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THREE-COURSE DINNER
Please enjoy our three-course dinner with your choice of starter, 
entree and dessert. Add a small plate to share with your table!  

FIRST COURSE
CREAMY CLAM CHOWDER  
clams, bacon, red potatoes

CLASSIC CAESAR SALAD GFA  
romaine lettuce, garlic croutons, shaved parmesan

GARDEN GREENS SALAD GFA  
mixed greens, tomato, cucumber, garlic croutons, 
parmesan, choice of house made dressing 

SECOND COURSE 

CLASSIC TURKEY DINNER GFA  |   $48
oven roasted turkey, mashed potatoes, stu�  ng, 
cranberry sauce, seasonal vegetables

SEAFOOD RISOTTO  |  $49 
sautéed prawns, scallops, clams, seasonal fi sh, mushrooms, 
spinach, creamy risotto; panko-parmesan crisp topping

ALASKA LONG LINE COD PARMESAN  |   $42
seared panko-parmesan crusted cod fi llet, lemon beurre blanc, 
craisin pistachio rice pilaf, seasonal vegetables

NORTHWEST FILET MIGNON* GFA  |   $65
8 oz. chargrilled center cut tenderloin, gorgonzola tru�  e butter, 
port demi, mashed potatoes, seasonal vegetables

WILD COPPER RIVER SOCKEYE SALMON GFA  |   $48
chargrilled, sundried tomato basil butter, craisin pistachio rice pilaf, 
seasonal vegetables

THIRD COURSE
APPLE FOLD-OVER PIE
warm housemade pastry-pie crust, vanilla ice cream

PUMPKIN PIE
topped with whipped cream

BUFFALO TRACE BOURBON MOUSSE  GFA

smooth & velvety chocolate mousse, Bu� alo Trace Bourbon Cream

A LA CARTE
Enhance your meal with a small 

plate to share with the table!

HOT CRAB, ARTICHOKE 
& CHEESE DIP

Dungeness crab, shrimp, 
artichokes, onion, cream cheese, 

Parmesan, fl atbread
19

SPICY BUFFALO 
CAULIFLOWER

house bu� alo sauce, 
blue cheese dressing

11

BRUSCHETTA FLATBREAD
Roma tomatoes, fresh basil, 
seasoned olive oil, smoked 

mozzarella, Fontina & provolone 
cheese, balsamic glaze

12

MANILA CLAMS GFA

steamed Manila clams, white wine, 
butter, garlic, lemon-herb broth, 

grilled sourdough
21

CALAMARI FRITTI
fl ash fried; lemon pepper aioli 

18

 *Consuming raw or undercooked meats and seafood may increase your risk of foodborne illness.
GFA Gluten free recipes available.  Please noti fy your server of any dietary concerns.


