Sample Menu
Items and Prices May Vary

Appelizis

Small House Wedge Salad/Woodfire Caesar..................... 3.95

Hearts of Romaine Blue Cheese Salad & Hazelnuts ......... 4.95

RN OB BOUD AT 8 ...........cooniicesisisisossissinsinvsnsissionnronas 6.95

Roasted Garlic Cheese.................ccccevveevicviireeeieeeccsiiiienenannnn. 7.95
Served with baguettes and fresh tomato basil relish.

Dungeness Crab & Corn Chowder ............ cup 5.95/bowl 8.95

Super Bay Shrimp CocKtalil.............cossisesirinssssasssossossasnasosanne 8.95

CriSPY Calamari...............ccccoeeevrvvrivrisssusssessesssnsesssssesseeessens 10.95
Served with toasted almond romesco aioli,

Northwest Manila Beer Clams....................cccoeivvenereerisuns 12.95

Suf ZTat~

19.95

Enjoy the Northwest's own Snake River Farms Wagyu top sirloin applewood
grilled to your liking paired with one of the following seasonal seafood
specialties from Anthony’s Seafood Company.

Snake River Farms Wa%yu Top Sirloin*
Paired With a Choice of:

Barbecued Garlic Prawns
Sauteed New Orleans style with garlic butter, spices and red potatoes.

Scallops

Hearth oven roasted with croutons and lemon garlic butter.

Lobster Tail
Oven roasted half-tail served with dipping butter.

Steak Oscar*
Our Snake River Farms Wagyu top sirloin crowned with
Dungeness crab and hollandaise.

£IazSalans

Served with fire roasted tomato basil soup.

Woodfire Knife & Fork Bay Shrimp Caesar...................... 12.95
With pancetta bacon.
Rotisserie Chicken Cobb Salad...............cccocvvvveveririienncnn. 17.95

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

Wild Salmon Salad.............cooeveeeeeienreeeeraesiienssnseensssssessnnns 21.95

Chargrilled, citrus glazed fresh wild Alaska silver saimon finished with fresh -
Washington peach-nectarine salsa. Served over field greens with Holmquist
Orchards hazelnuts, avocado and citrus shallot dressing. ‘

*Consuming raw and undercooked meats and seafood may
increase your risk of foodborne illness.
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Sitvks

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

Flank Steak* .......... svs s QR s s sasvtvenss RS TR T ———

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.

Garlic Herb Chicken...... R e A T T AT 17.95

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

Snake River Farms Top Sirloin™ .............cccuuuueveuvvevvveraannn. 19.95

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

Double R Ranch Filet Mignon*..............cccccovvveennn..... veseeeee 27.95

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

Double R Ranch Signature Rib Eye Steak*................ i 33.95

A 14 ounce hand-cut rib eye steak, chargrilled to your liking. Served with
crispy onion rings, seasonal vegetable and hearth oven roasted Yukon

Gold potatoes.

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

Seafood Macaroni & Cheese.............. sisssasnrin 1 9595

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

Wild Salmon Cakes....... i T —— A L

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

Barbecued Garlic Prawns.................cccccccovvvevvvvsisessvennnnnn. 18.95
Ocean prawns sauteed New Orleans style with garlic butter, spices and
red potatoes.

Seafood Penne.............ccoocvveuvevenn.. R N i B 23.95

Ocean prawns, sea scallops, Manila clams and tocasted pine nuts top
penne pasta with basil cream sauce.

Roasted Scampi Prawns.............c.ccccouuvvvvvvvvvveessvnnnnisannnns 23.95
Ocean prawns hearth oven roasted with garlic butter and sprinkled with
gremolata. Served with seasonal vegetable and craisin pistachio rice pilaf.

Fresh Wild Alaska Silver Salmon...........ccoceveveeeevenevneennnnn. 24.95

Alder planked with citrus butter and finished with fresh peach-nectarine ‘
salsa. Served with seasonal vegetable and craisin pistachio rice pilaf.

Fresh Alaska HaliBut..............vvooooooeoveoossessoereosess oot 32.95
Crusted with Yukon Gold potato and hearth oven roasted with red
onion, sour cream and fresh dill. Served with craisin pistachio rice pilaf
and seasonal vegetable.
-OR-
Chargrilled and finished with lemon oregano butter.

*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.
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