
$8.5 COCKTAILS$8.5 COCKTAILS
APPLETINI

HEARTHFIRE HARD LEMONADE

‘BEST OF SEASON’ SELTZER

MOSCOW MULE

MARTINI -OR- MANHATTAN

$7.5 WELL DRINKS$7.5 WELL DRINKS

HAPPY HOUR MENUHAPPY HOUR MENU
Join us daily 3:00 P.M. to close in our bar  

*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.

BEER & WINEBEER & WINE
DRAFT BEER |  $7
Scuttlebutt Brewing Anthony’s Pale Ale
Narrows brewing Anthony’s IPA
Farmstrong cold beer pilsner

GLASS WINES |  $7.5
Riesling - Chateau Ste. Michelle
Chardonnay - Anthony’s by Buried Cane
Cabernet Sauvignon - 

Anthony’s by Buried Cane
Merlot - Red Diamond 
Rose - Sparkman Cellars “This Old Porch”

GLASS WINES |  $9.5
Syrah - Boomtown by Dusted Valley
Sauvignon Blanc - Hedges Family Estate “CMS”
Pinot Gris - Latah Creek
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TOMATO BASIL SOUP	 6 | 9

CLASSIC CAESAR SALAD GFA	 6.5
With Parmesan frico and bacon. 

HEARTS OF ROMAINE	 7.5
Crisp romaine with blue cheese crumbles,  
toasted hazelnuts and blue cheese dressing. 

UNCLE FRED’S STEAK CHILI	 11
A hearty chili with northwest sirloin, hot Italian sausage,  
onion, jalapenos, tomatoes, roasted red peppers topped 
with crème fraîche, cheddar cheese, chili cheese chips 
and parsley. 

BBQ GARLIC PRAWNS	 10 
New Orleans style served with cornbread pudding.

STEELHEAD SWIMMERS	 13
Served with sun-dried tomato basil mayo. 

SHAKING BEEF*	 14.5
Tender beef seared with red onion, hot red peppers  
and a garlic-tamari lime glaze

SWEET POTATO FRIES	 8.5
Served with curried ketchup. 

CHARGRILLED BURGER*	 10
ADD: CHEESE | +1.5     ADD: FRIES | +2.5

ADD: DOUBLE PATTY | +3     

PORTOBELLO MUSHROOMS (VEGETARIAN)	 9.5
Crispy panko crusted slices of portobello mushrooms.  
Served with almond romesco aioli.  
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