Iconic Northwest Steak & Seafood Restaurant

APPET IZERS
Iconic Cheese Bread (VEG)

Onion Ring Basket

a must have! five pieces of focaccia bread, four cheese
spread 7.95

buttermilk garlic dipping sauce 10.95

Spinach & Artichoke Dip (VEG)

lemon caper tartar, housemade cocktail sauce, charred
lemon 12.95

grilled flatbread, tri color tortilla chips 11.95

Country Fried Calamari

SOUPS & SAL ADS
Smoked Salmon Chowder

Tomato Basil Soup (VEG)

Cup 5.95 | Bowl 7.95

Cup 5.95 | Bowl 7.95

House

Caesar

grape tomatoes, pepper bacon, egg, cucumber, monterey
jack cheese, choice of dressing Half 7.95 | Full 13.95

romaine lettuce, aged parmesan, housemade garlic
croutons, caesar dressing Half 7.95 | Full 13.95

Cobb

Southwest

crisp romaine, pepper bacon, avocado, hardboiled egg,
danish blue cheese crumbles, blue cheese dressing
Half 7.95 | Full 13.95

crisp greens, black beans, corn, grape tomatoes,
monterey jack and cheddar cheeses, creamy pesto dressing
Half 7.95 | Full 13.95

Salad Add Ons
Grilled Chicken 7 | Grilled Salmon* 9 | Grilled Steak* 9

HANDHELDS

Served with choice of french fries, half house salad, cup of soup, or coleslaw

Cheeseburger*

Prime Rib Dip*

burger sauce, cheddar, lettuce, tomato,
red onion, brioche bun 15.95
add pepper bacon +2

rock salt roasted prime rib, ciabatta roll, au jus,
horseradish sauce 19.95

Grilled Chicken Clubhouse

Knife & Fork Crab ‘n Artichoke
Sandwich

pepper bacon, provolone, cheddar, tomato, arugula,
avocado, grilled bianco bread 16.95

lump crabmeat and artichoke dip, sliced tomato, cheddar,
italian herb focaccia bread 17.95

Handhelds Add Ons
Pepper Bacon 2 | Substitute Gluten Free Bun 1 | Substitute Onion Rings 1.50
(VEG) Vegetarians. May contain eggs and/or dairy. Please ask your server for details. (GF) Gluten Free. Prepared gluten free, but we are not a gluten free
kitchen and do not have separate cooking equipment to prepare 100% gluten free items. At guest request, a split plate charge of $2 will be incurred per split
entrée from the kitchen. Hamburgers, steaks and prime rib are cooked to order. *Consuming raw or undercooked meats, poultry, seafood shellfish or eggs
may increase your risk of foodborne illness, especially in people with certain illnesses.

S P E C I A LT I E S
Pepper Bacon Mac & Cheese

Beer Battered Fish & Chips

swiss, fontina, cheddar, grilled garlic bread 15.95

pacific halibut, lemon caper tartar, french fries,
house slaw 20.95

Smoked Chicken Linguini
roasted mushrooms, sun dried tomatoes,
garlic cream sauce, parmesan, grilled garlic bread 16.95

Buttermilk Fried Chicken Tenderloins
french fries, coleslaw, choice of dipping sauce 16.95

Cajun Prawn Linguini
andouille sausage, roasted peppers, tomatoes,
grilled mushrooms, cajun cream sauce,
grilled garlic bread 16.95

Grilled Salmon with Lemon Chive
Sauce*

Cabernet Steak Tips*
beef tenderloin, mushroom demiglace, parmesan garlic
mashed potatoes, seasonal vegetables 27.95

garlic parmesan mashed potatoes, seasonal vegetables,
lemon chive cream sauce 27.95

ST EAKS & RIBS
served with parmesan garlic mashed potatoes, seasonal vegetables

Filet Mignon* (GF)

Rib Eye* (GF)

Top Sirloin* (GF)

7 oz. 36.95

12 oz. 31.95

10 oz. 27.95

Steak Toppers
Roasted Mushrooms (GF) 3 | Crumbled Blue Cheese (GF) 3

ROCK SALT ROASTED PRIME RIB*

GRILLED BABY BACK RIBS

slow roasted with a coating of rock salt, herbs and
spices. parmesan garlic mashed potatoes, seasonal
vegetables, au jus, horseradish sauce
16 oz. “King Cut” 37.95 | 12oz. “Queen Cut” 31.95

signature cumin and chili rubbed,
housemade brown sugar bacon bbq sauce,
french fries, coleslaw
Full Rack 28.95 | Half Rack 19.95

LUN CH SPECIA L S
available 11am to 3pm ever yday

Half Sandwich with Soup or Salad

DESSERT S
Crème Brûlée (GF)
8.95

choice of grilled chicken clubhouse or BLT 12.95
crab n’ artichoke sandwich +1

Chocolate Lava Cake (GF)

Housemade Soup & Salad

Apple Crisp Skillet

cup of soup with your choice of half house or half caesar salad 11.95

8.95
8.95

BLT grilled bianco bread, french fries 11.95
(VEG) Vegetarians. May contain eggs and/or dairy. Please ask your server for details. (GF) Gluten Free. Prepared gluten free, but we are not a gluten free
kitchen and do not have separate cooking equipment to prepare 100% gluten free items. At guest request, a split plate charge of $2 will be incurred per split
entrée from the kitchen. Hamburgers, steaks and prime rib are cooked to order. *Consuming raw or undercooked meats, poultry, seafood shellfish or eggs
may increase your risk of foodborne illness, especially in people with certain illnesses.

