
S H A R E D  P L A T E S

S A L A D  &  S O U P

Thai chili, carrots, scallions, spicy hot mustard

T H A I  S E S A M E  P O R K 1 4

Tempura, dusted paprika, cashew sauce

Q U I C K  F R I E D  B E A N S  &  A S P A R A G U S 1 1

Tempura, Thai chili aioli

P O P C O R N  K A L B I  C H I C K E N 1 1

Fried onion, parmesan, garlic, smoked lemon aioli

C R I S P Y  F I N G E R L I N G S 1 0

Button mushrooms, kalbi sauce - GF

K O R E A N  T E R Y A K I  S T E A K  T I D B I T S 1 7

Roasted street corn, cotjia, sriracha aioli - GF

G R I L L E D  &  C H I L L  S H R I M P 1 5

Light tomato and cream, butter, saffron, fresh

thyme, garlic toast - GF no bread

C L A M S  &  M U S S E L S 1 6

Chipotle, corn tortilla, pico & black bean salsa, 

cotjia,jalapeño, sour cream

R O A S T E D  C H I C K E N  T A Q U I T O S 2  @  9   |  4  @  1 4

Cashew cheese, chili crunch, pickled onion,

house flatbread - GF no bread

C I L A N T R O  &   J A L A P E Ñ O  H U M M U S 8

H O U S E - M A D E  C O R N B R E A D  &  F I G  H O N E Y  B U T T E R     8

Mixed greens, candied cashews, snow peas, jicama,

sesame seeds & Asian honey mustard dressing - GF, V

J A W  H O U S E  S A L A D S T A R T E R  1 0   |  B I G  1 4

Mixed greens tortilla strips, peppers, provolone, black

bean salsa, jalapeño sour cream & garlic vinaigrette

S O N O R A  S A L A D S T A R T E R  1 0  |  B I G  1 4  

Napa  cabbage, bok choy, snow peas, peppers,

onions, wontons, Thai dressing, basil, sesame seeds

S E S A M E  T H A I  S A L D S T A R T E R  1 0   |  B I G  1 4

S O U P  O F  T H E  D A Y 6 o z   7

J A W F I S H  S E A F O O D  C H O W D E R 6 o z   9

5 oz Grilled Chicken  5   |   4 oz Salmon  7   |  Chilled Shrimp  7   |    4 oz Steak Bites  8

A D D  T O  A N Y  S A L A D

S A N D W I C H E S

Shrettuce, tomato, fried onion, pickle, bacon jam,

house sauce, bun. May sub black bean patty. 
Add bacon, cheese or GF bun 1.50 each

J A W  B U R G E R   1 8

Bacon, arugula, dill cream cheese, rustic bread

S A L M O N  B L T  S A N D W I C H 2 0

Smoked pork, capicola ham, swiss, pickles,

spicy mustard, rustic bread

C U B A N  S A N D W I C H 1 8

Swiss, shrettuce, tomato, pickle, bacon jam,

mayo, sriracha aioli, fried onions, bun

C R I S P Y  C H I C K E N  S A N D W I C H 1 7

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

**Bar 600 does provide gluten-free (GF)  options. Items that are GF may
be prepared with other non-GF ingredients.

JAWFISHPDX.COM

Our signature dish and guest favorite.

503-908-4900
11707 NE Airport Way, Portland, OR 97220



F I S H  &  S E A F O O D

Beer battered, house-made tartar, coleslaw

S T E E L H E A D  F I S H  &  C H I P S 4 p c   2 1   |  2 p c   1 4
Basil garlic butter, smashed fingerlings, flash flora,
sriracha aioli

G R I L L E D  S A L M O N  8 o z   3 2   |   4 o z  2 3

B L A C K E N E D  A H I  T U N A 3 4

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

**Bar 600 does provide gluten-free (GF)  options. Items that are GF may be
prepared with other non-GF ingredients.

Our signature dish and guest favorite.

JAWFISHPDX.COM 503-908-4900
11707 NE Airport Way, Portland, OR 97220

Seared rare, seaweed salad, citrus miso, sriracha aioli,
jasmine rice, mango salsa, Thai sesame stir-fry - GF

P I S T A C H I O  C R U S T E D  H A L I B U T 3 9
Mango relish, jasmine rice, flash flora, sriracha aioli

S E A F O O D  C I O P P I N O 2 7
Clams, shrimp, mussels, Italian sausage, spicy tomato
broth, garlic toast - GF

H O U S E - B R E A D E D  C O C O N U T  S H R I M P 3 2
Jasmine rice, Thai sesame stir-fried veggies,
sweet Thai chili mango salsa

P A S T A  &  S T I R - F R Y

Cavatappi, mozzarella, provolone, cheddar, gouda,
bleu, crispy garlic crumb topping
Add blackened chicken 6 |  salmon 8 | bacon 4

5 - C H E E S E  M A C  &  C H E E S E 1 6   |   B I G G E R  2 2

R U S T I C A  P A S T A 1 8   |   B I G G E R  2 4

Rigatoni, Italian sausage, asparagus, peppers, spicy
red sauce, herbed ricotta, parmesan

Rock shrimp, salmon lox, cavatappi, mirepoix,
Parmesan, lemon caper cream

R O C K S  &  L O X 2 1   |   B I G G E R  2 8

V E G G I E  S T I R - F R Y 1 2   |   B I G G E R  1 6
Grilled pineapple, bok choy, peppers, red onion, roasted
corn, napa cabbage, rice, bourbon soy sauce, topped
with candied cashew, won ton  - GF
Add steak 8   |  shrimp 8

Clams, bacon, lobster cream, au gratins, fried clams

K N I F E  &  F O R K  C H O W D E R      1 9

B E E F  &  C H I C K E N  &  P O R K

Grilled, basted with garlic 
1 0 o z  C H E F ’ S  C U T  S I R L O I N 3 6

S M O K E D  S T  L O U I S  R I B S ½  R A C K   2 4
House smoked, sweet & spicy BBQ sauce, coleslaw - GF

Grilled, basil garlic butter, fried onions -  GF

C O W B O Y  R I B E Y E 2 2 o z   7 5

N E O P O L I T A N  F R I E D  C H I C K E N 2 4
Pesto, heirloom tomatoes, balsamic, parmesan

C h o i c e  o f  a u  g r a t i n ,  f i n g e r l i n g s ,  r i c e ,  f r i e s  o r  s w e e t  p o t a t o  f r i e s

Apple cranberry chutney

1 4 o z  B U T C H E R  P R I M E  B O N E - I N  P O R K  C H O P 3 6

P I Z Z A

Bruschetta oil & sundried tomato, zucchini, artichoke,
tomatoes, garlic cloves, mushrooms, mozzarella, tomato
herb seasoning

V E G G I E  V I B ’ N  P I Z Z A 1 8 P O R K Y  P I N E  P I Z Z A 2 1

Italian sausage, pepperoni, linguisa, red sauce, red
onion, peppers, black olives, pineapple, 3-cheese blend,
pepper flakes

P i z z a  c a n  b e  p r e p a r e d  w i t h  a  G F  c r u s t

House white sauce, fig jam, mozzarella, truffled arugula

P R O S C U I T T O  &  F I G  P I Z Z A 2 1


