
FEATURED MENU ITEMS FOR THE WEEK OF APRIL 16TH - APRIL 22ND

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, Guenoc, Lake County,CA  6.25
Chardonnay, Gordon Brothers, WA    7.25
Viognier, Yalumba, South Australia    6.50

RED
Merlot, Santa Ema, Maipo Valley, Chile       6.50
T3 Red, Townshend, Spokane, WA  10.50
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

FEAFEAFEAFEAFEATURED MENU ITEMSTURED MENU ITEMSTURED MENU ITEMSTURED MENU ITEMSTURED MENU ITEMS
Soup

POZOLEPOZOLEPOZOLEPOZOLEPOZOLE
Slow cooked pork shoulder simmered ina rich brothSlow cooked pork shoulder simmered ina rich brothSlow cooked pork shoulder simmered ina rich brothSlow cooked pork shoulder simmered ina rich brothSlow cooked pork shoulder simmered ina rich broth
with mexican seasonings and hominy. Garnished withwith mexican seasonings and hominy. Garnished withwith mexican seasonings and hominy. Garnished withwith mexican seasonings and hominy. Garnished withwith mexican seasonings and hominy. Garnished with

red onion, cabbage, radishes and a dollop of sourred onion, cabbage, radishes and a dollop of sourred onion, cabbage, radishes and a dollop of sourred onion, cabbage, radishes and a dollop of sourred onion, cabbage, radishes and a dollop of sour
c r e a mc r e a mc r e a mc r e a mc r e a m

Cup 2.95    bowl 3.95Cup 2.95    bowl 3.95Cup 2.95    bowl 3.95Cup 2.95    bowl 3.95Cup 2.95    bowl 3.95

Starter
Chicken wings DiabloChicken wings DiabloChicken wings DiabloChicken wings DiabloChicken wings Diablo

Chicken wings deep fried and tossed with a anchoChicken wings deep fried and tossed with a anchoChicken wings deep fried and tossed with a anchoChicken wings deep fried and tossed with a anchoChicken wings deep fried and tossed with a ancho
chile salsa. Served on a bed of cilantro cabbage  withchile salsa. Served on a bed of cilantro cabbage  withchile salsa. Served on a bed of cilantro cabbage  withchile salsa. Served on a bed of cilantro cabbage  withchile salsa. Served on a bed of cilantro cabbage  with

julienne jicama.julienne jicama.julienne jicama.julienne jicama.julienne jicama.
9.959.959.959.959.95

Broiler Pizza
Thin crust pizza cooked on our broiler. Ask yourThin crust pizza cooked on our broiler. Ask yourThin crust pizza cooked on our broiler. Ask yourThin crust pizza cooked on our broiler. Ask yourThin crust pizza cooked on our broiler. Ask your

server to see what the pizza is today!server to see what the pizza is today!server to see what the pizza is today!server to see what the pizza is today!server to see what the pizza is today!
9.959.959.959.959.95

Pasta
ShrShrShrShrShrimimimimimp Manicop Manicop Manicop Manicop Manicottttttttttaaaaa

Oregon Bay shrimp combined with imported riccottaOregon Bay shrimp combined with imported riccottaOregon Bay shrimp combined with imported riccottaOregon Bay shrimp combined with imported riccottaOregon Bay shrimp combined with imported riccotta
cheese, garlic, fresh basil and shallots. Stuffed intocheese, garlic, fresh basil and shallots. Stuffed intocheese, garlic, fresh basil and shallots. Stuffed intocheese, garlic, fresh basil and shallots. Stuffed intocheese, garlic, fresh basil and shallots. Stuffed into

hand made manicotta and oven baked with our ownhand made manicotta and oven baked with our ownhand made manicotta and oven baked with our ownhand made manicotta and oven baked with our ownhand made manicotta and oven baked with our own
marinara and provolone cheese.marinara and provolone cheese.marinara and provolone cheese.marinara and provolone cheese.marinara and provolone cheese.

111115.955.955.955.955.95

Entree
Hoisin Pork SkewersHoisin Pork SkewersHoisin Pork SkewersHoisin Pork SkewersHoisin Pork Skewers

Pork tenderloin marinated in plum sauce and sambal.Pork tenderloin marinated in plum sauce and sambal.Pork tenderloin marinated in plum sauce and sambal.Pork tenderloin marinated in plum sauce and sambal.Pork tenderloin marinated in plum sauce and sambal.
Skewered with red and green peppers, red onionsSkewered with red and green peppers, red onionsSkewered with red and green peppers, red onionsSkewered with red and green peppers, red onionsSkewered with red and green peppers, red onions
and mushrooms. Broiled and served with steamedand mushrooms. Broiled and served with steamedand mushrooms. Broiled and served with steamedand mushrooms. Broiled and served with steamedand mushrooms. Broiled and served with steamed

jasmine rice and kalbi sauce.jasmine rice and kalbi sauce.jasmine rice and kalbi sauce.jasmine rice and kalbi sauce.jasmine rice and kalbi sauce.
1111177777.95.95.95.95.95

Dessert
SSSSStrtrtrtrtraaaaawberwberwberwberwberrrrrries Ries Ries Ries Ries Romanofomanofomanofomanofomanoffffff

Fresh organic strawberries lightly marinated withFresh organic strawberries lightly marinated withFresh organic strawberries lightly marinated withFresh organic strawberries lightly marinated withFresh organic strawberries lightly marinated with
Grand Marnier liquor. Folded into premium FrenchGrand Marnier liquor. Folded into premium FrenchGrand Marnier liquor. Folded into premium FrenchGrand Marnier liquor. Folded into premium FrenchGrand Marnier liquor. Folded into premium French

vanilla ice cream and laced with Romanoff sauce.vanilla ice cream and laced with Romanoff sauce.vanilla ice cream and laced with Romanoff sauce.vanilla ice cream and laced with Romanoff sauce.vanilla ice cream and laced with Romanoff sauce.
Garnished with whipped cream and fresh mint.Garnished with whipped cream and fresh mint.Garnished with whipped cream and fresh mint.Garnished with whipped cream and fresh mint.Garnished with whipped cream and fresh mint.

5.955.955.955.955.95

GENERAL MANAGER:  SHAWN MURPHY         EXECUTIVE CHEF:  BARRY MATTHEWS

LLLLLuncuncuncuncunch Clubh Clubh Clubh Clubh Club
Are you a member of the Steam Plant GrillAre you a member of the Steam Plant GrillAre you a member of the Steam Plant GrillAre you a member of the Steam Plant GrillAre you a member of the Steam Plant Grill

Lunch Club? If you are, do not forget to presentLunch Club? If you are, do not forget to presentLunch Club? If you are, do not forget to presentLunch Club? If you are, do not forget to presentLunch Club? If you are, do not forget to present
your card to your server to get credit for youryour card to your server to get credit for youryour card to your server to get credit for youryour card to your server to get credit for youryour card to your server to get credit for your

visit.  Don’t forget, after your 2nd visit, you getvisit.  Don’t forget, after your 2nd visit, you getvisit.  Don’t forget, after your 2nd visit, you getvisit.  Don’t forget, after your 2nd visit, you getvisit.  Don’t forget, after your 2nd visit, you get
a free side soup or side salad; after your 5tha free side soup or side salad; after your 5tha free side soup or side salad; after your 5tha free side soup or side salad; after your 5tha free side soup or side salad; after your 5th

visit you receive a free appetizer; following yourvisit you receive a free appetizer; following yourvisit you receive a free appetizer; following yourvisit you receive a free appetizer; following yourvisit you receive a free appetizer; following your
8th visit, you are entitled to a free dessert; and8th visit, you are entitled to a free dessert; and8th visit, you are entitled to a free dessert; and8th visit, you are entitled to a free dessert; and8th visit, you are entitled to a free dessert; and

after your 10th visit, you are rewarded with aafter your 10th visit, you are rewarded with aafter your 10th visit, you are rewarded with aafter your 10th visit, you are rewarded with aafter your 10th visit, you are rewarded with a
free entree.  How do you become a member?free entree.  How do you become a member?free entree.  How do you become a member?free entree.  How do you become a member?free entree.  How do you become a member?
Just ask for a Lunch Club Card from yourJust ask for a Lunch Club Card from yourJust ask for a Lunch Club Card from yourJust ask for a Lunch Club Card from yourJust ask for a Lunch Club Card from your

server or pick one up from our friendly host staffserver or pick one up from our friendly host staffserver or pick one up from our friendly host staffserver or pick one up from our friendly host staffserver or pick one up from our friendly host staff
at the front desk. There is no cost obligation -at the front desk. There is no cost obligation -at the front desk. There is no cost obligation -at the front desk. There is no cost obligation -at the front desk. There is no cost obligation -

it’s that easy!it’s that easy!it’s that easy!it’s that easy!it’s that easy!
Would you like us to send lunch club cards andWould you like us to send lunch club cards andWould you like us to send lunch club cards andWould you like us to send lunch club cards andWould you like us to send lunch club cards and

copies of our lunch menu to your office?  Leavecopies of our lunch menu to your office?  Leavecopies of our lunch menu to your office?  Leavecopies of our lunch menu to your office?  Leavecopies of our lunch menu to your office?  Leave
your name and contact information at the frontyour name and contact information at the frontyour name and contact information at the frontyour name and contact information at the frontyour name and contact information at the front

desk and we’ll be happy to forward those to you.desk and we’ll be happy to forward those to you.desk and we’ll be happy to forward those to you.desk and we’ll be happy to forward those to you.desk and we’ll be happy to forward those to you.

Mug ClubMug ClubMug ClubMug ClubMug 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!

The Republic of TeaThe Republic of TeaThe Republic of TeaThe Republic of TeaThe Republic of Tea
organic, unsweetened iced teas

Pomegranate Green TeaPomegranate Green TeaPomegranate Green TeaPomegranate Green TeaPomegranate Green Tea
Ginger Peach Decaf TeaGinger Peach Decaf TeaGinger Peach Decaf TeaGinger Peach Decaf TeaGinger Peach Decaf Tea

4.004.004.004.004.00

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


