
In honor of our rich history and bright future, we
welcome you to 1910. 1910 celebrates the present

and the future with Northwest fresh plates,
shared plates, and rotating specials in a casually

elegant, classically cool setting.
 

In 1910, the historic Kirtland Cutter-designed
Clubhouse on Riverside was completed. Built
from the ashes of the Great Fire of 1889, the

Spokane Club outgrew two previous locations
before finding its forever home on the corner of

Riverside and Monroe.
 

1910 is your place to grab a bite, catch up with
old friends, meet new ones, and celebrate all the

good there is in life. 
 

Cheers to roots and wings! 



*Notice: Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness

Restaurant &  Lounge

A V O C A D O  T O A S T  1 0
La Brea 9 grain, avocado mash, grape tomato,
and balsamic reduction
Add poached egg 3/ smoked salmon 5/ bacon 4

B I S C U I T S  A N D  G R A V Y  1 3
Bacon sausage gravy, and hash browns
Choice of two eggs

1 9 1 0  S P E C I A L  1 2
2 eggs, choice of bacon, ham, link or patty
sausage, or toast
Choice of hash browns, fruit, or cottage cheese

J A C K  S C R A M B L E  1 3
Pepper jack cheese, ham, scrambled eggs,
and toast 
Choice of hash browns, fruit, or cottage cheese

G A R D E N  O M E L E T T E  1 3
3 egg omelette, pepper jack cheese, spinach, tomato,
onion, avocado, and toast
Choice of hash browns, fruit, or cottage cheese

B Y O  C H E E S E  O M E L E T T E  1 4
Choice of cheddar, pepper jack, mozzarella, or Swiss
Choice of hash browns or fruit and side toast
Add sausage, bacon, ham, chorizo, smoked salmon,
mushrooms, tomato, avocado, onions, peppers,
spinach, or caramelized onions
Choice of hash browns, toast or fruit

B R E A K F A S T  B U R R I T O  1 3
2 eggs, avocado, caramelized onions, peppers, house
chorizo, and pepper jack cheese
Choice of hash browns or fruit

E G G S  B E N E D I C T  1 3
Poached eggs, English muffin, Canadian bacon, and
hollandaise sauce
Substitute smoked salmon 3
Choice of hash browns or fruit

SIDES

BREAKFAST

B U T T E R E D  T O A S T  2
Choice of white, whole wheat, or sourdough

H I C K O R Y  S M O K E D  B A C O N  4

P O R K  S A U S A G E  4

L O A D E D  W A F F L E S  1 0
Belgium batter waffle topped with butter, maple
syrup, nuts, fresh fruit, strawberry sauce, whipped
cream, sprinkles, and chocolate chips

S T E E L  C U T  O A T M E A L  8
Steel cut oats finished with candied pecans,
raisins, brown sugar, topped with fresh berries

F R U I T  4

H A S H  B R O W N S  3

Y O G U R T  P A R F A I T  8
Fresh Greek yogurt topped with organic granola,
raw honey, and fresh berries

B A G E L  &  L O X  1 5
Hickory and applewood smoked Pacific Salmon
complemented with capers, pickled seaweed,
cream cheese, and grilled lemon all on an
everything bagel

C O T T A G E   C H E E S E  4



*Notice: Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness

Restaurant &  Lounge

LUNCH MENU

C A E S A R  S A L A D  1 2
Crisp romaine hearts with oven-baked croutons,
shredded parmesan, and creamy house Caesar
dressing

C O B B  S A L A D  1 6
Grilled chicken on top of crunchy romaine with
fresh tomato, egg, bacon, avocado, blue cheese, and
your choice of dressing 

M A R I N E R  S A L A D  1 7
Fresh seafood salad with bay shrimp, snow crab,
green onions, tomato, and alfalfa sprouts, tossed in a
Mariners dressing and lemon

1 9 1 0  C U R R Y  C H I C K E N  S O U P  5  |  7
Signature soup of 1910! Spicy velouté chicken broth
base with red and green curry chicken and rice

S O U P  D U  J O U R  5  |  7
Ask your server for the soup of the day!

SIDES

Sweet Potato Fries
Seasonal Fruit
Caesar Salad
House Salad
Cottage Cheese

Club Chips
Seasoned Vegetables
Fries
Soup

Add a signature side 4

Q U I N O A  S A L M O N  B O W L  2 5
Seared king salmon with fresh avocado, black beans,
corn, and spinach on fluffy brown rice and 
pico de gallo 

P R I M E  P H I L L Y  1 6
Melt in your mouth tender prime cuts with
sautéed pepper and onions, swiss cheese on a
pub roll

C L U B  B U R G E R *  1 6
Gourmet bun with perfectly charred Angus beef
patty topped with thick-cut bacon, tomato,
onion, relish, lettuce, cheese, pickles, and mayo

F I S H  &  C H I P S  1 6
Crispy Cod served with fresh cabbage slaw, fries,
tartar sauce, and a lemon slice

C H I C K E N  S A L A D  C R O I S S A N T  1 6
A Club favorite, this take on a BLT includes
chicken, avocado, and your choice of wheat, rye,
white, or sourdough bread

C U B A N  1 6
Braised pork with extra ham, melted swiss
cheese, stoneground mustard, and pickles on a
pub roll

T H E  C L U B  C L U B  1 6
Classic Club stacked with ham, turkey, cheddar,
swiss, tomato, lettuce, and bacon served on
honey wheat bread



*Notice: Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness

A H I  T U N A  T A R T A R E  1 5
Fresh ahi tuna stacked with pineapple, onions,
tomato, and avocado served with a ginger wasabi
sauce

Restaurant &  Lounge

SMALL PLATES SALADS AND SOUPS

B A G E L  &  L O X  1 5
Hickory and applewood smoked Pacific Salmon
complemented with capers, pickled seaweed,
cream cheese, Everything Bagel, and grilled
lemon

C L A S S I C  C A L A M A R I  1 5
Light batter calamari fried and seasoned 
to perfection with spicy aioli and cocktail sauce

R O C K  S H R I M P  B O U R B O N  F L A M B E  1 6
Bourbon flambeed rock shrimp finished with a garlic
cream reduction and served with a grilled lemon

F O C C A C H U T E R I E  1 6
A creative blend of cold cuts, cheeses, pickled
vegetables, fruits, and delicious focaccia bread

I M P O S S I B L E  S L I D E R S  1 5
Seared plant-based slider patties with melted
cheddar and caramelized onion jam served on a
brioche bun. Comes with 3 sliders

P A R T Y  B R E A D  1 5
A whole loaf of bread filled with cheese and
baked in green onion, jalapeño and butter sauce

C A E S A R  S A L A D  1 2
Crisp romaine hearts with oven-baked croutons,
shredded parmesan, and creamy house Caesar
dressing

C O B B  S A L A D  1 6
Grilled chicken on top of crunchy romaine with
fresh tomato, egg, bacon, avocado, blue cheese, and
your choice of dressing 

A S I A N  C H I C K E N  S A L A D  1 5
A bright blend of cabbage, bean sprouts, celery, pea
pods, peppers, spring mix, and fried chicken tossed
with a sesame vinaigrette 

Add Chicken 5 | Grilled Flank 6 | Impossible Meat 6 
 Shrimp 7 | Salmon 7

1 9 1 0  C U R R Y  C H I C K E N  S O U P  5  |  7
Signature soup of 1910! Spicy velouté chicken broth
base with red and green curry chicken and rice

S O U P  D U  J O U R  5  |  7
Ask your server for the soup of the day!

SIDES

Sweet Potato Fries
Seasonal Fruit
Seasonal Vegetables

Club Chips
Brown Rice
Seasoned Potatoes

Add a signature side 4

A great way to share and try new flavors

K E N T U C K Y  G L A Z E D  W I N G S  &
B U F F A L O  C A U L I F L O W E R  1 5
Honey BBQ glazed wings and spicy fried
cauliflower served with a side of carrots, celery,
and house blue cheese 

M A R I N E R  S A L A D  1 7
Fresh seafood salad with bay shrimp, snow crab,
green onions, tomato, and alfalfa sprouts, tossed in a
Mariners dressing and lemon

M E D I T E R R A N E A N  S A L A D  1 7
Romaine lettuce with spiral pasta, sliced kalamata
olives, crumbled feta cheese, vine-ripened Roma
tomato, and English cucumber, tossed with a greek
herb vinaigrette

Perfect on their own or to partner a main dish



*Notice: Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness

Restaurant &  Lounge

HANDHELDSENTRÉES

Q U I N O A  S A L M O N  B O W L  2 5
Seared king salmon with fresh avocado, black beans,
corn, and spinach on fluffy brown rice and 
pico de gallo 

F L A N K  F A J I T A S  1 9
Flame-broiled flank steak with sizzling onions, and
bell peppers, served with avocado crema, salsa,
Mexican cheese blend, and flour tortillas

P A R M E S A N - C R U S T E D  H A L I B U T  3 5
Pan-seared halibut with juicy pineapple pico, Cajun
baby red potatoes, and beurre blanc

N E W  Y O R K  P E P P E R  S T E A K *  3 3
Melt in your mouth 9 oz pan-seared New York steak  
finished with Mâitre d'Hôtel butter, served with
bacon jam and garlic duchess potatoes 

P E S T O  C R E A M  S A L M O N *  2 7
Fresh Pacific salmon filet char-grilled and topped
with pico de gallo and finished with pesto cream

W I L D  M U S H R O O M  R I S O T T O  2 1
Risotto in an earthy blend of oyster, Shiitake, and
brown mushrooms sautéed with spinach, and sun-
dried tomatoes, served with garlic bread

R O A S T E D  P O R K  M E D A L L I O N S  2 4
Woodstone oven-roasted pork tenderloin finished
with a smokey bacon apricot chutney and stone
ground mustard cream sauce

S P A G H E T T I  &  M E A T B A L L S  2 1
All time Italian-American favorite 

P R I M E  P H I L L Y  1 6
Melt in your mouth tender prime cuts with
sautéed pepper and onions, swiss cheese on a
pub roll

C L U B  B U R G E R *  1 6
Gourmet bun with perfectly charred Angus beef
patty topped with thick-cut bacon, tomato,
onion, relish, lettuce, cheese, pickles, and mayo

C O D  S A N D W I C H  1 6
Crispy cod topped with fresh cabbage slaw, tangy
red onions, pickles, and relish. Can be served as
Fish & Chips 

C H I C K E N  S A L A D  C R O I S S A N T  1 6
A Club favorite, this take on a BLT includes
chicken, avocado, and your choice of wheat, rye,
white, or sourdough bread

C U B A N  1 6
Braised pork with extra ham, melted swiss
cheese, stoneground mustard, and pickles on a
pub roll

TAGINES

F I R E C R A C K E R  P R A W N S  &  B U R N T
P R I M E  E N D S  3 5
A summer surf and turf of caramelized prime rib
and spicy prawns served with drawn butter and
creamy horseradish 

Handhelds come with fries, Club chips, side salad, or
soup. Substitute with another side 1.50

B U T T E R  C H I C K E N  2 4
The most famous Indian Dish in the world
invented in England. Served with Naan and rice

P R I M E  G N O C C H I   2 9
Sautéed ribeye, peppers, mushrooms, onion, and
gnocchi finished with a Gruyère Mornay sauce

 Chef Eric's creations are a culinary 
delight for the senses Fresh takes on classic favorites

T H E  C L U B  C L U B  1 6
Classic Club stacked with ham, turkey, cheddar,
swiss, tomato, lettuce, and bacon served on
honey wheat bread

Dishes Inspired by the timeless Tagine Style



*Notice: Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness

Restaurant &  Lounge

DESSERTSPIZZA

P U L L E D  P O R K  P I Z Z A  1 6
Huckleberry BBQ/pepper jack/caramelized
onion/cabbage slaw/cilantro

1 9 1 0  P I Z Z A  1 4
Roasted garlic cream sauce/spinach/wild
mushrooms/goat cheese/caramelized onion

B A C O N  B A C O N  J A L A P E Ñ O  1 6
Canadian bacon /jalapeño/marinara/mozzarella/
bacon/red onion

M E D I T E R R A N E A N  V E G E T A R I A N  1 4
Artichokes/red onions /tomato/peppers/
mediterranean spice/roasted garlic cream/lemon

T R E S  Q U E S O S  1 4
Gorgonzola sauce/mozzarella/cotija

P E P P E R O N I  1 6
Basil/parmesan/mozzarella/pepperoni

C H E R R I E S  J U B I L E E  6
Bing cherries, flamed with imported brandy,
served over French vanilla ice cream

B R O W N I E  A  L A  M O D E  6
Warm brownie drizzled with chocolate syrup,
topped with whipped cream and French vanilla
ice cream

C R È M E  B R Û L É E   6
Classic vanilla, rich custard base topped with
caramelized, hardened sugar

S P O K A N E  C L U B  C H E E S E C A K E  6
Smooth, creamy, and classic, this cheesecake is
the perfect finale to your meal

C H O C O L A T E  S I N  6
Rich chocolate decadence cake garnished with
chocolate ganache 

AFTER DINNER

I R I S H  C O F F E E  6
Freshly brewed coffee with a kick! This iconic
cocktail will warm you up with smooth whiskey
and a topping of whipped cream 

A F F O G A T O  5
Literally translating to “drowned”, this drink is no
more than a scoop of ice cream “drowned” in
espresso

S P O K A N E  C O F F E E   6
Grand Marnier, white Creme De Cacao, and
coffee, topped with a cloud of whipped cream

Straight from our stone oven Satisfy your sweet cravings

B A N A N A S  F O S T E R  1 6
Fresh banana, cinnamon, rum, brown sugar,
orange Curacao Cointreau, and Grand Marnier
flamed with brandy and served over French
vanilla ice cream

A great night should never end


