
STARTERS & SMALL PLATES 

Crab and Salmon Cakes    11.5
honey mustard aioli
 
Caprese Bruschetta    9.5	
oven roasted tomato, fresh mozzarella, garlic, basil, 
balsamic reduction

Pepper Seared Ahi    13.5
pickled ginger, seaweed salad, wasabi, soy reduction

Seared Scallops    13.5
sweet corn, mushroom and bacon cream

Classic Shrimp Cocktail    13
jumbo black tiger prawns, house cocktail sauce

Cheese Plate    13
chef’s choice of cheeses, fresh fruit, local honey,
spiced pecans, lavash

SOUP & SALAD
Soup du Jour    6

French Onion Soup    6
crostini, swiss, parmesan

Caesar Salad    7
shaved parmesan cheese, house garlic croutons

Beet Chip Salad    7
spinach, arugula, feta, red onion, balsamic glaze, 
champagne vinaigrette
 
Wild River Salad    7
spring mix, apple, dried cranberry, spiced pecan, 
marinated red onion, gorgonzola, house dressing

SEAFOOD

Plum Chipotle Salmon    24
house smoked fresh salmon, plum chipotle sauce, 
butter herb orzo

Pan Seared Idaho Trout    23
oyster mushrooms, lemon caper buerre blanc,

butter herb orzo

Pepper Seared Mahi Mahi    25
roasted red bell pepper coulis, cilantro pesto, 
butter herb orzo

Tempura Ahi    28  
soy orange ponzu, oyster mushroom saute, sweet rice

 
Tuscan Shrimp Pasta    24
jumbo black tiger prawns, cappellini, garlic basil pesto, 
artichoke hearts, sun-dried tomato, feta

STEAKS & CHOPS

Filet Mignon    32
8 oz all natural center cut, green peppercorn demi-glace,
herb roasted red potato
add ‘oscar style’ (lump crab, asparagus, bearnaise)     $8

New York Steak    29
12 oz natural center cut, demi glace, fried leeks, 
herb roasted red potato

Angus Ribeye    29
seared 14 oz Angus, bleu cheese cream, house mashers

Grilled Pork Chop    26
12 oz bone-in center cut, balsamic strawberry reduction,
house mashers

HOUSE SPECIALTIES

Portabella Meatloaf    19
mushroom ragout gravy, house mashers

Braised Short Ribs    25
slow braised with port and shallots, house mashers

Pan Seared Duck Breast    28
seared then baked, parmesan risotto cake,
blackberry gastrique 

Free Range Grilled Chicken    22
serrano citrus glaze, parmesan risotto cake

 Children’s menu available  
upon request

18% gratuity added to parties of 6 or more and 
maximum 4 payments per table


