THREE COURSES FOR $28

FARLY DINNERS §

We're pleased to offer a special selection of three-course dinners Monday - Friday 3¢ -

until 5:30 p.m. Each dinner includes: a starter, an entree and a dessert.

STARTERS s {1

Fire Roastep Tomato Basit Soup B
Cuassic CAESAR
ORreGON Bay SHRIMP COCKTAIL &

ENTREES Your choice of entree:

CRANBERRY LIME JALAPEND FLANK STEAK*
Signature Double R Ranch flank steak spice rubbed, grilled to your liking,
and finished with cranberry lime jalapeno relish.

WoooriRe GARLIC HERB CHICKEN
One half Washington chicken basted with fresh herbs, citrus and garlic.
Served with champ potatoes and seasonal vegetables.

BARBECUED GARLIC PRAWNS

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

D ESS ERTS Your choice of dessert:

SHARON'S CHocoLATE CARAMEL MoussE JAR PiE

Made with Fran’s organic dark chocolate.

BesT oF SeasoN JAR Pie
Topped with fresh Northwest rhubarb.

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

We can make this using “luten free” ingredients. Please notify your server if you have any dietary concerns.




