3-COURSE DINNER
EARLY BIRD SPECIAL - $29

Monday through Friday, from 3:00 to 5:30 p.m. Each three-course
dinner includes your choice of starter, entree and dessert. 
4-course dinner including two starters, an entree and a dessert - Add $4

STARTER

House Dinner Salad
Classic Caesar
Harbor Lights’ Nectar Clam Chowder
Shrimp Cocktail
Crispy Calamari

ENTREES
Fresh Idaho Rainbow Trout

Dusted with Cajun spices and seared golden brown.

Blackened Northwest Rockfish

Blackened and topped with pineapple-mango salsa.

Wild Fraser River Sockeye Salmon

Alder planked with red pepper beurre blanc.

Double R Ranch Ground Sirloin Steak*

Double R Ranch Signature house ground sirloin steak.

DESSERTS

Burnt Cream
Olympic Mountain Ice Cream or Sorbet
Sharon’s Jar Pies

Your Choice of:
Best of the Season or Chocolate Mousse
*This item may be enjoyed undercooked or cooked to your liking. Consuming raw or undercooked
meats or seafood may increase your risk of foodborne illness.
We can create this item using “gluten free” ingredients.
Please notify your server of any dietary concerns.

EARLY BIRD DRINKS
$6.5 Cocktails:
Harbor Lights’ Martini

A double pour of house vodka or gin with a touch of dry
vermouth chilled and served straight up with olives.

Harbor Lights’ Manhattan

A double pour of house bourbon with a touch of sweet vermouth
chilled and served straight up with cherries.

Bloody Mary

Our homemade bloody Mary mix with tomato juice, Tabasco,
Worcestershire sauce, lemon juice, horseradish and black
pepper spiked with a double pour of vodka.

$7.5 Cocktails:
Best of the Season “Hard” Lemonade

Our homemade lemonade with vodka and best of season flavors!

Mai Tai

White and dark rums with a tropical blend
of pineapple and orange juices.
Finished with a splash of grenadine.

Lemon Drop

Vodka and fresh lemonade in a lemon-sugar rimmed glass.

Classic Cosmo

Fresh lime juice, vodka, cranberry juice and orange liqueur.

$6 Glass of:
Anthony’s Chardonnay by Buried Cane
-ORAnthony’s Cabernet Sauvignon by Buried Cane

