
Soup of the Day
Chicken Caesar Salad
Hearts of Romaine | Rustic Croutons 
Parmesan | Lemon | Caesar Dressing

GF= Gluten Free  V= Vegetarian
Consuming raw or undercooked meat, seafood, shellfish, or eggs may increase risk of foodborne illness.

RED ALDER GRILL

Drunken Mussels 19
White Wine | Sweet Onion
Garlic | Parsley | Crostini

Crudite Hummus Platter 18
Broccoli | Cucumber | Cherry Tomato
Carrot | Celery | Ranch Dressing

Cajun Chicken Quesadilla 14
Spiced Grilled Chicken | Green Onion
Monterey/Cheddar | Salsa | Sour Cream

GF V

SMALL PLATES

Smoked Salmon & Corn Chowder 6 | 9   
6 | 9

Classic Caesar 7
Arugula Salad 7

Add Protein: Chicken +7 | Salmon +10 |  Steak +10  

Cup | Bowl 

HANDHELD FAVORITES
Served On Macrina Bakery Bread w/ Fries | Substitute House Salad +2, Cup of Soup +2, Fruit Cup +2

Gluten Free Bread Available +2

SOMETHING SWEET

Blackberry Bread Pudding 10
White Chocolate | Vanilla Ice Cream

Snoqualmie Ice Cream
Choice of: Vanilla | Chocolate Brownie 
Cookies & Cream

8

Mini Churros 10

Cinnamon-Sugar | Chocolate Sauce 
Dulce de Leche

Warm Chocolate Brookie 10
Ghirardelli Chocolate | Vanilla Ice Cream
Chocolate Drizzle

Crispy Fried Oysters 18
Sweet & Spicy Dipping Sauce | Lemon

Mac & Cheese Bites 14
Pepperoncini | Ranch Dressing American Beef Sliders 14

American Cheese | House Aioli 
Hawaiian Roll

Boneless Buffalo Wings 14
Frank’s Red Hot Buffalo | Ranch

Olive & Pesto Flatbread 18
Mediterranean Olives | Basil Pesto
Mozzarella | Tomato | Arugula

Cayenne Fried Calamari 16
Chili Aioli | Lemon

1lb. Jumbo Wings 20
Choose Buffalo or Sweet & Spicy Asian
w/ Ranch Dressing

SIGNATURE SALADS SOUP & SIDE SALADS

Teriyaki Salmon Bowl 25
Quinoa | Edamame | Pickled Red Onion
Wonton Strips | Greens | Citrus Vinaigrette

Watermelon Steak Salad 25
Hangar Steak | Mediterranean Olives
Goat Cheese | Cucumber 
Pickled Red Onion | Raspberry Vinaigrette

21

Grilled Chicken Caprese 23
Vine Ripened Tomato | Fresh Mozzarella
Aged Balsamic Reduction 
EVOO | Arugula

Apple | Cucumber | Tomato |
Carrot | Green Goddess Dressing

Pub Burger 20
Beecher’s Flagship Cheese 
Peppered Bacon | Sriracha Mayo 
Lettuce | Tomato | Pickle

Plateau Porker 21
BBQ Boneless Pork Ribs | Cheddar
Grilled Onion | Pickle Chips | Lettuce

Blackened Chicken Panini 20
Fresh Mozzarella | Tomato
Roasted Red Peppers | Pesto Aioli

Pete’s Chicken & Waffles 21
Yes, it’s a sandwich! 
Fresh Waffle | Buttermilk Chicken 
Coleslaw | Maple SyrupSmoked Turkey Club 18

Fresh Sliced Turkey | Aioli | Swiss
Peppered Bacon | Lettuce | Tomato

BBQ Brisket Sandwich 22
Memphis-Style Brisket | Coleslaw
Red Onion | Pickle

Portobello Hummus Wrap 18
Roasted Zucchini & Squash | Arugula
Homemade Hummus | Spinach Tortilla

Honey-Pepper Salmon 36
Yakisoba Stir-Fry | Broccoli | Carrot
Cabbage | Red Pepper | Green Onion

Harissa Mahi Mahi 38
Pacific Mahi Mahi | Stir-Fried Vegetables
Fresh Mango Salsa

SIGNATURE PLATES
Thai Red Curry Tofu 32
Bok Choy | Green Beans | Carrot 
Red Bell Pepper | Green Onion

Herb Marinated Steak 38
Hanger Steak | Pommes Anna |
Roasted Vegetables | Red Wine Demi

Cajun Penne Pasta 25
Grilled Chicken | Prawns | Tomato | Onion
Spinach | Parmesan | Cajun Cream Sauce

Fish & Chips 25
Beer-Battered Rockfish | Cabbage Slaw
Tartar Sauce | Lemon

WHAT’S ON DRAFT?
Bodhizafa 7

Hazy IPA 7

Coors Light 5.5

Rotating Handle 7

Transfusion 10
Vodka | Grape Juice | Ginger Ale | Lime

Plateau Margarita 10
Tequila| Triple Sec | Lime | Agave

CANS
Bodhizafa | Coors Lt. | Stella | Spacedust | Guinness | Heineken
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Please inform your server of any allergy or dietary restrictions.


