APPETIZERS
Ahi Tartare*
Hawaiian “poke-style” ahi tartare with ginger, scallions, sesame, and soy, served with housemade potato chips 9

Steamer Clams
Northwest Manila clams steamed with white wine, butter, lemon, and garlic, served with grilled bread 13

Calamari
Crispy fried squid tossed with sea salt and fresh parsley, served with house tartar sauce and lemon 7

Crabcakes
Made with fresh mozzarella and panko, pan fried and served with house tartar sauce and lemon 11

Prime Rib Bites*
Tender bites of prime rib served in jus and topped with creamy horseradish and fresh chives 15

SOUP & SALADS
Soup of the Day
Ask server for today’s scratch-made soup 6

Soup and Salad Combo 9

House Salad
Mixed greens, onion, beets, sunflower seeds, and croutons tossed with original bleu cheese-horseradish dressing 6

Grilled Chicken Caesar Salad
Entrée-size Caesar salad with grilled herb-marinated chicken 10

Substitute salmon or grilled prawns 15

Cobb Salad
House smoked turkey, bacon, hardboiled egg, cucumber, tomato, and bleu cheese, with your choice of dressing 13

Lamb Kebabs on Greek Salad
Kofta-style ground lamb kebabs served on a Greek salad with feta, yogurt and toasted almonds 13

SANDWICHES & BURGERS
Served with housecut French fries. Add soup, house salad or Caesar salad for $4

Buttermilk Fried Chicken Sandwich
Crispy chicken breast, chimichurri mayo, lettuce, tomato, pickle and onion 10

French Dip or Philly
Thinly sliced prime rib and “horsey” sauce on French roll, served au jus 10 Add peppers, onions and cheese 11

Cheeseburger*
American or cheddar, lettuce, tomato, pickle, onion, and house burger sauce 10 with bacon 11

Ahi Tuna Sandwich*
Pan-seared ahi tuna with wasabi aioli, lettuce, sweet onion, and pickled ginger on a toasted bun 12

Smoked Turkey Sandwich*
House-smoked turkey, Swiss cheese, lettuce, tomato, onion, and cranberry on Dave’s Killer bread 10

BBQ Pulled Pork Sandwich
House-smoked pork shoulder with coleslaw and house BBQ sauce on a toasted bun 9

ENTREES
Add a cup of soup or side salad for $4

Prime Rib
Wet and dry-aged, slow roasted and served au jus – with choice of mashed potatoes, freshcut fries, or rice 17

Grilled Ribeye Steak
Chargrilled and brushed with Waygu beef tallow, with mashed potatoes or French fries 17

Baby Back Ribs
Dry-rubbed and slow-cooked, served with housemade BBQ sauce, coleslaw, and freshcut fries 15

Fish of the Day
Ask server for today’s catch and preparation 16

Fish and Chips
Pacific cod dipped-to-order in Hopworks IPA batter and fried, with coleslaw, housecut chips and lemon 12

Fried Chicken
Boneless chicken breast brined in buttermilk and fried crispy, served with mashed potatoes, gravy, and coleslaw 14

Beef Stroganoff
Tender beef, sautéed onions and mushrooms, served on fresh egg noodles with sour cream and chives 15

Macaroni & Cheese
Tender elbow noodles smothered in rich and creamy three-cheese sauce, topped with crispy bacon 10
*Consuming raw or undercooked meats may increase the risk of foodborne illness.

