
FEATURED MENU ITEMS FOR THE WEEK OF JANUARY 15TH - JANUARY 21ST

FEATURED LUNCH MENU
$9.95

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

GENERAL MANAGER:  LENEA FRITZ        EXECUTIVE CHEF:  BARRY MATTHEWS

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

Now serving organic, unsweetened iced teas by

The Republic of Tea.
Pomegranate Green Tea - Tea of Heart’s Content - Iced tea brewed from organic green tea

leaves, pomegranates and natural flavors.
Ginger Peach Decaf - Longevity Tea - Iced Tea brewed from organic black tea leaves, ginger,

peach and natural flavors.

$4.00

We

LUNCH CLUB CARD
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 fr ee 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 or 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.

Tilapia
Fresh tilapia pan seared with a

seasoned corn meal crust. Served
over house made saffron pasta and
finished with a lemon caper sauce.

Mini Meatloaf
Homemade chipotle style meatloaf

cooked individually and laced with a
Scotish Ale tomato sauce. Served
with garlic whipped potatoes and

vegetable du jour.

Pork Medallions
Natural raised pork medallions sauteed
with garlic and shallots, deglazed with
white wine and finished with sun dried
tomatoes, basil and feta cheese. Served

with parmesan rissoto and
vegetable du jour.


