
MONDAY
Kobe Burger Night   8

½ lb. Kobe burger on a brioche bun
with Tillamook cheddar, applewood bacon, 

avocado, lettuce, tomato, caramelized onions
and house made fries

TUESDAY
Fish Taco   1.95

battered cod taco with cabbage,
cilantro, onions, salsa, chipotle sauce, 

shredded cheddar

WEDNESDAY
Buff et Night   11.95

THURSDAY
Philly Cheese Steak Au Jus   8

grilled, sliced beef ribeye with peppers and onions 
served on a telera bun with

melted white cheddar and beef jus

FRIDAY
Cottage Pie   8

tender juicy beef, parsnips, carrots, onions
and cheddar mashed potatoes

FROM THE KITCHEN

appetizers
Marinated Olives   5.50
Marcona almonds and tangerines

Devilled Eggs   6.50
assorted preparations, pickles, olives

Chicken Wings   13.50
one pound of wings with your choice of one fl avor,
honey Sriracha, sweet chile or garlic parmesan
served with carrots, celery and blue cheese dressing

Chorizo Pulled Pork Tater Tots   12.95
pico de gallo, cheddar cheese and sour cream

Tempura Fried Pickle Chips   6.95
ranch and chipotle sauces

French Onion Soup Gratinée   9.00
Fully Loaded Nachos   8.50
salsa, pinto beans, guacamole, sour cream, 
cheddar and Monterey Jack cheeses
with shredded chicken   10.50   with pulled pork   11.50 

Tortilla Chips, Guacamole and Salsa   6.75
Blistered Shishito Peppers   6.95
sea salt and lime

salads & entrées
Th e Wedge   11.50

iceberg lettuce, heirloom tomato, cucumber,
avocado, crispy onions, applewood bacon,

green goddess dressing

Kale Salad   10.95
market beets, toasted pistachios, spiced yogurt,

beet purée, pistachio vinaigrette 
Caesar Salad   10.00

Romaine, croutons, marinated white anchovies,
Parmesan, balsamic reduction

with grilled chicken   13.00   with salmon   16.75
with pesto shrimp 18.00

 
Mac n’ Cheese   14.25

Fontina, Gruyere and Parmesan cheeses, herb crust
with pancetta and pulled chicken   17.25

Ora King Salmon   19.00
smoked roasted pepper potatoes, broccoli

with Calabrian chile, romesco

daily specials

sandwiches
Th e Kobe Burger   13.50
applewood smoked bacon, avocado, Tillamook cheddar
and caramelized onions with house made fries

Grilled Portobello Mushroom   11.95
brioche, roasted pepper, burrata, lemon aioli,
house made fries

Blackened Chicken Sandwich   13.50
smoked Gouda, arugula, tomato, onion,
cilantro mayonnaise, house made fries


