Dinner Menu

Stcak Bitcs ..... Skewered New Yor1< steak bites & a sweet \/idalia onion sauce ..... 8.95
Artichoke DiP (Serves 2) ... Served with warm Pita bread for diPPing ..... 6.95

C}'liPs & Qucso (561‘\/65 Z) ...... Torti”a chips, queso cliP, & salsa ..... 4.95
Fried AsParagus ..... TemPura fried & served with a \WWasabi Ranch ..... 5.65

~ S0Ur e SALAD BAR ~

A selection of Fresh, seasonal, & unique items

With [ ntrée ... 3.95 Asan [ ntrée ... 9.95

~ SALADS & SANDWICHES ~

Ahi Tuna Salacl ..... Spinaclﬂ with craisins, almonds, onion, oranges, & a sweet chili drcssing ..... i12.95
Girilled Chicken Sandwich ..... | ettuce, tomato, red onion & Ranch dressing ..... 10.95

Cacsar Salacl ..... Komaine, house-made croutons & shaved Farmesan ..... 7.95 Add gri”ec{ chicken ... 3.00
PC Grill Burger ..... | _ettuce, tomato, red onion & choice of; Swiss, (Cheddar, or rovolone cheese .....9.95

~ENTREES~

Filet Mignon ..... 8 oz filet toppcd with fried onion, served with potato Pancakcs & a side of
Bemaise sauce ..... 25.95
Stcak Jack Danicls ..... Seare& tenderloin medallions with Jack Danicls &emi~g|ace, Shitake
& Crimini mushrooms, & mashed potatoes ..... 22.95
SurF & | urf ... 6 oz sirloin steak, tempura shrimp & a baked potato ... i18.95
Rotisscric Tur‘ccg Brcast ..... Hand carved & served with mashed Potatoes & gravy ... i15.95
Fot Koast ..... Home s‘cgle Po’c roast with mashed Potatoes, gravy é»grcen beans ..... 15.95
Salmon Cakes ..... Scrvcd with Polcnta cakes & a Roasted Corn Dl” sauce ..... $1%.95
Almoncl Crustccl Rcd Trout ..... Almond crust, herb butter & rice Pi]anc ..... 14.95
Bowtic Fasta Onions) toasted Pine nuts, garlic, artichoices, fresh Basil, & a balsamic reduction ..... 10.95
Add Girilled Chicken ... 12.95 Add Shrimp ... 14.95
bakccl Mac n’ Cheese ... Orecchiette pasta & bread crumb topping ..... i0.95
Tilapia Fish Tacos (3) ..... SPanish rice, black beans, cabbage, Pico de ga”o & Cilantro-lime crema ..... 12.95
Kotisserie 2 Chicken ..... Adobc sauce & mashed potatoes ... i4.95
Lobstcr Mac n Chcesc ..... Orecchiette Pasta, lobster & bread crumb topping ..... 15.95
Babg Back Ribs ..... 1, Rack of Pork ribs with brown sugar BBQ‘sauce, French fries & slaw ..... 15.95
Stuﬂzecl CiderFPork] oin ... Cranbcrry apple stuging & potato cakes ... 16.95
TemPura Shrimp ) ... French fries & slaw ..... 17.95
New York Steak Au Poivre ..... 10 oz. steak dredge& in Me]arxge peppercorns, served with a brandy pepper
sauce & a baked Potato ..... $18.95

~A20% Gratuﬁ;y will be added to Partic:s of & or more ~

~C. onsuming raw or undercooked meats, Pou/tty, seafood, shellfish or eggs may increase your risk of food borne illness ~



DESSERT

Bananas ]:ostcr (Scrvcs 2) ..... Bananas &
vanilla ice-cream, with a sauce made from but‘ccr,

brown sugar, cinnamon & dark rum ..... 7.95

Chocolate Laycr Cake ..... Lagers of rich
decadent chocolate cake ... 5.95

Chocolate Mousse ... A light serving of
our si“cg smooth housc~madc choco]atc

mousse ..... 2.95

APPle CrisP ..... ]:rcsh appics, cinnamon & our
Popular house-made granola, baked until

crisP ..... 2.95

(Cheesecake .... New York stgle cheesecake
with fresh seasonal berries ..... 3.95
Orne scoop of Vanilla Beanice-cream ..... $1.00

BOTTLEDBEER

Pudweiser e, 4.00
Bud [ight coooiiiii 4.00
(Coors |ight ceccccccccsssvccccccieneeee 4.00
Mi”er Light ..................................................... 4.00
Amste] Light .................................................. 5.00
Hcimekcn ......................................................... 5.50
Cutthroat Pale Ale oo 5.50
Corona ............................................................. 5.00
Sierra Nevada Pale Ale oo, 6.00
Sam Adams oo, 7.00

DRAFT BEER

PudWeiser e, 4.50
Bud [ight coiiiviins 450
Heincken ......................................................... 5.00

~ A/coﬁo/fc be verage Pn’cfn‘g is inclusive of all taxes

~ /nquirc with your server about our seasonal

selection available on draft

WINESBY THE GLASS

Salmon Creek Char&onnag .................... 5.00
Beringer Chardonnag Stone Ce”ars.‘ 7.00
Folonari F’inot Grigio .................................. 10.00
Gegser FPeak Sauvignon Blanc . 12.00
Beringer White Zinfandel FVS ............ 7.00
Sa!mon Creck Mcrlot ................................ 5.00
Salmon Creek Cabernet .......................... 5.00
Beringer Cabemet Stone Ce”ars ....... 7.00

WINESBY THEBOTTLE

BLUSH
Beringer Wlﬁite Zimcandel F\/S ............ 28.00

CHARDONNAY

Salmon Creek ............................................... 1 8.00
Femcolds Koonunga Hx“ ............................ 24.00
Beringer Stone Cellars oo, 28.00
Columbia Crest v, 40.00
Klendall Jackson 46.00

OTHERWHITES
f:o!onari Finot Grigio ................................. 3»2.00
Gcgser FPeak Sauvignon Blanc . 40.00

MERLOT
Sa!mon Creek ............................................... 18.00

Columbia Crest ............................................ 29.00

Jacobs Creek v
32.00

Farducci ...........................................................

38.00

CABERNET

Salmon Creek ............................................... 1 8.00
Beringer Stone Ce”ars .......................... 24.00
Chatcau St. Jcan ....................................... 38.00

B\/ Coastal ................................................... 40.00

OTHERREDS
Red Bicgclette Finot Noir v, 38.00
Rosemount Shiraz w.ooceeeceeceeee, 58.00

SFARKLING
Segura [ states Brut ................................ 30.00
Gioria Ferrer Brut ...................................... 5%.00


http://en.wikipedia.org/wiki/Butter
http://en.wikipedia.org/wiki/Brown_sugar
http://en.wikipedia.org/wiki/Cinnamon




