Breakfast Lunch Dinner

Tantalizing Appetizers

Tasty Nachos — 14.99 / 16.99 (beef/chicken)

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

Walla Walla Sweet Onion Rings — 10.99
Served with our signature chipotle aioli

Classic Caesar Salad - 8.99/13.99

Crisp hearts of romaine, topped with fresh parmesan
cheese and croutons, tossed in our own signature Caesar
dressing

With seasoned & blackened (or grilled) chicken breast -
18.99 / wild salmon — 21.99 -

Buffalo Chicken Salad — 15.99/18.9
Crispy romaine lettuce tossed in blue chee
dressing — topped with bacon, tomatoes, cel
assorted cheeses, and crispy chicken glazed in a buffalo
sauce

Mixed Green Salad — 8.99/12.99
Tomatoes, Monterey Jack cheese, and crispy croutons

Blackened Chicken Quesadilla — 14.99

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

Entrée Salads

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

Northwest Cobb Salad — 15.99/19.99

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

-resh Spinach Salad — 13.99/17.99
resh spinach, mushrooms, bacon bits, Parmesan

€heese, sliced hardboiled egg, toasted almonds, balsamic

vinaigrette

Chef’s Special Salad — 14.99/18.99

Crisp romaine, smoked ham, turkey, hard-boiled eggs,
diced tomatoes, Swiss and cheddar cheeses, and black
olives — served with choice of dressing

Soups

Soup du Jour -4.99 (cup) / 8.99 (bowl)
Delicious homemade soup, prepared daily using only
fresh and natural ingredients

Homemade Chili—4.99 (cup) / 8.99 (bowl)
Our rich house made hearty beef chili topped with
mixed cheese & chopped green onion — topped with
sour cream

* 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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" ACertified Angus Burgers

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

The American Classic Burger* 16.99  Grilled Chicken Breast Burger —17.99
Cheeseburger* 17.99 Marinated chicken breast on a fresh baked brioche bun
Bacon and Cheeseburger* 18.99 California Chicken Burger — 19.99

17.99 Grilled chicken breast, bacon, avocado, and Swiss cheese
’ on a fresh baked brioche bun

Onion and Cheddar Burger* 17.99  Grilled Patty Melt* — 17.99

Beef burger, grilled onions and Swiss cheese — on fresh

Bacon and Blue Cheeseburger*

H £ 3
Mushroom and Swiss Burger 17.99 grilled rye bread
Guacamole, Swiss, and Bacon Burger* 19.99 Garden Burger —17.99
Grilled vegetable burger patty, cheddar cheese, garlic aioli,
%k
BBQ and Cheddar Burger 17.99 lettuce, tomatoes and onions

Sandwich Classics

All breads are freshly baked, delivered daily from Macrina Bakery. Accompanied by fries, coleslaw, or potato salad, garlic aioli and
pickle. Substitute with a cup of soup or chili, or salad for an additional 2.99

Classic Reuben —17.99 Grilled Ham and Cheese — 15.99
Fresh cooked and shaved corned beef, Swiss cheese, Smoke flavored ham and cheddar cheese — on sourdough
sauerkraut, piled high on grilled caraway rye bread -drizzled
with thousand island dressing

Classic BLT — 15.99 Grilled Cheddar Cheese — 13.99

Smoked bacon, lettuce, tomato, and mayonnaise Served on sourdough

on your choice of toasted bread

Roast Turkey Melt — 18.99 Clubhouse - 18.99 =
Roasted turkey slices, Swiss cheese, tomatoes and bacon—  Triple-decker toasted sandwich, loaded with our fresh

ugb,-

on sourdi

roasted turkey, bacon, lettuce, tomato, Swiss cheese, and
garlic aioli — on your choice of brgéig

Wraps

ed with choice of French fries, potato salad, or coleslaw

Chicken Caesar Wrap — 15.99 Spicy Chicken Wrap —15.9

Grilled chicken breast, romaine hearts, bacon bits, Crispy chicken breast in spicy

tomatoes, Parmesan cheese, and Caesar dressing — sauce, romaine lettuce, bacon bits,

wrapped in a tortilla tomatoes, mixed cheeses — tossed in jalapeno ranch,
Blackened Salmon Wrap — 18.99 and wrapped in a tomato basil tortilla

Wild salmon with Cajun seasoning, romaine lettuce, diced
tomatoes, Parmesan cheese, Caesar dressing —wrapped in a
tomato basil tortilla
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Ocean's Bounty

Add a cup of delicious soup or fresh salad for 3.99

-i - y
Beer Battered Fish and Chips — 19.99 (3 pieces) Wild Alaskan Salmon —26.99
Fresh-cut cod, hand dipped in craft beer batter, served with  Grilled wild Alaskan salmon, topped with tarragon
tartar sauce, coleslaw and crispy French fries herb butter — served with a choice of wild rice, garlic
mashed potatoes, or baked potato, and sautéed
vegetables

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



Breakfast Lunch Dinner

Certified Angus Beef

All our steaks are USDA certified Angus beef, served with sautéed seasonal vegetables and garlic mashed or baked potatoes, or wild
rice pilaf. Add a cup of delicious soup or fresh salad for 2.99

Top Sirloin Steak* — 28.95
The 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.

Chicken Fried Steak — 22.99
Angus cubed beef, tenderized fritter —
topped with our rich country gravy witk
pork sausage served with garlic mash
potatoes and sautéed vegetables

Fresh Spaghetti and Meatballs — 20.99
Homemade meatballs, fresh basil, garlic, homemade
marinara sauce — tossed over spaghetti pasta

Cajun Seafood Fettuccine — 23.99

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

Pasta Italiano

Served with fresh garlic bread.
Gluten free pasta options available.

Ribeye Steak* — 32.99
12-ounce ribeye steak grilled to perfection. Served with
mashed or baked potato and sautéed vegetables.

Angus Pot Roast —22.99

Our chef’s famous braised beef, slow cooked until fork
tender —served with mashed or baked potato and
sautéed vegetables, topped with beef gravy

Fettuccini Alfredo — 21.99 (chicken)/23.99 (shrimp)
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

Vegetarian Penne Primavera — 19.99

Sautéed fresh vegetables (onion, mushroom, broccoli,
zucchini, carrots - in a garlic butter and chardonnay sauce)
—tossed with penne pasta, and topped with Parmesan
cheese

Desserts

Whiskey Bread Pudding — 10.99 (serves two)

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

New York Style Cheesecake — 8.99
A creamy delicious classic — made in a graham cracker
crumb crust and topped with fresh strawberries

Hot Fudge Nut Sundae — 8.99

An old-fashioned sundae made with French vanilla
bean ice cream, and rich hot fudge — topped with
whipped cream, toasted almonds and a cherry

Triple Layer Chocolate Cake — 8.99
Three layers of moist chocolate cake with rich
chocolate frosting

Great American Sundae — 16.99 (serves 3)

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

illness especially if you have certain medical conditions.



