
To Begin

Roasted Red Peppers | Mixed Olives | Cucumber |
Tomato | Feta | Chickpeas | Warm Pita 

Hummus Salad | 16

Bleu Cheese or Ranch Dressing

Lemon Pepper | Thai Chili | Buffalo | Garlic
Parmesan | Maple Teriyaki

Ask about our Fire on First
Challenge!

Chicken Wings | 24

Pickled Peppers | Piquillo Pepper Aioli 
Calamari | 22

Cheese Curds | Spicy Marinara
Ranch Cheese Curds | 16

Shredded Chicken | Fresh Jalapeños | Cream
Cheese | Bleu Cheese | Tortilla Chips

Buffalo Chicken Dip| 16

Four Cheese Beer Sauce | Caramelized Onions 
Pretzel N’ Cheese | 14

Corn Tortilla Chips | Black Beans | Pico de
Gallo| Cheese Sauce | Guacamole

Chicken Nachos | 16

Cup | 8 
Bowl |  14

Bread Bowl | 16

Clam Chowder 

Salad

Chopped Romaine | Parmigiano 
Rosemary Croutons | Parmesan-Anchovy

Dressing 

Caesar Salad | 12/18 
Baby Spinach | Tomato | Cucumber | Bleu Cheese

Caramelized Walnuts | Strawberries | Balsamic
Vinaigrette

 

Pike Place Market Salad | 20 

Items are cooked at recommended FDA Food Code Temperatures
 unless otherwise requested.* Consuming raw, undercooked eggs, fish and meats

increase your risk of foodborne illness.
In order to best serve our guests, we are only able to split checks evenly on event days.

20% Gratuity is added to parties of 6 or more.

 Avoids Gluten        Contains Nuts or Tree Nuts 

Chopped Romaine | Black Beans  Tomato |
Pickled Red Onion  Avocado | Tortilla

Crisps  Shredded Smoked Chicken  
Chipotle Ranch Dressing 

Southwest Salad | 21
Mixed Greens | Tomato | Cucumber  

Champagne Vinaigrette

 

Garden Salad | 12

Add Skirt Steak +18| Shrimp +10 | Marinated Chicken Breast +8

LUNCH/DINNER



Smoked BBQ Ribs | 22

Quesadillas

Four Cheeses | Sourdough | Garlic Butter 
                             Tomato Bisque

Grilled Cheese | 21

Roasted Peppers and Onion | Grilled Corn
| Black Beans | Tillamook Cheddar

Veggie | 17

Two 1/4lb Patties | American cheese | Lettuce
| Tomato | Onion | Burger Sauce

Smash Burger | 23

Champagne Dressing | Arugula | Feta Cream |
Shaved Red Onion | Tomato | 

Roasted Red Pepper 

Lamb Burger | 24

Kaiser Bun | Pickle | Apple Slaw |
 House BBQ Sauce  

Pulled Pork Sandwich | 24Arugula | Tomato | Cucumber | Olives | Roasted
Red Pepper | Feta | Hummus

Pulled Chicken Wrap | 20

Sandwiches 

land and sea
Salmon | 38

Grilled King Salmon | Green Goddess
Dressing | Broccolini | Chili Oil 

Shrimp Tacos | 22
Chipotle Ranch | Red Cabbage Slaw |

Cilantro | Escabeche

Fish N’ Chips | 26
Bodhizafa Batter | Fries |

Tartar | Slaw

Cabbage Slaw | Corn Bread 
House BBQ Sauce

Truffled fingerling Potatoes |
Herbs | Bleu Cheese

Ribeye Steak Frites | 42

Items are cooked at recommended FDA Food Code Temperatures
 unless otherwise requested.* Consuming raw, undercooked eggs, fish and meats

increase your risk of foodborne illness.

 Avoids Gluten        Contains Nuts or Tree Nuts 

In order to best serve our guests, we are only able to split checks evenly on event days.
20% Gratuity is added to parties of 6 or more.

Crisp Bacon | Roasted Turkey Breast | Alfalfa
Sprouts | Tomato | Pesto Aioli | Avocado 

Turkey Bacon Club | 19

LUNCH/DINNER

Bacon | Havarti | Lettuce | Tomato | Pickled
Red Onions 

Grilled Chicken Sandwich | 19

Royal Ranch Beef Patty | Bacon | Onion Rings |
Ranch Cheese Curds | House BBQ Sauce

Cowboy Burger | 24

Sauteed peppers, onions, and jalapenos |
Tillamook Cheddar | Pineapple-Habenero

Salasa | Cilantro
add: Beef 12 | Pork 10 | Chicken 8

Classic | 16

 Pork Tacos | 19
Red Onion | Red Cabbage Slaw |

Pineapple | Cilantro

Baja Fish Tacos | 20
True Cod | Sambal Crema | Cabbage Slaw |

Pineapple-Habenero Salsa | Escabeche

Oriecchette and Pancetta | 26
Peas | White Wine | Caramelized Onion |

Rosemary Crumble | Lemon Oil


