Sample Menu

[tems & Prices May Vary
Appenzeis+
Small House Wedge Salad/Woodfire Caesar..................... 3.95
Hearts of Romaine Blue Cheese Salad & Hazelnuts ......... 4.95
French Onion SOUP...............cccuueceeveecvvreeeeeeesieriniserasisessenns 6.95
Spicy Woodfire Wings................ccccvceevvrunveemneeesiniiessireirenenens 7.95
ROBSIEd GarliC CHBEBO.A...............comiomvsesrisseossesisasarissssansines 7.95
Served with baguettes and fresh tomato basil relish.
Dungeness Crab & Corn Chowder ............ cup 5.95/bowl 8.95
Super Bay Shrimp CocKtail...............cooeevreeeeeeireieeecceeiicenn. 8.95
Crispy CalBmMaATT...........ccconmminsinininna =t 10.95
Served with toasted almond romesco ajoli.
Seared Beef Tenderloin Strips............ccovveivvreeeeeiieeeeiiresssenes 10.95
With red onion and garlic in soy-lime glaze.,
Pan Roasted Manila Claiis . .ici............ s sciiihassastesssnsio 12.95

With onion, red pepper and “beer blanc’

Ctrun! Ltiticer

Served a’ Ia carte.

Italian Sausage & Pepperoni Pizza ...................cccccvvveeenn. 11.95
Sweet peppers, mushrooms, olives and our three cheese blend.
American Kobe Beef Burger* ............cccoocuvvvviieeiiieiiiiiisiinns 13.95

One-third pound American Kobe beef burger, chargrilled to order.
Served with hearth oven roasted Yukon Gold potatoes.

FIsh N CHIDS... ..o ihining cvissvasssssvsocisesserasnsensossasinsasanss 15.95

Three pieces of true cod dipped in our award-winning panko tempura.

Served with a mini Caesar salad.
Four Pieces of True Cod 1795

Basil Chicken PeNNe ..............coouueeeeeeeeeeeeeseeesaeeenisrenssensnsnns 15.95

Spit roasted chicken, mushrooms, sundried tomatoes and pine nuts in
basil cream sauce.

Pan Roasted Manila Clams.................cceeeueeeeceeinisencsennnnnnn 16.95

Pan roasted and served with onion, red pepper and “beer blanc”

ErazSalads

Served with fire roasted tomato basil soup.

Woodfire Knife & Fork Bay Shrimp Caesar.............. o 11.95
With pancetta bacon.
Rotisserie Chicken Cobb Salad.................cccooevvvvvereveveennnn. 16.95

Rotisserie chicken, tomato, pancetta and candied pecans with Danish
blue cheese and mixed greens with fresh basil vinaigrette.

Wild SAIMOn SAIAA 2 o.neeeeeeeveeeeveeeesesessessessessssssssessssssens 19.95

Wild Alaska silver salmon grilled with citrus butter and finished with
cranberry-lime relish. Served over seasonal greens with citrus shallot
dressing and candied pecans.

*Consuming raw and undercooked meats and seafood may
increase your risk of foodborne iliness.
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Served with your choice of house salad, Woodfire Caesar or fire roasted tomato basil soup.

Oregon Shrimp Penne......................... N S 14.95
Oregon bay shrimp, mushrooms, zucchini and fresh herbs tossed with
garlic cream sauce.

Seafood Macaroni & Cheese................ ] S R e 15.95

Corkscrew pasta tossed with creamy cheddar cheese sauce, fresh
Dungeness crab and bay shrimp. Topped with golden panko crumbs.

Barbecued Garlic Prawns.......... SO~ SR S S—— 7 |
Ocean prawns sauteed New Orleans style with garlic butter, spices and
red potatoes.

Wild Salmon Cakes =% ... S W T LS N 17.95

Panko crusted and pan seared golden brown. Finished with Cajun aioli and
served over slaw with craisin pistachio rice pilaf and fresh vegetables.

Alaska Lingcod. .................... e et e v aas o ssevnsicr 19,99

Marinated in white wine and baked with a topping of sour cream,
red onion and fresh dill.

Roasted Scampi Prawns................... s wrivinmioriionne 19.95

Ocean prawns hearth oven roasted with garlic butter and sprinkled with
gremolata. Served with seasonal vegetable and craisin pistachio rice pilaf.

Wild Alaska Silver Salmon = ..o, iiverreeennnes 19.95

Premium frozen silver salmon chargrilled and finished with sundried

tomato basil butter.

Served with your choice of house salad, Woodfire Caesar or fire roasted tomato basil soup.

Garlic Herb Chicken.................... e R W, W8, S W — - L]

One-half fresh Washington chicken basted with fresh herbs,
citrus and garlic. Served with Parmesan mashed potatoes.

Flank Steak* .............. W 5 . L ———— e 16.95

Signature Double R Ranch flank steak spice rubbed, applewood grilled
to your liking and finished with chipotle lime butter and cranberry relish.
Served with cornbread pudding.

Snake River Farms Top Sirloin* ...................ccoueeu..... veeenees 18.95
A 7 ounce Wagyu top sirloin applewood grilled to your liking. Served with
hearth oven roasted Yukon Gold potatoes.
10 Ounce Wagyu Top Sirloin* $23.95

Steak & Barbecued Garlic Prawns*................... irreriiinnn 23.95

Ocean prawns sauteed New Orleans style with garlic butter, spices and
red potatoes paired with a Wagyu top sirloin grilled to your liking.

Thick Cut Pork Chop........................... AT ....24.95

Salmon Creek Farms bone-in pork chop spice rubbed and ginger glazed.
Served with warm cranberry-apple compote and cornbread pudding.

Steak Oscar*................... L -S| 26.95

A Snake River Farms Wagyu top sirloin grilled to your liking and crowned
with Dungeness crab and hollandaise. Served with hearth oven roasted Yukon
Gold potatoes.

Double R Ranch Filet Mignon*..............cccoocccuveveiivcvvennennn. 28.95

A 6 ounce tenderloin filet seared to your liking with Gorgonzola truffle
butter and port demi sauce. Served with Parmesan mashed potatoes.
8 Ounce Tenderloin Filet* 32.95

*Consuming raw and undercooked meats and seafood may increase your risk of foodborne illness.
Active military personnel, show us your military identification and receive a 10% military discount.
%} When unavailable due to weather or season, we substitute the finest premium frozen seafood available.
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