
 

bar entrées 
 

coldwater clam chowder  7 

clam chowder and simple salad 
mixed greens, 

white balsamic vinaigrette  11111111 

rustic brick oven hot bread 
roasted vegetables, 

olive tapenade, cambozola  7 

chopped chelan salad 
mixed greens, bacon, 

oregon blue cheese, roasted bosc pear  8 

pale ale crispy fried calamari 
romesco sauce  10 

grilled flat iron steak 
        and chopped salad    13 

 

classic club sandwich 
oven roasted turkey, cheddar cheese, 

bacon, tomato, lettuce  12 

three mini grilled cheeseburgers 
blue cheese, sharp cheddar, pepperjack  13 

shrimp quesadilla 
salsa fresca  14 

 

 

 

 

 

 
        An 18% gratuity is suggested for parties of 7 or 

more 
*consuming raw or undercooked meat, 
 eggs, and/or fish cooked to order may 
increase your risk of food-borne illness 

    

winter specials 

coldwater meat loaf 

garlic mash potato, wild mushroom sauce   

15 

dungeness crab mac and cheese 

shaved grana padano, crispy chives 

16 

 

 

desserts 

8 

warm rustic apple tart 
a la mode 

chocolate hazelnut mousse 
                 raspberry pomegranate sauce 

 

classic crème brulée and berries 

sorbet du jour 
tahitian vanilla tuille 

new york cheesecake 
mango sauce, fresh blackberries 

 

 

        An 18% gratuity is suggested for parties of 7 
or more 

*consuming raw or undercooked meat, 
 eggs, and/or fish cooked to order may 
increase your risk of food-borne illness 



 

wine by the glass 

whites 

chateau ste michelle riesling 
columbia valley, washington, 2005  7.25 

chateau ste michelle sauvignon blanc 
horse heaven vineyard, washington, 2005  10 

erath vineyards pinot gris 
oregon, 2006  9.75 

king estate domaine pinot gris 
willamette valley, oregon, 2005  12 

columbia crest chardonnay 
grand estates, columbia valley, 

washington, 2005  8 

14 hands chardonnay 
horse heavens hills, washington, 2005  7.5 

chateau ste michelle chardonnay 
canoe ridge estate, columbia valley, 2005  11.25 

 
reds 

king estate pinot noir 
lorane valley, oregon, 2006  12.25 

columbia crest reserve syrah 
columbia valley, washington, 2004  14 

barnard griffin merlot 
columbia valley, washington, 2005  10.75 

14 hands merlot 
horse heaven hills, washington, 2003  7.5 

chateau ste michelle merlot 
indian wells, columbia valley, 

washington, 2003  10 

col solare red wine 
columbia valley, washington, 2000  24.5 

barnard griffin cabernet sauvignon 
columbia valley, washington, 2005  11.75 

14 hands cabernet sauvignon 
horse heaven hills, washington, 2004  7.5 

stella maris red wine “star of the sea” 
columbia valley, washington, 2003  16

specialty drinks 

9.5 

washington red apple 
crown royal, apple pucker, cranberry juice 

nw sweet tart 
skyy vodka, island blue pucker, 

oranges and lemons 

raspberry beret 
bombay sapphire gin, real ginger beer, 

lime and raspberry purée 

chocolate pear martini 
grey goose vodka, crème de 

cacao, pear nectar and chocolate dust 

alki martini 
skyy vodka, malibu rum, pineapple juice 

lychee rita 
sauza hornitos tequila, lychee fruit 

 
on tap 

6 

bass ale 

bud light  

manny’s unfiltered pale ale 

maritime pacific flagship 

mac & jacks 

maritime pacific imperial i.p.a 

old seattle lager 

deschutes brewery seasonal 
widmer hefeweizen 

guinness stout  7 
 

bottled beer 

6.5 

heineken, bud light, budweiser  

or corona 


