
• Consuming raw or under cooked items may increase your risk of food borne illness.
• We will do our very best to accommodate our guests with food intolerances and allergies; 

however, we are unable to guarantee that dishes will be completely allergen free.
• Menu items subject to change due to seasonality & availability. Dinner Menu - rv  1.1  |  June, 2020

A M E R I C A N

I TA L I A N

ATLANTIC SALMON 
BURGER 14

caramelized onion, tomato, arugula, 
lemon pepper aioli, brioche

FARM BURGER 13
butter lettuce, tomato, onion, cheddar cheese, 

million $ bacon, brioche

PACIFIC COD FISH 
AND CHIPS 14

tartar, lemon

MEATBALL SUB 13
provolone, marinara

SEATTLE BRAT 8
cream cheese, caramelized onions, bell 

pepper

MEATLOAF SANDWICH 13
open face, cheddar cheese, fried onions, glaze

ITALIAN GRINDER 12
genoa, pepperoni, capicola

TUNA MELT 12
albacore tuna, sour dough bread, 

cheddar cheese, pickles

CAPRESE CHICKEN 
SANDWICH 14

balsamic onions, tomato, mozzarella, 
lettuce, pesto, aioli

PB&J 10
roasted strawberry, cashew butter 

BLT CLUB CROISSANT 12
house aioli

FRENCH DIP 13
prime rib, swiss cheese, horseradish, au jus

PERSONAL PIZZA 10
cheese, 3 meat, Hawaiian, veggie

PESTO CHEESE RAVIOLI 12
basil pesto, grana padano

SPAGHETTI & MEATBALLS 13

CHICKEN FETTUCCINE ALFREDO 13

MACARONI & CHEESE 10

MEAT AND CHEESE LASAGNA 13

FRIED COD TACOS 10
cabbage, onion, cilantro, lime aioli

PRIME RIB - 14OZ 17
choice of mashed potatoes or macaroni & cheese, 

seasonal vegetable

FRIED CHICKEN 14
choice of mashed potatoes or macaroni & cheese,

seasonal vegetable

PORK SPARE RIBS 15
half rack, coleslaw

choice of mashed potatoes or macaroni & cheese

SERVED WITH CHOICE OF SOUP, SIDE SALAD OR FRIES

SERVED WITH GARLIC BREAD AND 
SEASONAL VEGETABLE

A S I A N

SWEET AND SOUR PORK 12

ORANGE CHICKEN 11

GENERAL T’SO CHICKEN 11

HONEY WALNUT SHRIMP 15

ROASTED DUCK AND PLUM SAUCE 15

BEEF BROCCOLI 12

SERVED WITH CHOW MEIN OR FRIED RICE

S A L A D

S O U P

D E S S E R T  6

CHICKEN CAESAR SALAD
grana padano, romaine  

SEASONAL MIXED GREEN 

SPINACH SALAD
hard cooked egg, bacon, tomato

NW CLAM CHOWDER

SOUP DU JOUR

SEASONAL CHEESECAKE

FLOURLESS CHOCOLATE CAKE

SEASONAL PIE

SEASONAL BREAD PUDDING

ENTRÉE SIZE 10 |  SIDE 6
ADD 10oz NY STEAK 12

ADD GRILLED CHICKEN 6

BREAD BOWL 10  |  CUP 6



O M E L E T S
SERVED WITH HASH BROWNS OR FRUIT SALAD AND CHOICE OF TOAST

SMOKED SALMON OMELET 14
cream cheese, red onions, capers

DENVER OMELET 13
ham, onions, peppers, cheddar cheese

CHEDDAR CHEESE OMELET 10

HAM AND CHEESE OMELET 12

VEGETABLE OMELET 10
mushrooms, peppers, onions, tomatoes

BREAKFAST MENU AVAILABLE SATURDAY AND SUNDAY 11:00  AM –  4 :00  PM

B E N E D I C T S
SERVED WITH HASH BROWNS OR FRUIT SALAD

SMOKED SALMON BENEDICT 14

TRADITIONAL EGGS BENEDICT 12

TOMATO FLORENTINE BENEDICT 12
spinach, roma tomato

CRAB BENEDICT 16
Dungeness crab, avocado

T H R E E  E G G S  A N Y  S T Y L E
SERVED WITH HASH BROWNS OR FRUIT SALAD

10 OZ. NY STRIP STEAK 17

COUNTRY FRIED STEAK 14

BISCUITS & GRAVY 12

SEASONAL HASH 14 

A L A  C A R T E  B R E A K FA S T 
BRIOCHE FRENCH TOAST 12

choice of bacon or sausage

BELGIAN WAFFLE 8
roasted strawberry compote, whipped cream

BREAKFAST BURRITO 10
eggs, cheese, potato, ham, peppers and onions, pico, guacamole, sour cream

CROISSANT BREAKFAST SANDWICH 10
bacon, egg, smoked gouda, spinach, tomato

• Consuming raw or under cooked items may increase your risk of food borne illness.
• We will do our very best to accommodate our guests with food intolerances and allergies; 

however, we are unable to guarantee that dishes will be completely allergen free.
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