
CLASSIC COMBINATIONS
12” Deep Dish= 34    

7” My Pie w/ side= 16.75
Portobello Cap w/ side= 19.75

1. Sicilian Red sauce, spicy Italian sausage, mushroom, 
black olive, pepperoni, and white onion.

2. Veggie Red sauce, green pepper, arugula, white onion, 
black olive, mushroom, and zucchini.

3. Mariner Red sauce, Chilean shrimp, provolone cheese, 
smoked bacon, and sliced tomato.

4. Fearless Red sauce, smoked bacon, white onion, garlic, 
provolone cheese, and pepperoncini.

5. Luau Red sauce, Canadian bacon, pineapple, provolone 
cheese, green onion, and sliced tomato.

6. Great White White sauce, chicken breast, artichoke 
heart, and black olive. 
7. Wild Wild West BBQ sauce, chicken breast, 
pineapple, green pepper, and red onion

8.Great Balls of Fire Red sauce, meatball, roasted 
red pepper, garlic, and white onion.

BUILD YOUR OWN
1. Choose a Base 

12” Deep Dish= 24
 7” My Pie w/ side= 13

Portobello Cap w/ side= 16

2. Choose a Sauce
Red Sauce, White Sauce, or BBQ Sauce

3. Choose Toppings
12”= 2 each , 7” My Pie/Portobello = .75 each

Meats Canadian Bacon , Ground Beef, Pepperoni, Spicy Italian 
Sausage, Salami, Smoked Bacon

Veggies Diced Tomato, Green Onion, Green Pepper, 
Mushroom, Red Onion, Roasted Red Pepper, Sliced Tomato, 
White Onion, Zucchini

More Anchovie, Arugula, Black Olive, Cheddar Cheese, Garlic, 
Jalapeño, Pepperoncini, Pineapple, Provolone Cheese

Premium (Charged as two) Artichoke Heart, Chicken Breast, 
Bay Shrimp, Feta Cheese, Kalamata Olive, Pesto, Roast Beef, 
Sliced Meatball, Sun Dried Tomato

appetizers

Bruschetta 
Garlic, tomato, and fresh basil relish. Served with toasted French 
bread. 17

Prawns Diablo 
Prawns sautéed with green onion, garlic, tomato, crushed red 
pepper, and white wine. Served with toasted French bread. 20

Roasted Broccoli
Roasted broccoli, rosemary, shaved garlic, onion, lemon,  
parmesan cheese. Served with a side of balsamic vinaigrette. 16

Lemon Caper Prawns 
Prawns sautéed with garlic, lemon, green onion, capers, and 
white wine. Served with toasted French bread. 20

Steamer Clams 
One pound of fresh Manila clams served with butter, toasted 
garlic bread, and a mug of nectar. 25

Fried Calamari 
Hand-breaded calamari served with a side of house-made caesar 
dressing. 20

Shrimp Artichoke Spread 
A rich and creamy sauce, artichoke heart, Chilean shrimp, onion, 
and parmesan. Served hot with toasted garlic bread. 20

Deluxe Nachos 
Tortilla chips, cheddar, mozzarella, green onion, black olive, 
tomato, jalapeño, sour cream, house-made salsa, and 
guacamole.  17 
Choice of seasoned ground beef or chicken. add 6 

Barbecue Nachos 
Tortilla chips, seasoned chicken, barbecue sauce, mozzarella, 
provolone, tomato, green onion, and sour cream. 22

Meatballs 
Italian meatballs, house-made pomodoro sauce, mozzarella, and 
parmesan. Served with toasted French bread. 19

Mexican Pizza 
12” Flour tortilla topped with cheddar, mozzarella, tomato, black 
olive, mushroom, green onion, and house-made salsa. 18

Fries 
One and a half pound of seasoned steak fries or curly fries. 12

Onion Rings 
A pound of beer-battered onion rings served with tartar sauce. 17

SOUP
Clam Chowder
Rich and creamy New England Style clam chowder.
Cup 7 - Bowl 13

  A 3.5% surcharge will be added to each guest check, 
all of which will be retained by the house. 

Our pizzas are hand-rolled and take 20-25 minutes to bake. 
The wait is worth every bite! Choose a personal portobello cap 

for a Gluten Free alternative base.

katie’s award-winning

DEEP DISH PIZZA

Deep Dish Pizza · Fresh Seafood · Specialty Salads
Voted the Best Pizza in Washington by Pacific Northwest Magazine Reader’s Poll

21+

Soup and Salad 
Bowl of New England style clam chowder served with 
toasted garlic bread and mixed green salad. 16

Sides - steak fries, curly fries, salad or ceasar salad
Onion Rings or Chowder add 2  



CHARBROILED BURGERS

Sesame seed bun, tomato, lettuce, white onion, and pickle spear 
served with your choice of side.  Choice of Grass-Fed Beef, 

Chicken Breast, or Veggie Patty.

Bacon Cheese Burger 
Mayo, sweet red relish, smoked bacon, and American cheese. 19

Salmon Burger 
Fresh 6oz charbroiled salmon filet, garlic butter, caper dill aioli, 
white onion, tomato, and arugula. 32

Guacamole Burger 
Tapatio mayo, smoked bacon, jalapeño, guacamole, and pepper 
jack cheese. 19

Mushroom Swiss Burger 
Garlic mayo, sauteed mushroom, and Swiss cheese. 19

KATIE’S SANDWICHES

Veggie Sandwich 
Sliced tomato, cucumber, red onion, spinach, shredded lettuce, 
green pepper, cheddar cheese, avocado, and Katie’s special white 
sauce. Served on organic multi-grain bread. 17

Reuben Sandwich 
Sliced corned beef, sauerkraut, Swiss cheese, and Katie’s special 
sauce. Served on grilled rye bread. 18

Patty Melt Sandwich 
Charbroiled grass-fed beef patty, sautéed onion, Swiss cheese, 
and Katie’s special sauce. Served on grilled rye bread. 18

Turkey Sandwich 
Turkey, bacon, avocado, shredded lettuce, tomato, cucumber, 
cheddar, and mayo. Served on organic multi-grain bread. 18

French Dip Sandwich 
Roast beef and Swiss cheese. Served on organic French baguette 
with a side of au jus. 19

Italian Hero Sandwich 
Canadian bacon, salami, pepperoni, provolone cheese, red onion, 
pepperoncini, shredded lettuce, tomato, balsamic vinaigrette, and 
garlic mayo. Served on organic French baguette. 19

Meatball Sandwich 
Italian meatballs, house-made pomodoro sauce, and parmesan 
cheese. Served on organic French baguette. 20

SEAFOOD

Katie’s Beer Battered Cod 
Fresh filets of Alaskan Cod fish hand-dipped in our own beer 
batter served with tartar sauce, lemon, coleslaw, and your choice 
of side. 2 piece 23 - 3 piece 28

Charbroiled Salmon 
Fresh 6oz filet charbroiled salmon basted with garlic butter. 
Served with your choice of two sides. 32

Charbroiled Halibut
Fresh 6oz filet charbroiled halibut basted with garlic butter. 
Served with your choice of two sides. 38

Katie’s Fish or Prawn Tacos 
Charbroiled Alaskan Cod or prawns, tortilla, slaw, mango salsa, 
topped with lime crema sauce, cotija cheese, and guacamole. 
Served with your choice of side. 26

*All meat and seafood are cooked to order. Consuming raw or under-cooked food 
items may increase your chance of food borne illness*

DESSERTS
Cheesecake 
New York style cheesecake with a berry puree. 12

Limone Cake 
Italian limone cake with lemon curd topping. 12

Carrot Cake
Sweet carrot cake with cream cheese frosting. 12

SPECIALTY SALADS

Dinner Salad 
Mixed greens, red onion, house-made crouton, cucumber,
sunflower seed, and tomato. 8
Starter Caesar Salad 8

Chicken Caesar Salad 
Grilled chicken breast, fresh cut romaine, house-made crouton, 
and parmesan. Lightly tossed in caesar dressing. 18

Cobb Salad 
Mixed greens, chicken, bacon bits, hard-boiled egg, red 
onion, tomato, avocado, and bleu cheese crumble. 19

Chop Chop Salad 
Romaine, turkey, salami, mozzarella, parmesan, garbanzo bean, 
tomato, red onion, and basil. Tossed in balsamic vinaigrette. 18

Chef Salad 
Mixed greens, turkey, canadian bacon, salami, mozzarella, 
cheddar, tomato, mushroom, cucumber, and hard-boiled egg. 22

Steak Salad 
Mixed greens, steak, red onion, tomato, and bleu cheese crumble. 
22

Shrimp Salad 
Mixed greens, Chilean shrimp, hard-boiled egg, tomato, red onion, 
and green onion. Served in a fried tortilla bowl. 20

Taco Salad 
Shredded lettuce, seasoned ground beef, cheddar, tomato, black 
olive, guacamole, and sour cream in a fried tortilla bowl. 19

Veggie Salad 
Mixed greens, green pepper, mozzarella, cucumber, tomato, 
mushroom, house-made crouton, black olive, red onion, green 
onion, and sunflower seed. 17

DRESSINGS -

 

Balsamic Vinaigrette · Bleu Cheese · 1,000 Island · 
Honey Mustard · Orange Dijon · Salsa · Ranch · Italian · Asian Peanut · 
Caesar · Oil · Vinegar

Sides - steak fries, curly fries, salad or ceasar salad
Onion Rings or Chowder add 2  

Sides - steak fries, curly fries, salad or ceasar salad
Onion Rings or Chowder add 2  

Sides - steak fries, curly fries, salad or ceasar salad
Onion Rings or Chowder add 2  

Chocolate Peanut Butter Cake
topped with chocolate Sauce. 12

Mediterranean Salad 
Mixed greens, salami, kalamata olive, tomato, 
feta, red onion, garbanzo bean, cucumber, and pepperoncini. 16
Mandarin Orange Salad 
Mixed greens, mandarin orange, red onion, 
avocado, bleu cheese crumble, and candied almond. 16

Asian Crunch Salad 
Cabbage slaw, cucumber, red bell pepper, green 
onion, edamame, candied almond, and fried wonton strips. 
Served with house-made Asian peanut dressing. 16

Southwestern Salad 
Mixed greens, avocado, roasted corn, black bean, 
red pepper, tomato, cheddar, and tortilla chips. 16

Add chicken 6, prawns 8, steak 12, salmon 15 



Bud Light ABV  4.1%
Anheuser-Busch Brewery - St. Louis, MO  

Coors Light  ABV  4.2%
Coors Brewery - Golden, CO

Harp Lager ABV  5.0%
Guiness Brewery - Ireland 

Portage Bay Pilsner ABV  5.5%
Maritime Pacific Brewery - Seattle, WA

Hefeweizen ABV  5.5%
Diamond Knot Brewery - Mulkiteo, WA 

Blue Moon ABV  5.4%
Blue Moon Brewery - Golden, CO

Manny’s Pale Ale ABV  5.4%
Georgetown Brewery - Seattle, WA 

Citress Mistress IPA ABV  6.5%
Hop Valley Brewery - Eugene, OR 

Bodhizafa IPA  ABV  6.9%
Georgetown Brewery - Seattle, WA 

Imperial IPA ABV  7.5%
Maritime Pacific Brewery - Seattle, WA 

Alaskan Amber ABV  5.3%
Alaskan Brewery - Juneau, AK 

African Amber ABV  5.8%
Mac and Jack’s Brewery - Redmond , WA 

Coco Jones Coconut Porter ABV  5.6%
Black Raven Brewing - Redmond, WA  

Guinness Stout ABV  4.2%
Guinness Brewery - Ireland 

micros    Pint 7.5 - Liter 15 - Pitcher 25

lights  Pint 6.5 - Liter 12.5 - Pitcher 22

ask about our Seasonal taps!

Bottomless Beverages

Coke - Diet Coke - Sprite - Root Beer - Ginger Ale 
Lemonade - Ice Tea - Coffee - Hot Tea   3

Beer On Tap

Warm Me Ups 11

We proudly offer a wide selection of local brews, wines, cocktails, and spirits.

KATIE’S DRINKS

Lemon Drop
Absolute citron, triple sec, and sweet and sour.

Apple Tini
Vodka, apple pucker, and sweet and sour. 

Bikini Martini
Raspberry Stoli, cranberry, and sprite. 

MARTINIS 13

Minty Irishman 
Baileys, peppermint schnapps, hot cocoa, and whipped cream. 

Fireside Cocoa 
Jim beam fire whiskey, hot cocoa, and whipped cream. 

Coffee Nudge
Brandy, kahlua, coffee, and whipped cream. 

Irish Coffee
Jameson whiskey, brown sugar, coffee, and whipped cream. 

Cocoa Beach
Malibu coconut rum, hot cocoa, and whipped cream. 

Hot Caramel Apple
Jim beam apple whiskey, apple cider, whipped cream, 
and caramel drizzle. 

  A 3.5% surcharge will be added to each guest check, 
all of which will be retained by the house. 

COCKTAILS 12
Katie’s Kick’n Kooler
Malibu coconut rum, midori, blue curacao, pineapple juice, 
and sweet and sour. 

The Leprechaun
Malibu coconut rum, midori, peach schnapps, and sprite. 

Shark on the Beach
Vodka, midori, chambord, cranberry juice, orange juice, and 
pineapple juice. 

Black Pearl
Vodka, gin, rum, chambord, sweet and sour, and sprite. 

Kryptonite
Cuervo gold tequila, midori, grand marnier, blue curacao,
sweet and sour, orange juice, and pineapple juice. 

Spider Juice
Tarantula tequila, midori, triple sec, and sweet and sour. 

Spring Peach
Deep eddy peach vodka, lemonade, and lemon. 

Southbound Greyhound
Deep eddy ruby red vodka, club soda, and lime. 



Feather Cabernet  
Columbia Valley, WA 
Well integrated oak and spice. Multi layered richness with dark 
fruit flavors, and hints of chocolate    79

Fattoria Di Petroio Chianti Classico 
Tuscany, Italy
Intense and fruity nose impact with notes of prunes and 
orange rinds followed by a more spicy note of fresh grass. 32

Fidelitas 4040 blend  
Richland, WA
Full bodied yet smooth, with a lush lasting fininsh
Bright red and black fruit on the palate.  45

Sleight of Hand Spellbinder 
Red Blend 
Columbia Valley, WA
Aromas of sweet blue fruit, herb, and spice followed by plush 
plum flavors that go down smoothly. 39

Emmolo Merlot 
Napa Valley, CA
Lush and supple on the palate with expansive, dark berry 
flavors, fresh earthiness, and smooth leathery tannins. 45

Caymus Vineyards Cabernet Sauvignon 
Napa Valley, CA
Abundant in textural tannins yet soft as velvet. Offers a wide 
array of flavors including cocoa, cassis, and vanilla. 93

(H) Sycamore Lane Cab Or Merlot
California | Glass 9.5  

Black Cabra Malbec
Argentina | Glass 9.5  -  Bottle 29

Iris Pinot Noir
Oregon | Glass 12  -  Bottle 36

Rare Black Blend
California | Glass 9.5  -  Bottle 29

Jones of Washington Syrah
Washington | Glass 11  -  Bottle 34

Alexander Valley Sin Zin
California | Glass 11  -  Bottle 34

Powers Cabernet
Washington | Glass 10.5  -  Bottle 34

D’Arenberg Footbolt Shiraz
Australia | Glass 11  -  Bottle 34

Oberon Cabernet Sauvignon
California | Glass 15  -  Bottle 45

(H) Sycamore Lane Chardonnay
California | Glass 9.5  

Jones of Washington Riesling  
Washington | Glass 10  -  Bottle 29

Barone Fini Pinot Grigio
Italy | Glass 10  -  Bottle 29

 Portal da Calcada Rosé
Portugal | Glass 10  -  Bottle 29

Ponzi Pinot Gris
Oregon | Glass 12  -  Bottle 35

Arona Sauvignon Blanc
New Zealand | Glass 10  -  Bottle 29

Powers Viognier
Washington | Glass 11  -  Bottle 34

Bookwalter  Chardonnay
Washington | Glass 11  -  Bottle 34

MerSoleil Chardonnay
California | Glass 11  -  Bottle 34

Sonoma Cutrer Chardonnay
California | Glass 13  -  Bottle 38

Ferrari Carano Chardonnay
California | Glass 13  -  Bottle 38

Katie’s Guarantee
1. This establishment is run for the pleasure of our guests.
2. We unconditionally guarantee all of our products and our service. 
3. We do our best to honor special requests, just ask!
4. Our goal is to exceed our guests’ expectations. 

For the enthusiasts, these bottles of red wines were all hand
selected by the owner for optimum flavor and value.

Proseco 
Italy | Split 9

Villa Sandi Proseco
Italy | Bottle 35

Domaine Carneros Sparkling
California | Bottle 40

Taittinger Brut Champagne
France | Bottle 59

Champagne/Sparkling

WHITE WINESRED WINES

By The Bottle
Zolo Signature White 
Argentina | Glass 10  -  Bottle 30

Va Piano Ox Cabernet
Washington - Glass 14 - Bottle 40 


