
FEATURED MENU ITEMS FOR THE WEEK OF JANUARY 22ND - JANUARY 28TH

WINES BY THE GLASS
WHITE
White Zinfandel, Beringer, CA    4.75
Chardonnay, Cypress, J Lohr, CA    6.25
Pinot Grigio, Meridian, CA    6.00
Huckleberry Riesling, Latah Creek, Spokane, WA    6.50
Sauvignon Blanc, Arbor Crest,Spokane,WA  6.25
Chardonnay, Gordon Brothers, WA    7.25
Viognier, Yalumba, South Australia    6.50

R E D
Merlot, Santa Ema, Maipo Valley, Chile       6.50
T3 Red, Townshend, Spokane, WA    8.50
Pinot Noir, Echelon, CA    7.50
Syrah, Stonecap, WA    6.75
Cabernet Sauvignon, Two Tone Farms, CA   6.75
Zinfandel, Bogle Old Vine, CA    7.25
Merlot, Mirassou, CA    6.25

FEATURED DINNER MENU
Your choice of one of three entrees

complemented with the Chef’s choice of daily
accompaniments.

Includes your choice of soup or salad.

Lobster Ravioli
Pasta stuffed with lobster and

simmered gently in shell stock. Topped
off with sauteed lobster meat and a light

lemon cream sauce.

21.95

GENERAL MANAGER:  LENEA FRITZ          EXECUTIVE CHEF:  BARRY MATTHEWS

LUNCH CLUB
Are you a member of the Steam Plant Grill
Lunch Club? If you are, do not forget to

present your card to your server to get credit
for your visit.  Don’t forget, after your 2nd
visit, you get a free side soup or side salad;

after your 5th visit you receive a free
appetizer; following your 8th visit, you are

entitled to a free dessert; and after your 10th
visit, you are rewarded with a free entree.

How do you become a member?  Just ask for
a Lunch Club Card from your server or pick

one up from our friendly host staff at the front
desk. There is no cost obligation - it’s that

easy!

Would you like us to send lunch club cards
and copies of our lunch menu to your office?
Leave your name and contact information at
the front desk and we’ll be happy to forward

those to you.

MUG CLUB
Are you a member of our Mug Club?

If so, it is time to renew your membership!
Want to become a member of our Mug Club?

Ask you server or bartender for details!
Fresh tilapia pan seared with a       seasoned

corn meal crust. Served over house made
saffron pasta aed with a lemon caper

Filet Mignon
Double R Ranch tenderloin hand cut

and wrapped in pancetta bacon. Lightly
smoked with apple wood and finished on

the broiler with a sundried tomato, pinenut
and feta cheese crust.

29.95

Chef’s Whim
Ask your server to see what our chefs are
preparing today. It could be anything from
fresh seafood to house made desserts.

Market Price

Steam Plant Grill is  ( ( ( Wi-Fi ) ) )  ready for your convenience.

Coeur d’Alene Brewing Company’s Scotish Ale now on tap!


