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Early Dinners
.¥ 17.95

We're pleased to offer a special selection of three-course \ -s" A
Early Dinners Monday through Friday until 6:00 p.m. |
Each three-course dinner includes Woodfire focaccia paired with |
your choice of salad, soup or starter, an entree and dessert.

Woodfire Focaccia

Salad Soup Starter

Caesar . FireRoasted . Shrimp Cocktail |
Tomato Basil

Entrees

Roasted Margarita Prawns
Ocean prawns butterflied, roasted with margarita butter
and sprinkled with cilantro and lime zest.
Served on a bed of fettuccine.

-3 Flank Steak*
s Signature Double R Ranch flank steak spice rubbed,
] ", applewood %rilled to your liking and finished with chipotle
o lime butter. Served with cornbread pudding.

Barbecued Garlic Prawns
Ocean prawns sauteed New Orleans style with garlic butter,
spices and red potatoes.

Basil Chicken Penne
Spit roasted chicken, mushrooms, sundried tomatoes,
penne pasta and pine nuts in basil cream sauce.

Alaska Lingcod

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

Fresh Idaho Rainbow Trout
Lightly panko crusted, pan seared golden brown and topped
with marcona almonds.

Desserts

Gooey Chocolate Cake ¢ Burnt Cream
Ice Cream
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Early Dinner
Happy Hour

Wine Pairing
$4.00 -

Columbia Crest Riesling
A Washington classic with aromas of pear, peaches and orange,
finished with a note of sweetness.

Anthony’s by Buried Cane Chardonnay
A refreshing dry white wine with aromas of ripe apple, lemon

and honeydew that pairs well with
our Early Dinners.

Red Diamond Merlot
A “Top 10 Most Popular Merlot” according to Wine & Spirit
magazine. It has aromas of cherries, blueberries and
raspberries as well as a hint of oak. A lively companion
for our Early Dinners.

Anthony’s by Buried Cane Cabernet Sauvignon
A dry, flavorful blend of red wines with black cherry
and blackberry aromas that make an enjoyable
match for our steak dishes.

Classic Cocktails
$5.00

Premium Martini or Manhattan
Our classic double pour with Beefeater gin, Fris vodka or
Early Times bourbon.

Local Drafts
$3.00

Fish Tale Organic Amber Ale
Scuttlebutt Brewing Anthony’s Pale Ale




