Served 5pm-Close RED AI_DER Dinner Menu
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Small Plates

Jumbo Chicken Wings ©Ff 14(® 2802 Cayenne Fried Calamari 16
Frank Red Hot or Caramel Ginger Sauce Chili Aioli, Lemon Wedge

Margherita Flatbread V 16 Vietnamese Ribs 19
Marinara, Basil Pesto Oil, Mozzarella Hoisin Sauce, Green Onion, Sesame Seed
Garlic-Parmesan Fries v 14 Austin Pulled Pork Sliders 15
Roasted Garlic, Parmesan, Remoulade Slaw, Brioche Bun, Whole Grain Mustard

Carne Asada Tacos (3) °F 20 Charcuterie Board 202rrh 3Q“rPrPY
Hanger Steak, Salsa, Sour Cream, Queso Fresco, White Salami, Capicola, Prosciutto, Baguettes, Beecher,

Corn Tortilla Manchego, Mediterranean Olives, Figs Spread

Starter Soups and Salads

Tomato Basil Soup " 6<w» 9>l  Honey Crisp Apple Salad °~V 8
Croutons, Herbs Honey Crisp Apple, Cherry Tomatoes, Cucumber, Shredded
Carrots; Ranch, Italian, Balsamic, or Blue Cheese Dressing Choice

Soup of the Day 6°wr 9wl Classic Caesar 8
Selection Varies Hearts of Romaine, Parmesan, Rustic Croutons, Lemon,
Classic Dressing

Signature Salads

Grilled Chicken Cobb ©Ff 26 Steak & Salted Watermelon Salad °F 26
Hearts of Romaine, Hard-Boiled Egg, Peppered Bacon, Spring Mix, Pickled Onions, Cherry Tomatoes, Feta,
Cherry Tomatoes, Blue Cheese, Avocado, Roasted Garlic Balsamic Vinaigrette

Thyme Vinaigrette

Salmon Teriyaki Salad Bowl 26 Chicken Caesar Salad 22
Teriyaki Glaze, Soba Noodles, Bell Pepper, Napa, Soy Hearts of Romaine, Parmesan, Rustic Croutons, Lemon,
Vinaigrette Sesame Seeds Classic Dressing

Burgers & Sandwiches

Served with Freshly Baked Organic Bread, Gluten Free Bread Available (+2)
Choice of: Fries, House Salad (+2), Cup of Soup (+2), Fruit Cup (+2)

Salmon BLT 23 Impossible Burger v 22
Peppered Bacon, Avocado, Lettuce, Tomato, Remoulade, Remoulade, Lettuce, Tomato, Avocado, Beecher Flagship,
Macrina Rye Macrina Sesame Brioche

Pub Burger 20 California Turkey Sandwich 19
Beecher Flagship, Bacon Jam Aioli, Peppered Bacon, Lettuce, Cranberry Aioli, Avocado, Peppered Bacon, Swiss, Tomato,
Tomato, Avocado, Dill Pickle, Macrina Sesame Brioche Lettuce, Macrina White Batard

Prime Rib Dip 22 Sammamish Patty Melt 20
Swiss, Horseradish Cream, Hoagie Roll, Sautéed Onions, Burger Patty, Caramelized Onion, Swiss, Relish Aioli, Rye
Macrina Rustic Baguette, Au Jus Bread

Buffalo Fried Chicken Sandwich 19

Cayenne Marinade, Chipotle Aioli, Cabbage Slaw, Macrina Ciabatta

Signature Plates

Pacific Cod & Chips 25 Herb Crusted Salmon °f 38
Three Piece, Local Lager Beer Battered, Tartar Sauce, Squash Spaghetti, Grilled Lemon, Dill Rice Wine Buerre
Coleslaw, Lemon Blanc

Cajun Penne Pasta 25 Chimichurri Hanger Steak °f 42
Crilled Chicken, Prawn, Tomato, Onion, Spinach, Foraged Mushrooms, Crispy Fingerling Potatoes, Red Wine
Cajun Cream Sauce, Parmesan Demi Glace

Grilled Cowboy Steak °F 63 Wild Mushroom and Pea Risotto ™" 28

14 0z. Bone-In Rib Eye, Braised Spinach, Au Gratin Arborio Rice, Parmesan, Fried Basil

Potatoes, Washington Cabernet Sauvignon Reduction

GF= Gluten Free, V= Vegetarian
Consuming raw or uncooked meat, seafood, shellfish, or eggs may increase risk of food borne illness




