
Plum Chipotle Salmon       24.5
cold smoked, grilled, buttered orzo

Duroc Heritage Pork Chop       26
apple compote, cider reduction,  
yukon gold mashed potatoes

New York Strip       29
12 oz. all natural center cut, sun-dried tomato 
butter, potatoes croquette

Filet Mignon       33
8 oz. all natural center cut, green peppercorn 
demi glace, caramelized shallot risotto cake
 
Hand-Breaded Turkey Breast       19.5
sun-dried tomato artichoke cream,  
yukon gold mashed potatoes

Portabella Meatloaf       19.5
fresh ground beef, italian sausage,  
gorgonzola, mushroom sauce,  
yukon gold mashed potatoes

Blackened Mahi Mahi       23
watermelon salsa, buttered orzo

Spicy Shrimp Pasta       24
black tiger shrimp, chili-marsala sauce, 
mushrooms, roasted garlic, red bell pepper,
grilled scallions, shaved parmesan

Fresh Vegetable Pasta       15
seared tofu, fava beans, seasonal vegetables, 
whole wheat pasta
 (available as vegan, upon request)

Children’s menu available upon request

121510

18% gratuity may be added 
for parties of 6 or more. 

Please limit payment to only 
4 types per table.

DINNER IS AVAILABLE  
7 DAYS A WEEK  

STARTING AT 4 PM

~ APPETIZERS~ 

~ SOUP & SALAD ~

Cheese Plate       13
humbolt fog, house smoked brie, point reyes  
blue cheese, port infused grapes, candied pecans, 
local honey, lavash
 
Pepper Seared Ahi Tuna       13
wasabi cream, soy vinaigrette, pickled ginger,
seaweed salad

Crab and Salmon Cakes       11
spicy slaw, lemon dill aioli
 

Seared Scallops       14.5
roasted summer corn, mushrooms,  
bacon cream sauce
 
Crispy Calamari       11
lemon dill aioli, spicy raspberry, cocktail sauce 

Baked Brie and Spinach Dip       10.5
smoked bacon, artichoke hearts, jack cheese,
french baguette 
 
Caprese Bruschetta       9
oven roasted tomato, fresh mozzarella, garlic basil oil 

Soup du Jour       6 
 
French Onion Soup       6
crostini, swiss, parmesan 

Whole Leaf Caesar Salad       7
house croutons, parmesan crisp 

Beet Chip Salad       7
spinach, arugula, feta, red onion, champagne
vinaigrette, balsamic glaze 

House Salad       7
spring mix, apple, dried cranberry, spiced pecan,  
marinated red onion, gorgonzola, house dressing 

Heirloom Tomato Salad       8
arugula, goat cheese mousse, fried onion, lime salt, 
champagne vinaigrette
 

Add Grilled Chicken Breast ($5) 
Skewered Shrimp ($7)
Seared Ahi ($9)

~ ENTRÉES ~



18% gratuity may be add-
ed for parties of 6 or more. 

Please limit payment to 
only 4 types per table.

LUNCH IS AVAILABLE  
7 DAYS A WEEK  

STARTING AT 11 AM

BURGERS, 
~ SANDWICHES & WRAPS ~

Substitute any small salad or soup for $2.50

Snake River Farms Cheese Burger       11
choice of cheddar, swiss, or point reyes blue cheese,
shoestring fries
Add bacon or avocado $1.75

Turkey Burger       10
swiss, sauteed mushrooms, sweet potato fries

Salmon Burger       11.5
lemon dill aioli, tomato, arugula, lime salt chips

BBQ Pulled Pork Sandwich       9.5
cheddar cheese, crispy onions, spicy slaw, 
sweet potato fries

Grilled Chicken Sandwich       10
roasted tomato, jack cheese, basil aioli, spring greens, 
potato salad 

Open Face Meatloaf Sandwich       11.5
mushroom sauce, french baguette, shoestring fries

Chicken Club Wrap      10
bacon, lettuce, tomato, herb spread, lime salt chips

Roasted Vegetable Wrap       9.5
grilled asparagus, roasted tomato, red onion, 
mushrooms, walnuts, spring mix, herb spread, 
lime salt chips 

Children’s menu available upon request

Fish Tacos       11                                                                                      
pico de gallo, avocado cream, lime vinaigrette, spring greens,
lime salt chips

Fresh Vegetable Pasta       12
seared tofu, fava beans, seasonal vegetables,  
whole wheat pasta
 (available as vegan, upon request)

Fish & Chips        14
hand breaded wild Alaskan cod, house tartar sauce,
spicy slaw, shoestring fries

~ BIG PLATES ~

Our Lemonade is made with Fresh Squeezed 
Lemons and sweetened with Organic Liquid Sugar.

 Traditional, 2.75          Peach, 3.25          
 Strawberry, 3.25         Mango, 3.25        
 Raspberry, 3.25          Pomegranate, 3.25

               Refills….$1.50

~ FRESH SQUEEZED LEMONADE ~

~ APPETIZERS ~

Cheese Plate       13
humbolt fog, house smoked brie, point reyes blue,
port infused grapes, candied pecans, 
local honey, lavosh
 
Pepper Seared Ahi Tuna       13
wasabi cream, soy vinaigrette, pickled ginger,
seaweed salad 

Crab and Salmon Cakes       11
spicy slaw, lemon dill aioli 

Seared Scallops       14.5
roasted summer corn, mushrooms, bacon cream sauce
 
Crispy Calamari       11
lemon dill aioli, spicy raspberry, cocktail sauce 

Baked Brie and Spinach Dip       10.5
smoked bacon, artichoke hearts, jack cheese, 
french baguette 
 
Caprese Bruschetta       9
oven roasted tomato, fresh mozzarella, garlic basil oil 

~ SOUP & SALAD ~

Soup du Jour       6
 
French Onion Soup       6
crostini, swiss, parmesan 

Whole Leaf Caesar Salad       7
house croutons, parmesan crisp 

Beet Chip Salad       7
spinach, arugula, feta, red onion, champagne
vinaigrette, balsamic glaze 

House Salad       7
spring mix, apple, dried cranberry, spiced pecan,  
marinated red onion, gorgonzola, house dressing 

Soup and Salad       10
choice of soup and any small salad 

Add Grilled Chicken Breast ($5), Skewered Shrimp ($7)
Seared Ahi ($9)




