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RED ALDER GRILL

Peter Hannah - Executive Chef

Fried Brussel Sprouts
Roasted Peanuts | Sesame Seeds |
Bacon | Sticky Sweet Glaze

Deep Fried Chicken Pot Stickers 14

Lemon Grass Chicken Dumplings
| Tamari Sauce

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

THE FRONT NINE

Chorizo Con Queso 12

Melted Tillamook Cheese | Chorizo |
Onions | Green Chili | Tortilla Chips

Cayenne Fried Calamari 16
Chili Aioli | Lemon

Sundried Tomato Flatbread 1g

Mediterranean Olives | Basil Pesto
Mozzarella | Tomato | Arugula, | Chorizo

Cheeseburger Sliders 14
Mini Brioche | American Cheese |
Spicy Aioli | Sweet Relish

1lb. Jumbo Wings 20

Choose Buffalo or Parmesan Garlic
w/ Ranch Dressing

GREENS & FAIRWAYS

Harvest Grain & Salmon Bowl 26

Farro | Mixed Greens | Feta | Honeycrisp Apple | Dried
Cranberry | Candied Walnuts | Yasou Vinaigrette

Orzo Chicken Salad 23

Orzo Pasta | Julienne Broccoli | Feta | Tomato | Honey-

Lemon Vinaigrette

Chicken Caesar Salad 21

Hearts of Romaine | Rustic Croutons
Parmesan | Lemon | Caesar Dressing

Southwest Steak Salad « 26

Romaine | Black Beans | Corn | Tomato | Shredded

Cheese | BBQ-Ranch Dressing | Tortilla Strips

SOUP & SIDE SALADS
Cup | Bowl
French Onion Soup 6|9
Chef’s Soup 6|9

Small | Large

Classic Caesar, 7114

Mixed Green Salad v 7114

Tomato | Carrots | Cucumber
| Ranch Dressing

Add Protein: Chicken +8 | Salmon +10 | Steak +12

CLUBHOUSE CLASSICS

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

Pub Burger 20

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

Make it Vegetarian with a Falafel Patty Substitution
Blackened Chicken Sandwich 20

Spicy Grilled Chicken | Lettuce | Tomato | Slaw |
Pepper Jack | Spicy Mayo | Ciabatta

Gluten Free Bread Available +2

Prime Rib Dip 24

Prime Rib | Swiss | Caramelized Onion |
Horseradish Aioli | Rustic Bread | Au Jus

Plateau Turkey Club 18

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

Turkey Grilled Cheese 18
Smoked Turkey | American Cheese |
Tomato | Peppered Bacon

Pastrami Reuben 22

Pastrami | Sauerkraut | Swiss |
House Remoulade | Grilled Rye

Crab Cake Burger 22
Two Crab Cakes | Tartar Sauce |

Pepper Jack Lettuce | Pickles | Red

Onion | Brioche

Furikake Salmon cr 36
Oven-Roasted | Furikake Crust |
Miso-Lentil Ragout | Seaweed Salad

Togarashi-Seared Tuna cF 38

Seared | Winter Succotash | Broccoli Sticks
| Sambal Chili | Wakame

CLUB SIGNATURES

Herb Marinated Steak ¢+ 33
Grilled | Sweet Potato Praline |
Baby Carrots

Cajun Penne Pasta 25

Grilled Chicken | Prawns | Tomato | Onion
Spinach | Parmesan | Cajun Cream Sauce

Bolognese 25
Slow-Simmered Sauce | Hand-Cut Pappardelle
Basil | Parmesan | Garlic Breadstick

Pike’s Market Fish & Chips 25

Beer-Battered Pollock| Cabbage Slaw
Tartar Sauce | Lemon

PLATEAU PRIME & CO

Served with Baby Carrots, Grilled Sliced Tomatoes

Wagyu Ribeye 140z o+ 120

Cabernet Sauvignon Demi

Choice of: Vanilla |Cookies & Cream |
Choclolate Brownie Ice Cream

Columbia River Steelhead 100z 39 All Steaks Oregon Country Delmonico 160z ¢ 75
Caper Brown Butter Sauce Maldon Sea Salt Finish Cabernet Sauvignon Demi
THE SWEET SPOT WHAT’S ON DRAFT?
Dippin Dots 7
Choice of: Cotton Candy| Cookies & Cream | .
Cookie Dough Bodhizafa
Blondie Bites Sundae 10 Hazy IPA
Chocolate Sauce | Vanilla Ice Cream | Whipped Coors Light 5.5
Cream .
Warm Chocolate Brookie 10 Rotating Handle 7
Ghirardelli Chocolate | Vanilla Ice Cream Transfusion 10
(é:hocole;:e Drlzzlg‘ Abple C bl Vodka | Grape Juice | Ginger Ale | Lime
ranperr e Crumpie .
Cinnamon | Vzililla Icer::[r)eam | 10 Plateau Margarita 10
Confectionary Dust Tequila| Triple Sec | Lime | Agave
Snoqualmie Ice Cream 9

GF= Gluten Free V=Vegetarian

Consuming raw or undercooked meat, seafood, shellfish, or eggs may increase risk of foodborne illness.

Please inform your server of any allergy or dietary restrictions.




