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MANILA CLAMS

(arlic, white wine, herb butter and grilled
Ciabatta 12

FRIED CALAMARI
With red onions, fennel and chili aioli 8

ROASTED CORN FRITTERS
With arugula and basil pesto 7

DUNGENESS CRAB CAKES
With green goddess dressing and herb salad 11

GRILLED CIABATTA
With roasted garlic, olive oil and parmesan
cheese 4

MARINATED BEEF SKEWERS
With cilantro, lime and garlic 9
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FRESH SOUP OF THE DAY
Cup...295 Bowl...4.95

PEAR & ARUGULA SALAD

Smoked bacon, fennel and Oregon bleu cheese
tossed with a champagne vinaigrette 10

Add grilled chicken or steelhead 14

HOUSE SALAD

Mixed greens, cucumber and tomato with butter-
milk dressing 10 Side Salad 5

Add grilled chicken or steelhead Add 4

CAESAR SALAD

Romaine lettuce with Caesar dressing, foccacia
croutons and parmesan cheese 11  Side Salad 5
Add grilled chicken or steelhead Add 4

GRILLED STEAK SALAD
Mixed greens, Oregon bleu cheese and pickled
onions tossed with red wine vinaigrette 14

French Fries - Grilled Asparagus - Mashed Pota-

toes Yukon Gold Potatoes - Sautéed Brocollini,
Spinach, Green Beans or Brussels Sprouts 4
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Cntrees

PAPPARDELLE PASTA
Chicken ragu, parmesan cheese and iresh herbs 14

SPINACH & RICOTTA RAVIOLI
Tomato sauce, basil and parmesan cheese 16

CoD FISH-N-CHIPS
Northwest cod with a caper remoulade 12

GRILLED STEELHEAD
Served with roasted potatoes, charred onions,
broccolini and bacon vinaigrette 20

PAcIFiC Cob
With potato puree, green beans, roasted leeks and
romesco sauce 17

HERB MARINATED SKIRT STEAK
With potato puree, crispy onions and red wine
demi 18

GRILLED PORK CHOP
With Brussels sprouts, potatoes, bacon and cider
reduction 18

NY STRIP STEAK
With mushroom risotto, asparagus and porcini
butter 26

GRILLED CHICKEN BREAST
With white beans, fennel and chicken jus 16

WILD MUSHROOM RISOTTO
With fresh herbs and parmesan cheese 15

WINE BRAISED SHORT RIBS
With potato puree, celery root and jus 15

D esserts

Double Chocolate Cake 6
Pear & Apple Crisp 8
Creme Brulee 5




