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DINER & BAR

Breakfast Lunch Dinner



Lunch

Dinner

Tantalizing Appetizers

Seasoned Fresh Jumbo Chicken Wings

Freshly cooked wings, tossed with your choice of garlic

jalapeno, buffalo hot sauce, or home-style BBQ sauce
$14.99, or double it for $26.99

Tasty Nachos

Crisp tortillas, topped with a blend of three cheeses, diced
tomatoes, scallions, olives, and jalapenos — served with
guacamole, fire-roasted salsa, and sour cream $13.99

Beef or Chicken $15.99
Blackened Chicken Quesadilla

Tomato basil tortilla topped with a blend of three cheeses,
seasoned blackened chicken breast, onions, tomatoes, and
jalapenos — served with sour cream, guacamole, and fire-
roasted salsa $13.99

Walla Walla Sweet Onion Rings
Beer-battered, and served with our signature chipotle aioli
sauce $9.99

Jumbo Shrimp Cocktail
Chilled jumbo shrimp on a bed of diced celery, cocktail
sauce, with a lemon wedge $14.99

Hummus Platter
Roasted red peppers and chickpeas hummus — served with
pita bread, celery sticks, and carrot sticks $11.99

Entree Salads

(All salads are served with garlic bread, choice of ranch, blue cheese,
balsamic vinaigrette, honey mustard, or thousand island dressing)

Classic Caesar Salad

Crisp hearts of romaine, topped with fresh parmesan
cheese and croutons, tossed in our own signature Caesar
dressing $7.99 /$13.99
With seasoned & blackened (or grilled) chicken breast add $6
With seasoned & blackened (or grilled) wild salmon  add $8

\
Chef’s Special Salad
Crisp romaine, smoked ham, rotisserie turkey, hard boiled

eggs, diced tomatoes, Swiss and cheddar cheeses, and black
olives — served with choice of dressing $13.99 / $17.99

Northwest Cobb Salad

Grilled chicken breast, smoked salmon, applewood smoked
bacon, blue cheese, hardboiled eggs, avocado, tomato, and
olives — served over a bed of mixed greens tossed with blue
cheese dressing $14.99 / $18.99

Mixed Green Salad
Tomatoes, Monterey Jack cheese, and crispy croutons $7.99

Southern Taco Salad

A crisp tostada filled with romaine lettuce, mixed cheeses,
diced tomatoes, green onions, olives, jalapenos, guacamole,
sour cream, salsa, and choice of chicken fajita or spicy
ground beef $17.99

Buffalo Chicken Salad

Crispy romaine lettuce tossed in blue cheese dressing —
topped with bacon, tomatoes, celery, assorted cheeses, and
crispy chicken glazed in a buffalo sauce $14.99 / $17.99

Tuscan Chop Salad

Shredded Lettuce, garbanzo beans, diced tomatoes, chilled
grilled chicken breast, Parmesan cheese, and salami - tossed
in Tuscan Italian dressing $14.99 / $17.99

Fresh Spinach Salad

Fresh spinach, mushrooms, bacon bits, Parmesan cheese,

sliced hardboiled egg, toasted almonds, balsamic vinaigrette
$13.99 / $16.99

Mandarin Sesame Chicken Salad

Shredded cabbage and lettuce, tossed with a sesame
dressing, crispy Thai noodles, celery, carrots, almonds,
mandarin oranges, and sesame seeds — topped with tender
grilled chicken breast $13.99 / $17.99

Soup

Our Soup du Jour (Clam Chowder Fridays only)
Delicious homemade soup, prepared daily using only fresh
and natural ingredients Cup $4.99 / Bowl $8.99

Homemade Chili
Our rich house made hearty beef chili topped with mixed
cheeses & chopped green onions  Cup $4.99 / Bowl $8.99

Soup and Salad Combo

Mixed green salad and cup of soup $12.99

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness especially if you have certain medical conditions.



Lunch

Dinner

Certified Angus Burgers

(All burgers are %-pound Angus, hand-made, fresh seasoned beef — served on a brioche bun (baked fresh daily from
Macrina Bakery) with tomato, lettuce, onions, pickles, and garlic aioli. Accompanied by fries, coleslaw, or potato salad.
Substitute cup of soup, or salad $2.99)

The American Classic Burger $15.99
Cheeseburger $16.99
Bacon and Cheese Burger $17.99
Bacon and Blue Cheese Burger $16.99
Onion and Cheddar Burger $16.99
Mushroom and Swiss Burger $15.99
Guacamole, Swiss, and Bacon Burger $17.99

$16.99

BBQ and Cheddar Burger

-

Grilled Chicken Breast Burger
Marinated chicken breast on a fresh baked brioche bun

$16.99
California Chicken Burger
Grilled chicken breast, bacon, avocado, and Swiss
cheese on a fresh baked brioche bun $18.99

Grilled Patty Melt
Beef burger, grilled onions and Swiss cheese — on fresh
grilled rye bread $16.99

Garden Burger
Grilled vegetable burger patty, cheddar cheese, lettuce,
tomatoes and onions — with garlic aioli $14.99

Sandwich Classics

(All breads are baked fresh daily from Macrina Bakery. Accompanied by fries, coleslaw, or potato salad, garlic aioli and
pickle. Substitute cup of soup, or salad $1.99)

Seasoned Prime Rib Dip
Seasoned prime rib sliced thin and piled high on a
toasted French baguette with au-jus $18.99

Add Swiss cheese $1.50

Classic BLT
Smoked bacon, lettuce, tomato, and mayonnaise on your
choice of toasted bread $13.99

Roast Turkey Melt
Roasted turkey slices, Swiss cheese, tomatoes and bacon —
on sourdough $16.99

Classic Reuben

Fresh cooked and shaved corned beef, Swiss cheese,
sauerkraut, piled high on grilled caraway rye bread -drizzled
with thousand island dressing. $17.99

Grilled Ham and Cheese

Smoke flavored ham and cheddar cheese — on sourdough
$14.99

Grilled Cheddar Cheese

Served on sourdough

Clubhouse

Triple-deckered toasted sandwich, loaded with our fresh
roasted turkey, bacon, lettuce, tomato, Swiss cheese, and
garlic aioli — on your choice of bread $17.99

Al
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$12.99

Pasta Italiano

(Served with fresh garlic bread)

Fresh Spaghetti and Meatballs
Homemade meatballs, fresh basil, garlic, homemade
marinara sauce — tossed over spaghetti pasta

P o -

$20.99
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Chicken Fettuccini Alfredo
Pan-seared tender marinated chicken breast on a bed

of fettuccine noodles — tossed with broccoli, sautéed
mushrooms, and our homemade garlic cream sauce, topped
with fresh Parmesan cheese $21.99

Chicken and Shrimp Pesto
Succulent shrimp and chicken in a homemade pesto sauce
over penne pasta $22.99

Gluten free pasta options available.

Vegetarian Penne Primavera

Sautéed fresh vegetables: onion, mushroom, broccoli,
zucchini, carrots — in garlic butter and chardonnay — tossed
with penne pasta, and topped with fresh

Parmesan cheese $18.99

Cajun Seafood Fettuccine

Wild caught shrimp, scallops, and salmon, sautéed with
mushrooms and garlic in a Cajun sauvignon blanc cream
sauce, tossed with fettuccine, and topped with fresh

Parmesan cheese $22.99

Traditional Macaroni & Cheese $16.99
Add Steak $8.00
Add Blackened Chicken $6.00

Add Shrimp $6.00

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness especially if you have certain medical conditions.



Certified Angus Beef

(All our steaks are USDA certified Angus beef, served with sautéed seasonal vegetables and garlic mashed potatoes, or
baked potatoes, or wild rice pilaf. Add a cup of delicious soup or fresh salad for $3.99)

American Classic Prime Rib Ribeye Steak
(Friday/Saturday/Sunday after 4PM) 12 ounce ribeye steak grilled to perfection. Served with
Seasoned with our house blend of spices and slow-roasted mashed or baked potato and sautéed vegetables. ~ $35.99

until tender and juicy — served with horseradish and au-jus
12 ounce cut $34.99
(add extra $2.50 per additional ounce)
Top Sirloin Steak
A center cut 8 ounce seasoned and grilled top sirloin steak —
topped with a rich Washington forest mushroom and wine
demi-glaze. Served with mashed or baked potato and

sautéed vegetables. $27.99
Chicken Fried Steak Angus Pot Roast
Angus cubed beef, tenderized fritter — topped with our rich Our chef’s famous braised beef, slow cooked until fork
country gravy with pork sausage served with garlic mashed tender — served with mashed or baked potato and sautéed
potatoes and sautéed vegetables $19.99  vegetables, topped with beef gravy $21.99

)

Ocean's Bounty
(Add a cup of soup or side salad with an entrée for $3.99)

Beer Battered Fish and Chips Wild Alaskan Salmon (8 oz)

Fresh-cut cod, hand dipped in craft beer batter, served with Grilled wild Alaskan salmon, toped with tarragon herb
tartar sauce, coleslaw and crispy French fries  3pc $17.99 butter — served with a choice of wild rice, garlic mashed
potatoes, or baked potato, and sautéed vegetables $26.99

Great American Diner Specialties

Chicken or Shrimp Yakisoba Indian style Butter Chicken
Choice of chicken breast, or succulent shrimp, sautéed with Served with basmati rice and naan bread $21.99
onions, green peppers, celery, carrots, fresh garlic yakisoba
noodles, tossed with teriyaki sauce

Chicken $16.99, or Shrimp $19.99

Roast Turkey Dinner

Our tender juicy turkey slices — served with homemade
sage dressing, garlic mashed potatoes, pan-gravy, cranberry
sauce, and sautéed vegetables $20.99

Let’s Wrap it Up

(Wraps are served with choice of French fries, potato salad, or coleslaw)

Chicken Caesar Wrap Spicy Chicken Wrap

Grilled chicken breast, romaine hearts, bacon bits, Crispy chicken breast in spicy sauce, romaine lettuce, bacon
tomatoes, Parmesan cheese, and Caesar dressing — bits, tomatoes, mixed cheeses — tossed in jalapeno ranch,
wrapped in a tomato basil tortilla $14.99 and wrapped in a tomato basil tortilla $15.99

Blackened Salmon Wrap

Wild salmon with Cajun seasoning, romaine lettuce, diced
tomatoes, Parmesan cheese, Caesar dressing — wrapped in a
tomato basil tortilla $16.99

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness especially if you have certain medical conditions.
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Lunch

Dinner

Fresh Dough Pizza

Hawaiian Pizza
Canadian bacon, pineapple, homemade pizza sauce —

House Special Pizza

Canadian bacon, pepperoni, sausage, olives, mushrooms,

homemade pizza sauce — topped with a blend of five

cheeses 12-inch $18.99
16-inch $28.99

Meat Lovers Pizza
Canadian bacon, pepperoni, Italian sausage, homemade
pizza sauce — topped with a blend of five cheeses
12-inch $18.99
16-inch $28.99

Pepperoni Pizza
Pepperoni and a blend of cheeses 12-inch $17.99

16-inch $25.99
BBQ Chicken Pizza

Grilled chicken, red onion, cilantro, house BBQ sauce —
topped with a blend of cheeses 12-inch $17.99
16-inch $28.99

12-inch $17.99
16-inch $27.99

topped with a blend of cheeses

Butter Chicken Pizza

Marinated chicken breast cooked in traditional ethnic sauce,

topped with red onions, tomatoes, green peppers and a

blend of cheeses 12-inch $18.99
16-inch $28.99

Build Your Own Pizza
12-inch $14.99
16-inch $20.99
Add meat
Pepperoni, Chicken, Canadian Bacon, Sausage
12-inch topping $1.99, 16-inch topping $2.99
Add vegetables
Olives, mushrooms, tomatoes, pineapple cubes,
onions, peppers, jalapenos
12-inch topping $1.49, 16-inch topping $2.49

Dessert

Whiskey Bread Pudding

A generous portion of our homemade old-fashioned bread
pudding — topped with Jack Daniel’s whiskey, caramel sauce,
and whipped cream. (Serves 2) $9.99

Banana Split
Sliced banana with assorted ice creams — topped with

Great American Sundae

(serves two) $15.99

Triple Layer Chocolate Cake
Three layers of moist chocolate cake with rich chocolate

frosting $7.99
New York Style Cheesecake

A creamy delicious classic — made in a graham cracker
crumb crust and topped with fresh strawberries $6.99

Hot Fudge Nut Sundae
An old-fashioned sundae made with French vanilla bean ice
cream, and rich hot fudge — topped with whipped cream,

chocolate sauce and nuts $8.99 toasted almonds and a cherry $9.99
Beverages
Sodas - Coke, Diet Coke, Coke Zero, Sprite, Fanta
Root Beer, Dr. Pepper, Lemonade $3.99
Milkshakes
Chocolate, Vanilla, Strawberry, Mango, or Blueberry
$8.50
Fresh Pressed Orange Juice $6.50
Assorted juices Apple, cranberry, grapefruit,
pineapple, Mango, or V8 $6.00
Freshly brewed coffee, tea, herbal teas
With milk or plain $3.99
Iced Tea or Iced Coffee $3.99

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness especially if you have certain medical conditions.



From the Griddle

Buttermilk Pancakes
Three Golden Brown Pancakes served with butter and
maple syrup $14.99

Blueberry Pancakes
Three pancakes stuffed with blueberries, grilled golden
brown and served with butter and maple syrup $15.99

The Pancakes Combo

Two large pancakes served with two eggs (any style), with

a choice of bacon, sausage or ham, served with butter and
maple syrup $16.99

French Toast

Three slices of French bread dipped in cinnamon batter,
grilled to golden brown, sprinkled with powdered sugar and
cinnamon, served with butter and maple syrup $14.99

French Toast Combo

Two French toast served with two eggs (any style), with a
choice of bacon, sausage, or ham, served with butter and
maple syrup $16.99

Belgian Waffle

Crispy Belgian waffle topped with fresh strawberries and
whipped cream. (optionally served with butter and maple
syrup.) $10.99

Belgian Waffle Combo

Crispy Belgian waffle topped with fresh strawberries and
whipped cream, (optionally served with butter and maple
syrup.) with two eggs and a choice of bacon, sausage, or
ham. $15.99

Biscuits and Country Gravy
Freshly baked biscuits, fresh sausage gravy, two eggs, and
choice of bacon, pork sausage, or ham $15.99

American Diner Classic

2 eggs (any style), bacon, sausage, or ham, hash browns, or
country potatoes, served with a choice of toast, biscuits, or
English muffin $14.99

We serve fresh Cage-Free XL eggs,
fresh hash browns and

country style potatoes

Ham Scramble

Scrambled eggs with smoked ham served with hash browns
or country potatoes, served with a choice of toast, biscuits,
or English muffin $15.99
Veggie Scramble

Broccoli, tomatoes, peppers, onions, eggs, fresh sautéed
hash browns or country potatoes, served with a choice of
toast, biscuits, or English muffin $15.99

Country Fried Steak and Eggs

Angus beef steak with country sausage gravy, 2 eggs (any
style), hash browns or country potatoes, served with a
$19.99

Corned Beef Hash and Eggs
Fresh braised corned beef hash, onions, and two eggs, hash
browns or country potatoes, served with a choice of toast,

biscuits, or English muffin $20.99

Steak and Eggs

(All our beef is certified angus beef)

Angus ribeye steak cooked to order, 2 eggs, fresh hash
brown or country potatoes, served with a choice of toast,

biscuits, or English muffin $23.99
Sides / Add-ons

Bacon (4 slices) or Sausage Links (4) $6.50
Sausage Patties (2) or Ham Steak $6.50
Hash Browns, Country Potatoes, or Fresh Fruit Cup $4.99
Biscuit and Country Gravy $9.99
Toast, English Muffin, or Biscuit $3.50
Blueberry Muffin $3.95
2 Buttermilk Pancakes $8.99

Lighter Start

Fresh Fruit
A large bowl of seasonal fresh fruit with a scoop of cottage
cheese or vanilla yogurt or plain yogurt. $8.99

Whole Grain Oatmeal
Hot fresh oatmeal served with raisins and brown sugar
$6.99
Add cup of fruit $3.50

@ewmges

Sodas - Coke, Diet Coke, Coke Zero, Sprite, Fanta

Root Beer, Dr. Pepper, Lemonade $3.99
Milkshakes

Chocolate, Vanilla, Strawberry, Mango,

or Blueberry $8.49
Fresh Squeezed Orange Juice $6.50
Assorted juices Apple, cranberry, grapefruit,
pineapple, Mango, or V8 $5.99
Freshly brewed coffee, tea, herbal teas

With milk or plain $3.99
Iced Tea or Iced Coffee $3.99

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness especially if you have certain medical conditions.
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Breakfast ggpwed A Day'

Omeletes

Our omelets are prepared with four fresh
cage-free eggs, served with a choice of
fresh hash brown or seasoned country

potatoes, biscuit, toast, or English muffin,
substitute fruit cup or pancakes $3.99

Farmer’s Omelet
Ham, sausage, bacon, onions, bell peppers with a blend of
three cheeses $17.99

Smoked Ham and Cheese Omelet

Smoked diced ham topped with a blend of three cheese
$16.99

Fresh Garden Omelet

Omelet full of fresh vegetables, onions, broccoli,

mushrooms, peppers, tomatoes, topped with a blend of

three cheeses $15.99

Northwest Omelet
Wild Alaskan salmon, mushrooms, green onions, topped
with cream cheese $19.99

German Omelet

Diced German sausages, mushrooms, green onions, and
Swiss cheese $17.99
Spinach Feta Omelet

Fluffy omelet, fresh spinach, fresh mushrooms, and feta
cheese $16.99

Benedicts

American Classic Eggs Benedict

Two poached eggs, on a grilled English muffin, smoked ham,
topped with hollandaise sauce, served with your choice of
hash brown or country potatoes $16.99

Veggie Benedict

Two poached eggs on a grilled English muffin, with Spinach,
Avocado, and Tomato topped with hollandaise sauce,
served with hash brown or country potatoes $16.99

Wild Salmon Benedict

Two poached eggs on a grilled English muffin, and salmon
topped with hollandaise sauce, served with hash brown or
country potatoes $19.99

Great American Diner SKillets

Ranch Skillet

Ham, sausage, bacon, diced onions, skillet brown potatoes,
bell peppers, scrambled eggs, gratinated with cheese blend,
served with toast or biscuit $18.99

Angus Beef Skillet

Onions, mushrooms, peppers, skillet brown potatoes,
scrambled eggs with sirloin steak, served with choice of
toast, biscuit, or English muffin $21.99
Joe’s Special Skillet

Seasoned ground beef, spinach, mushrooms and onions,
sautéed with scrambled eggs topped with Parmesan cheese,
served with choice of toast, biscuit, or English muffin

17.99
Veggie Ranch Skillet ?

Broccoli, mushrooms, peppers, onions, diced tomatoes,
skillet brown potatoes, scrambled eggs, gratinated with
three cheese blend, served with choice of toast, biscuit, or
English muffin $17.99

Great American Diner Breakfast Specialties

Ranchero Quesadilla

Flour tortilla stuffed with scrambled eggs, ham, bacon,
sausage, onions, peppers, tomatoes, three cheese mix,
served with fire roasted salsa and sour cream $15.99

Breakfast Burrito

Breakfast burrito wrapped in a whole wheat tortilla with

onions, sausage, bacon, cheese, served with sour cream and

fire roasted salsa with hash brown or country potatoes
$15.99

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness especially if you have certain medical conditions.



Breakfast Lunch Dinner
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Breakfast (Served all day!)

2 Egg Breakfast French Toast Breakfast

Two eggs, with bacon or sausage, and hashbrowns ~ $9.99  Two pieces of French Toast with butter and maple syrup,
plus bacon or sausage, and scrambled eggs $9.99

Oatmeal o0

With raisins and brown sugar $6.99 ) sy 3D )

Waffle Breakfast
Crispy waffle with butter and maple syrup, plus bacon or
sausage, and scrambled eggs $10.99

Fresh Fruit Bowl
Served with Yogurt $7.49

Pancake Breakfast
fluffy pancake with butter and maple syrup, with bacon or

sausage, and scrambled eggs $9.99
Lunch and Dinner
Grilled Cheese Sandwich Spaghetti and Meatballs
Grilled sourdough bread, cheddar cheese, served with Homemade meatballs, spaghetti, and marinara sauce $9.99
crispy French fries or cup of fresh fruit $8.50 '

Chicken Tenders
Served with French fries or fruit and a side of barbecue
sauce $9.99

Fish and Chips
Fresh-cut Cod, Hand dipped in batter, with fries $12.99

Hand-tossed Pizza
Fresh dough pizza, pizza sauce, with a blend of cheeses

Hamburger Cheese $9.99
Flame-broiled burger patty on bun, served with French fries — N Pepperoni  $10.99
$9.99 5 s :

Cheeseburger

Flame-broiled burger patty on bun, served with French fries
$10.99

Macaroni and Cheese

Fresh macaroni pasta with creamy cheese sauce $9.99

Chicken Penne Pasta and veggies
Grilled chicken, breast Penne pasta, with butter and
Parmesan cheese and veggies $11.95

Beverages

Milk $3.99
Chocolate Milk $4.50
Apple, Orange, or Pineapple Juice $5.50
Sodas (Coke, Diet Coke, Coke Zero, Fanta, Dr. Pepper,

Root Beer, Sprite, Lemonade) $3.50
Strawberry Lemonade $3.95
Milk Shakes (Vanilla, Strawberry, Chocolate, Blueberry) $6.50
Ice Cream Float (Root beer or any soda) $5.50

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness especially if you have certain medical conditions.



