
Restaurant &  Lounge

Lounge Menu

C H I P S  A N D  P I C O    6
Fresh White Corn Chips with Pico de Gallo
Gluten-free and vegetarian C A R A M E L I Z E D  T U R K E Y  C L U B    1 8

Brined and Butter Caramelized Turkey Breast on Artisan
Sourdough, Pepper Bacon, Beefsteak Tomato, Avocado,
Tillamook White Cheddar, Romaine Leaf, and Duke’s Mayo
Ask for gluten-free options

F R E N C H  O N I O N  B O U R S I N  D I P   6
Fresh Fried Potato Chips, Boursin Cheese,
Scallions, Caramelized Onion, and Sour Cream
Gluten-free and vegetarian

Snacks

W H I P P E D  F E T A    1 7
Honey, Red Chili Flakes, Hazelnut, Baguettes, and
Green Onion
Vegetarian

C O C O N U T  S H R I M P    1 8
Cocktail Sauce, Spicy Aioli, and Lemon

Light Bites

B I S C U I T  B R E A D E D  C H I C K E N    1 7
Buttermilk Marinated Chicken Thighs and Wings,
Carrot, Celery, Blue Cheese, and Wing Sauce

G O R G O N Z O L A  A N D  
S W E E T  P O T A T O  P L A T E    1 5
Crosscut Russet, Sweet Potato, Cocinero Aioli,  
Gorgonzola Cream, and Green Onion

Handhelds
1 9 1 0  B U R G E R    1 9
Snake River Farms ½ Pound Wagyu and Angus Burger
with Club Sauce, Maple Honey Bacon, Dill Pickle Relish,
American Cheese, Romaine Leaf, Beefsteak Tomato, and
Red Onion
Ask for gluten-free options

T H R E E  C H E E S E  P I Z Z A    1 5
San Marzano Tomato Sauce, Fresh Mozzarella, White
Cheddar, Shaved Parmesan, on a Cornmeal Crust

Pizza

P E P P E R O N I  P I Z Z A    1 6
San Marzano Tomato Sauce, Fresh Mozzarella, Rosa
Grande Pepperoni, Basil Chiffonade, Shaved
Parmesan, on a Cornmeal Crust

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

B A N A N A S  F O S T E R    7
Rum Flambe, Sugar, and Caramelized Banana
Gluten-free

Desserts

C R È M E  B R U L E E    7
Vanilla Custard with a Brown and White Sugar
Crust, and Soft Peak Cream
Gluten-free

C A E S E R  S A L A D    1 5  |  8
Romaine Hearts, Shaved Parmesan, House
Croutons, and Lemon
Ask for gluten-free and vegetarian options

Greens and Bowls

Q U I N O A  R I C E  B O W L    1 7
Baby Spinach, Corn, Black Beans, Pico de Gallo,
Avocado, Garlic, and Scallions
Gluten-free, vegetarian, and vegan

Add Grilled Chicken $6, Smoked Steelhead $8, Salmon $8

C O R N  O N  T H E  C O B B  S A L A D    1 9
Braised Garlic Chicken, Avocado, Tomato,
Charred Fresh Corn, Maple Honey Bacon, Cage
Free Egg, Blue Cheese, and Romaine Hearts


