
GUACAMOLE, CHIPS & SALSA 
Fresh house-made tortilla chips,  
local avocado and roasted salsa $9.00

ARTISAN CHEESE PLATE 
Fruit, nuts, bread and crackers. Ask your  
server about our selections for the day $18.50

STRAWBERRY  
GOAT CHEESE SALAD 
Mixed greens, goat cheese, toasted  
almonds, strawberries, mango vinaigrette 
Small $10.50 
Large $16.00

TEMPURA CHICKEN STRIPS 
Asian BBQ sauce, cabbage slaw  
and sesame dressing $14.00

FRIED SALT &  
PEPPER CALAMARI 
Chorizo, cilantro and lemon curd $16.00

BEEF SKEWERS &  
PATATAS BRAVAS 
Chimichurri flat iron steak & spicy potato skins $14.00

STREET TACOS (3) 
Beef tenderloin with Oaxaca cheese, 
roasted salsa, chopped onions and cilantro $11.50

ASIAN CHICKEN WINGS 
Hoisin sauce, celery, blue cheese $11.50

BRANDT BEEF SLIDERS (2) 
Natural grass fed beef with tomato,  
lettuce, pickles, onion, and house-made  
dijon mustard $11.50

TENDERLOIN STEAK NACHOS 
Beef tenderloin with pasilla chiles, red bell pepper,  
jalapeños, black beans, tomatoes, Oaxaca cheese,  
cilantro, guacamole and sour cream  $17.25

Parties of 8 or more 18% gratuity, one check for groups of 8 or more.



Parties of 8 or more 18% gratuity, one check for groups of 8 or more.

12OZ. BOTTLE BEER
ALESMITH NUT BROWN ALE $9.00
BECK’S NON ALCOHOLIC $7.00
BOHEMIA $7.00
COORS LIGHT $6.50
CORONA $7.00
GREEN FLASH WEST COAST IPA $9.00
OLD RASPUTIN RUSSIAN 
IMPERIAL STOUT $9.00

DRAFT BEER
BALLAST POINT Sculpin IPA $9.50
KARL STRAUSS Kolsch $7.00
ALESMITH .394 Pale Ale $7.00
RED TROLLEY ALE $7.00
CORONADO Orange Avenue Wit $7.50
STONE IPA $7.50
STELLA ARTOIS PILSNER $7.50
ROTATING TAP MKT PRICE

WHITE WINE
YULUPA-Champagne $9.00
SNOQUALMIE-Reisling $9.00
MEZZACORONA-Pinot Grigio $9.00
CROSSINGS-Sauvignon Blanc $10.00
CHATEAU ST. MICHELLE-Chardonnay $10.00
LA CREMA-Chardonnay $13.00

RED WINE
CHALONE-Pinot Noir $10.00
CHERRY TART Pinot Noir $14.00
ST. FRANCIS-Merlot $10.00
RED DIAMOND-Cabernet $10.00
JOSEPH CARR Cabernet $14.00
LAYER CAKE-Zinfandel $10.00
OLD COACH WINERY-Sandy’s Syrah $11.00


