
  
 

SALADS & SOUP  
 

Soup of the Week                                     
Chef’s Creation                                                  $9 
 

Mixed Greens 
Prosciutto, “Bermuda Triangle” Cheese, 
Pine Nuts, Sherry Vinaigrette                         $ 10  
 

Bibb Lettuce   
Pink Peppercorns, Grilled Fennel,  
Champagne Vinaigrette                                  $ 9   
 

Caesar Salad * 
Parmesan Reggiano, Herbed Focaccia       $ 10 
with  Chicken   $15             with  Prawns    $18 
                                          

Cobb Salad 

Crab, Iceberg, Blue Cheese, Bacon, Egg,  
Avocado, Champagne Vinaigrette               $18 
 

Asian Chicken Salad 
Mixed Greens, Toasted Cashews, 
Crispy Noodles, Asian Vinaigrette              $16 

 

SMALL PLATES & CHEESE 
 

Cheese  
(selections vary ask your server) 

Dried & Fresh Fruit, Nuts, Jam &  
Rosemary Croccantini 
Three 1 oz Portions                                        $ 15 
Five 1 oz Portions                                           $ 20 
 

Basket of Fries 
Regular or Sweet Potato                                 $ 5 
 

Tempura Vegetables *                                                                          
House Aioli                                                        $ 8 
 

Warm Goat Cheese 
Spicy Tomato Sauce,  
Grilled Baguette                                  $ 8  
            

Scallops P.L.T.*  
Prosciutto, Lettuce, Cured Tomato               $ 15 
Mini Brioche Buns 
 

Beef Brisket Sliders * 
Barbecue Sauce, Slaw, Crispy Shallots       $ 10  
 

 
* Notice: Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness. 

  
 
 
 
SANDWICHES & ENTREES  
al l  sandwiches come  with your choice  o f  
regu lar or sweet  potato  f r ie s  
sub Soup or B ibb Lettuce for  $3  
 

Grilled Veggie  
White Bean & Cumin Spread, Watercress   
Grilled Vegetables                                          $12 
 

bin BLTA* 
Peppered Bacon, Lettuce, Tomato, Avocado, 
Aioli                                                                  $ 15 
 

Chefs Club* 

Smoked Turkey, Ham, Peppered Bacon, 
Rosemary Aioli                                                $ 17 
 

Steak Sandwich* 

Caramelized Onion, Roasted Pepper, 
Provolone, Peppercorn Aioli                         $ 19 
 

Rueben Bagel* 

Pastrami, Sauerkraut, Swiss Cheese  
bin 1000 Island, Jalapeño Bagel                  $ 14 
 

Northwest Kobe Burger 
B.L.T., Beecher’s  ” No Woman” Cheese, 
 Crispy Shallot, Peppadew Aioli                   $ 18 
 

Halibut    
Orzo Pasta, Scallions, Cherry Tomatoes,  
Feta Cheese, Oregano Vinaigrette              $ 23 
 

Salmon  
Cucumbers, Cherry Tomato, Tarragon, 
Pomegranate ~ Raspberry Vinaigrette       $ 25
  

Chicken     
Potatoes, Mixed Vegetables,  
Herbed Pan Au Jus                                        $ 19 
 

Pasta of the Week 
Chef’s Creation                                              M/P 
 

Sandwich of the Week 
Chef’s Creation                                             M/P 
 
Chef Scott Lents 
Sous Chef Paul Maccario 
 

All parties 6 or larger will have an automatic 20% gratuity 
added to the bill 
 

There is a $5 split charge for entrée plates only. 
 

LUNCH 
 Served Daily 11am-2pm 


