
Join us at THE NIGHT OWL LOUNGE
Visit The Thirteen Coins at the following locations:

125 Boren Avenue North, Seattle

18000 Pacific Highway South, across from
Seatac Airport

Our private dining rooms are available 
24 hours a day for parties of 8-30 guests. 

Please speak to a manager to make a reservation

www.13coins.com

MONDAY

13 COINS “CLASSICS”
Served from 11am

TURKEY MEATLOAF
Italian herbed turkey meatloaf with Yukon Gold

mashed potatoes and roasted vegetables  15.95

TUESDAY 

16 OZ. T-BONE STEAK*
Served with Yukon Gold mashed potatoes, 

broccoli crowns and herb sauce  32.95

WEDNESDAY 

PAN-FRIED TROUT
Trout, pan-seared in butter and oil, browned and 

finished in the oven. Served with spaghettini 22.95

THURSDAY 

13 COINS MANICOTTI
House made manicotti, stuffed with beef, herbs, vegetables and cheeses. 

Topped with marinara and cream sauce. Served with broccoli  16.95

FRIDAY 

SOLE ALMANDINE
Sole filets sautéed in butter, lemon, nutmeg and sliced 

almonds. Served with rice pilaf and fresh asparagus spears  19.95

SATURDAY 

PRIME RIB*
10 oz. cut of slow roasted Prime Rib, roasted and 

served with mashed potatoes and broccoli with Au jus  26.95

SUNDAY 

BEER BATTERED COD
Alaskan cod, beer battered and fried. 

Served with fries, coleslaw and tartar sauce  16.95

SMOKED CHEDDAR AND PROSCIUTTO MACARONI
Smoked cheddar, goat cheese, prosciutto, onions and white wine tossed 

in Tubitini pasta, topped with a toasted parmesan crust  16.95

BLACKENED CHICKEN BREAST
Boneless chicken breast, blackened with Cajun spices.

Served with Summer Fruit Salsa, rice pilaf and roasted vegetables  16.95

SEARED DUCK WITH BLUEBERRY SAUCE
Pan-seared duck breast with Blueberry Burgundy sauce.

Served with Yukon Gold mashed potatoes and asparagus  20.95

WHISKEY BBQ PORK RIBS
Slow roasted pork ribs with whiskey BBQ sauce. 

Served with coleslaw and fries  17.95

18% Gratuity added to parties of 6 or more

PRIME RIB*
10 oz. cut of slow roasted Prime Rib, roasted and 

served with mashed potatoes and broccoli with Au jus 26.95

BLACKENED CHICKEN CAESAR*

Blackened chicken breast on top of our house Caesar salad 
14.95

BEEF STROGANOFF
Sauteed tenderloin and onions in a rich brandy demi-glace, topped with 

a dollop of sour cream and sprinkled with green onions  16.95

starters
BUCKET OF CLAMS 

One pound of Manila clams with pesto broth  14.95

DOUBLE BUCKET OF CLAMS 25.95

PAN FRIED YEARLING OYSTERS  15.95

BAY SHRIMP COCKTAIL  8.95

DUNGENESS CRAB COCKTAIL  17.95

BARBEQUED PORK 
With traditional accompaniments  11.95

PRAWN COCKTAIL  13.75

ESCARGOTS CHABLISIENNE
With herb garlic butter  13.95

CRAB-STUFFED MUSHROOMS  15.95

SMOKED SALMON PLATE  
With capers, cream cheese and croutons  13.95

CRISPY CALAMARI  
With lemon garlic aioli 11.95

COINS CRAB CAKES  15.95

MIXED GREEN SALAD  6.95

CAESAR SALAD*  7.95

“13” COINS SPINACH SALAD 7.95

SOUP DU JOUR 
cup  4.95  bowl  6.95

MINESTRONE
cup  4.95  bowl  6.95

FRENCH ONION SOUP
cup  7.95

accompaniments 
All accompaniments must include entrée purchase

GARLIC BREAD  4.25

“13” COINS FAMOUS FARMER FRIES
With chipotle dipping sauce 6.95

HASH BROWNS  4.95

STEAMED ASPARAGUS WITH BERNAISE SAUCE  6.95

SAUTÉED MUSHROOMS  7.95

SAUTÉED SPINACH OR ZUCCHINI  6.95

ANTIPASTO WITH SOURDOUGH BREAD  6.50
complimentary with entrée

BROCCOLI AND CAULIFLOWER WITH CHEESE SAUCE  7.95

beverages

COFFEE, TEA OR POP  2.75

MILK
small  2.50  large  3.00

CHOCOLATE MILK
small   3.00  large  3.50

ICED TEA  2.75

HOT CHOCOLATE  3.50

THOMAS KEMPER SODA  4.00

RED BULL  4.75
Regular or Sugar Free

ORANGE JUICE
small  2.95  large  3.95 carafe  11.95

OTHER JUICES
small  2.95  large  3.95

MOCHA
single  4.00  double  4.50

LATTE
single  3.50  double  4.00

CAPPUCCINO
single  3.50  double  4.00

ESPRESSO
single  3.25  double  3.75

ASK YOUR SERVER ABOUT 
OUR SELECTION OF BOTTLED WATER

OPEN 7 DAYS A WEEK, 24 HOURS A DAY 
FOR 40 YEARS

*Please note: Consumption of raw or undercooked meats, poultry, eggs, fish or shellfish may 
increase your risk of food borne illness. Raw egg is used in Caesar salad dressing

Service charge when two people share entrée: $2.50
Minimum food charge per person: $6.50


