England Clam Chowder
cup $4.95 bowl $5.95

Th’ Bucket French Onion

traditional with melted cheese and crouton bowl $5.25

Th’ Bucket House Caesar Salad

crisp romaine, grated Parmesan cheese and croutons
tossed with our creamy Caesar dressing $4.95

Th’ Bucket House Salad

romaine lettuce, spring mix, mushrooms, cucumbers,
tomatoes and roasted red onions topped with croutons
amd tossed with your choice of house dressing
dressing choices: ranch, 1000 island, bleu cheese, or italian $4.25

Shaft’s Bleu Cheese Salad
romaine, tomatoes, cucumbers and almonds
tossed with bleu cheese dressing
and topped with egg and crumbled Shaft’s Bleu cheese $5.95

Tomato Mozzarella
with avacado, pine nuts, basil, romain lettuce, virgin olive oil, and
balsamic vinegar $6.95

Humbolt Fog Goat Cheese Salad

romaine lettuce, mixed greens, sun-dried cherries apples,
candied pecans and red onions tossed in a raspberry vinaigrette
topped with a crouton and Humbolt Fog Goat cheese $6.95

Table Mountain Side Salad
crisp romaine, spring mix, Granny Smith apples, candied nuts,
bacon, black olives and carrots tossed in a soy caesar dressing
and topped with crumbled Feta and Mozzarella cheese $5.95

ENTREE SALADS

Tuna, Shrimp or Crab Louie Supreme
shredded lettuce, cucumber, tomatoes, olives, eggs, avocado and pepperoncini with our thousand island dressing served on the side

with tuna salad $14.95

with bay shrimp $18.95  with Dungeness Crab $24.95  with Dungeness Crab & bay $22.95

Shaft’s Bleu Cheese Entree Salad
romaine, tomatoes, cucumbers and silvered almonds tossed with Bleu cheese dressing and
topped with egg and crumbled Shaft’s Bleu cheese
with grilled chicken $12.95 with fried calamari $15.95  with bay shrimp $18.95

Th’ Bucket Caesar Salad

crisp romaine, grated Parmesan cheese and croutons tossed with our creamy Caesar dressing
with grilled, blackened or pesto chicken $12.95 with bay shrimp $18.95 with Dungeness crab $22.95

Asian Ahi Tuna Salad

Napa cabbage with rice noodles, asparagus, red peppers, carrots,
cilantro, green onions and tomatoes with soy vinaigrette and
topped with rare sashimi grade Ahi tuna and Dijon aioli $14.95

Table Mountain Entree Salad
grilled chicken with crisp romaine, spring mix, Granny Smith
apples, candied nuts, bacon, black olives and carrots
tossed in a creamy soy caesar dressing and topped with
crumbled Feta and Mozzarella cheeses $12.95

Buffalo Chicken Salad

romaine, tomatoes and celery tossed with our Bleu cheese
vinaigrette and topped with crumbled Shaft’s Bleu cheese $12.95

Chinese Chicken Salad
Napa cabbage with rice noodles, asparagus, red peppers,
carrots, cilantro, green onions and tomatoes
tossed with our soy vinaigrette $12.95

Th’ Bucket Cobb Salad
shredded lettuce, turkey bacon, cucumber, tomatoes, eggs,
red onions, avocado and crumbled bleu cheese
with your choice of dressing served on the side $12.95

Greek Chicken Salad

with grilled chicken, mushrooms, cucumbers, Calamata olives,
roasted peppers, artichoke hearts and Feta Cheese
tossed with our Balsamic vinaigrette and
served with hummus and grilled pita bread $12.95

Cajun Chicken Salad

crisp romaine, avocado, tomatoes, cucumbers, roasted red onions
and jicama tossed with our tangy Cajun style vinaigrette $12.95

Crispy Fried Chicken Salad

with Granny Smith apples, bacon, crumbled Shaft’s Bleu cheese,
Roma tomatoes with a creamy champagne vinaigrette $12.95



APPETIZERS

Classic Dungess Crab Cocktail Th’ Bucket Crab Cakes
with shredded lettuce, lemon and cocktail sauce $10.95 with black bean salsa and Cajun tartar $10.95
Steamed Clams Appetizer Crab, Spinach & Artichoke Dip
half order of our famous authentic bordelaise style clams $14.95 with lemon and sliced sourdough baguette $10.25
Garlic Roasted Prawns Appetizer Th’ Bucket Baked Brie
four of our famous garlic roasted prawns baked with apples, pecans, cherries & brown sugar
served over a bed of Sautéed spinach $9.95 with sliced sourdough baguette $7.95
Fried Calamari Buffalo Chicken Tenders
with lemon and tartar $13.95 with bleu cheese dressing $8.95
Crab Stuffed Mushrooms Tempura Fried Artichoke Hearts
with Sherry wine and lemon $10.95 with lemon and Cajun tartar $7.95
Ahi Carpaccio Tomato Bruschetta
sashimi grade Ahi tuna served rare baked with Parmesan and served with garlic and fresh basil $6.95
with soy glaze and Dijon aioli $12.95 with bay shrimp $11.95
Classic Bay Shrimp Cocktail Fresh Oysters on the Half Shell
with shredded lettuce, lemon and cocktail sauce $5.25 with cocktail sauce and lemon $2.75 each
Popcorn Shrimp Southern Fried Catfish Nuggets
with tartar sauce and lemon $10.95 with Creole sauce, lemon and tartar $9.95
Th’ Bucket Cheesy Bread Th’ Bucket Garlic Bread
with dill havarti cheese on sourdough $4.95 with housemade garlic butter on sourdough bread $3.95
SOFT DRINKS
From the Fountain Coffees, Teas, Juices and Bottled Water
Coke, Diet Coke, Sprite, Nestea raspberry iced tea, italian roast coffee $3.25
. Minute Maid pink lemonadem ginger ale, fresh brewed iced tea or hot tea $3.25
Shirley Temple, Roy Rogers, soda water or tonic water $2.95 orange, pineapple, grapefruit, cranberry or tomato juice $2.95
Thomas Kemper sodas  bottle $2.95 sparkling or still bottled water
black cherry, orange cream or root beer small $3.25 large $5.00

we gladly accept the following credit cards: Visa, Mastercard, Discover, and American Express - no personal checks accepted
sales tax is applicable to all menu items - sharing plate is two dollar extra
no separate checks - gift certificates available for any amount - please ask your server to see our private banquet facilities
not responsible for lost or stolen articles - please no substitutions - we reserve the right to refuse service to anyone



SANDWICHES

all sandwiches are served with a choice of french fries, onion rings, coleslaw or potato sala (.95 ¢ add onion rings)

Italian BLT

with heirloom tomatoes, fresh mozzarella, beacon,
basil, avacado, lettuce on wheat bread $7.95

BBQ Prawn BLT
a traditional BLT with Tillamook Jack and avocado
served on a seasme seed bun $10.95

Blackened Catfish Sandwich

Anaheim chile, Jack cheese, lettuce, tomato and
Cajun tartar sauce served on a sourdough roll $10.95

California Hot Pastrami Club
with shredded lettuce, avocado, black olives, onions, tomatoes,
pepperoncini, and Jack cheese on a sourdough roll $10.95

Crab and Artichoke Melt

Cheddar cheese and mozarella cheese with sliced tomato
served open face on thick sourdough $10.95

Cajun Crab Cake Sandwich

Anaheim chile, Jack cheese, lettuce, tomato and Cajun Tartar
sauce served on a seasme $10.95

Open Face Bay Shrimp Melt

Cheddar cheese with tomato and green onions

served open face on thick sourdough $10.95 with avocado $11.95

Th’ Classic New York Pastrami
served hot with Swiss cheese on New York rye $8.95

Th’ Classic Pastrami Reuben

served hot with Swiss cheese and saurkraut on New York rye $8.95

Blackened Chicken Sandwich

Anaheim chile, Jack cheese, fried onions strings
and Th’-Bucket aioli served on a seasme bun $9.25

Buffalo Chicken Club

with lettuce, tomatoes and Bleu cheese dressing
served on a sourdough roll $9.25

California Chicken Club

avocado, lettuce, tomato, bacon, Jack cheese,
and Th’-Bucket aioli served on a seasme bun $9.25

Chicken and Brie Club

avocado, lettuce, tomato and bacon
served on Le Boulanger Sesame seed bun $9.25

Italian Chicken Club

fresh mozzarella, heirloom tomatoes, roasted peppers, basil,
bacon and balsamic glaze served on a seasme bun $9.25

Turkey Club

Jack cheese, lettuce, tomato, bacon and avocado
served on a sourdough roll $9.25

Th’ Fish and Chip Sandwich

two fried cold filets served on a sesame seed bun
with lettuce, tomato, Tillamook Jack and tartar sauce $9.25

Open Face Tuna Melt

with Dill Havarti cheese served open face on thick sourdough $9.25

Th’ Classic Tuna Melt
served hot with Cheddar cheese on New York rye $8.95

HALF POUND BUCKET BURGERS
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all sandwiches are served with a choice of french fries, onion rings, coleslaw or potato salad (.95 ¢ add onion rings)

Th’ Bucket Classic Burger

Cheddar cheese, bacon, lettuce and tomato served on a Le Bou-

langer seasme seed bun $9.95

Th’ Bucket Pastrami Burger
our delicious burger topped with hot pastrami,
Jack cheese, lettuce, tomatoes and mustard
served on a Le Boulanger sesame seed bun $10.95

Th’ Bucket Avocado Mushroom Burger
Cheddar cheese, bacon, avocado and mushrooms
served on a Le Boulanger sesame seed bun $10.95

Th’ Bucket Bleu Burger

Shaft’s Bleu cheese, bacon, lettuce and tomato
served on a Le Boulanger sesame seed bun $10.95

Th’ Bucket Chipotle BBQ Burger
our delicious burger topped with chipotle BBQ sauce,
Cheddar cheese, bacon, lettuce, tomato and avocado
served on a Le Boulanger sesame seed bun $10.95

Th’ Bucket Classic Patty Melt

with grilled onions, Jack cheese and 1000 island dressing
on New York rye $9.95

Th’ Bucket Garden Burger

our vegetarian garden burger with lettuce, tomato, avocado, Jack cheese and onion ring
served on a Le Boulanger sesame seed bun $8.25



PASTA SPECIALTIES

add one of our deliciously famous meatballs to any pasta for $1.95

Seafood Fettucine Alfredo
with clams, shrimp, and prawns
tossed in a creamy Alfredo sauce $17.95

Seafood Linguine
with clams, muscles, shrimp, prawns, fish, and calamari
tossed in a light de la rosa sauce $17.95

Fettucine & Scallops
Sautéed scallops with tomatoes and mushrooms
tossed in a light garlic cream sauce $17.95

Pesto Chicken Fettucine
Sautéed chicken tenders, sun-dried tomatoes and broccoli
tossed in a creamy basil pesto sauce $13.95

Fettucine Bolognese
with sausage, ground beef, onions, mushrooms,
Marsala wine and Marinara $12.95

Cheese or Meat Ravioli
our hoice of Marinara or meat sauce

cheese ravioli $12.95 meat ravioli $11.95

Capellini Pumodori

tossed with diced Roma tomatoes, parsley, fresh basil, garlic

and extra virgin oil $9.95

Rigatoni Calabrese

with spicy Italian sausage, garlic, tomatoes, and Marinara $12.95

Penne Rigate Jambalaya
Sautéed chicken tenders, shrimp and sausage in a Creole sauce
with a splash of cream $15.95

Th’ Bucket Spaghetti and Meatballs

a By-Th’-Bucket tradition for over 45 years
served with our meat sauce $10.25

Linguine & Clams Bianca
loads of whole clams
tossed with extra virgin olive oil, garlic and parsley $12.95

Linguine & Clams De La Rosa
loads of whole clams
tossed with our delicious de la rosa sauce $12.95

Pasta Fresca with Chicken
Sautéed chicken tenders with black olives, tomatoes,
mushrooms and fresh basil $12.95

Eggplant Parmagiana
baked with Mozzarella cheese and topped with Marinara
served with wide rice pilaf $9.95

Th’ Bucket Gnocchi

our choice of Marinara, me at sauce
or de la rosa sauce $9.95

Pesto Tortellini
with fresh tomatoes, basel, and shaved parmesan $14.95

Baked Lasagna
topped with Mozzarella cheese and meat sauce
served with vegetables
traditional $12.95 with Bolognese sauce $15.95

Linguine Pisto Piquante
with artichoke hearts, mushrooms, sun-dried tomatoes, basil, red chili flakes, white wine and lemon juice and
topped with parmesan and fresh mozzarella cheeses
traditional $11.95 with chicken $13.95 wth prawns $17.95

BY-TH’-BUCKET BAR & GRILL’S FAMOUS CATFISH SPECIALTIES
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Catfish and Prawns Etouffee

roasted in cajun spices with a cheese stuffed Anaheim chili

and served over Etouffee rice
with shrimp and chorizo sausage $16.95

Southern Style Fried Catfish
served filet style with coleslaw and fries $13.95

Blackened Catfish Jambalaya

Cajun spiced catfish with jambalaya rice,
stuffed Anaheim chili and black bean salsa $1495

Catfish Meuniere

Sautéed with a lemon, butter and garlic sauce
and served with rice pilaf and vegetables $13.95




BY-TH’BUCKET BAR & GRILL'S SPECIALTIES

Th’ Bucket Steamed Clams, Mussels or Dungeness Crab Legs
authentic brodelaise style  served a la carte
classic bucket with mussels $17.95 classic bucket with clams $22.95 classic bucket with crab legs $25.95
family bucket with mussels $35.95 family bucket with clams $42.95 family bucket with crab legs $51.95
classic bucket with mussels & clams $20.95 classic bucket with mussels & crab $21.95 classic bucket with clams & crab $24.95
family bucket with mussels & clams $41.95 family bucket with mussels & crab $45.95 family bucket with clams & crab $49.95

classic bucket with mussels, clams & crab $27.95

House Smoked Baby Back Pork Ribs

served with coleslaw and fries
full rack $23.95 halfrack $16.95

Charbroiled House Smoked Sirloin Steak

a nicely cut smoked top sirloin with a port wine demi glaze
served with mashed potatoes and spinach $15.95

Th’ Bucket Italian Style Cioppino
crab legs, clams, mussels, shrimp, scallops, fish
and calamari in a spicy tomato broth served a la carte
with fresh Mozzarella cheese and tomato basil fresca $24.95

Jumbo Garlic Roasted Prawns
prawns oven roasted in garlic butter
served on a bed of mushroom and spinach riotto
with fresh Mozzarella cheese and tomato basil fresca $16.95

Spanish Style Paella
clams, mussels, shrimp, fish, calamari, chicken
and spicy sausages tossed with saffron rice $19.95

family bucket with mussels, clams & crab $55.95

Grilled Hawaiian Peanut Chicken

served over sticky rice with a pineapple, mango and Macadamia

salsa and sweet and sour sauce $13.95

Th’ Bucket Meat Loaf

served with mashed potatoes
with Th’ Bucket mushroom gravy $9.95

Veal Scallopini or Chicken Marsala
Sautéed with marsala wine, mushrooms, green onions,
garlic, cream and demi glaze
veal scallopini $20.95 chicken marsala $13.95

Veal or Chicken Parmagiana
Sautéed with olive oil, baked with Mozzarella cheese
and topped with marinara
veal parmagiana $20.95 chicken parmagiana $13.95

Charbroiled Rack of Lamb
topped with a tarragon brandy sauce
and served with spinach and mashed potatoes
Half Rack $17.95

Signature Pizzas

our one-size fits all pizzas are made with Italian style dough, homemade pizza sauce and quattro formage unless stated
please no substitutions or half and half - each additional topping $1.00

[ No Meat Pizza | Meat Pizza
Th’ Aragon Th Classic
Spinach, garlic, tomatoes, and roasted peppers $13.95 Pepperoni, provolone, mozzarella $13.95
Pesto Pie Macho Man

Garlic, tomato, parmesan, pine nuts, basil served
with pesto sauce $13.95

Steven’s Creek Delight
Spinach, artichoke harts, sun dried tomato,
feta, kalamata olives $13.95

Th’ Veggie ala Umbria
Spinach, portobello mushrooms, onions, garlic,
and tomatoes $13.95

Gourmet Veggie
Tomatoes, zucchini, artichoke hearts, roasted
peppers, portobello mushrooms, parmesan cheese,
with Alfredo sauce $13.95

Th’ Marghertia

Tomatoes, basil garlic, and fresh mozzarella $13.95

Bucket cheese
Provolone mozzarella $12.95

Scranton Cheese
Provolone mozzarella, and cheddar cheese $12.95

All meat with Italian sausage, ham linguica,
pepperoni and salami $14.95

Manhattan Clam Pie
Baby clams, garlic, tomatoes, onion’s, oregano, red sauce $14.95

New England Clam Pie
Baby clams, onions, bacon, garlic, with white sauce $14.95
Th’ Hawaiian
Canadian bacon, fresh pineapple, and cilantro $13.95
Th’ Combo

sausage, pepperoni, salami, linguica, bell peppers, onions,
olives and mushrooms $14.95

Th’ BBQ Cilantro Chicken

BBQ chicken with cheddar cheese, fresh mozzarella, onions,
roasted peppers and cilantro $14.95

Th’ Vistamont
Sausage, spinach, garlic, mushrooms, and onions $13.95

Th’ Loaded Mushroom

Portobello mushrooms, spinach, bacon, Italian sausage $14.95



