
TO START:TO START:
MAKE IT 4-COURSES WITH TWO STARTERS  +4

OREGON COAST SHRIMP COCKTAIL  GFA

TOMATO BASIL SOUP
Fire roasted tomato basil soup with crème fraîche.

CLASSIC CAESAR SALAD  GFA

ENTREES:ENTREES:
BBQ GARLIC PRAWNS  GFA

New Orleans style sauteed prawns with garlic butter, Cajun spices  
and red potatoes. Served with seasonal vegetables. 

DOUBLE R RANCH FLANK STEAK*  GFA

Spice rubbed, applewood grilled to your liking,  
chipotle lime butter and cranberry jalapeno relish.  

Served with cornbread pudding.

MAPLE CHIPOTLE BARBECUE MEATLOAF
House ground Northwest top sirloin with maple chipotle 

sauce. Served with champ potatoes, crispy onions 
and seasonal vegetables.

PORTOBELLO MUSHROOMS  GFA

Rosemary olive oil and tamari glazed portobello mushroom, zucchini,  
blistered tomato and roasted corn. Served with champ potatoes.

 FRESH COLUMBIA RIVER STEELHEAD  GFA

Chargrilled with apple-ginger butter. Served with craisin pistachio rice 
pilaf and seasonal vegetables. 

DESSERTS:DESSERTS:
SHARON’S JAR PIESHARON’S JAR PIE

Your choice of:  Chocolate Caramel Mousse - or- Best of Season

ANTHONY’S BURNT CREAMANTHONY’S BURNT CREAM GFA

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

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

ANTH-617-HF

THREE COURSE DINNERSTHREE COURSE DINNERS
$$3535

Monday-Friday from 3:00 - 5:30 P.M.!


