
FEATURED MENU ITEMS FOR THE WEEK OF APRIL 9TH - APRIL 15TH

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

Beef ala IndienneBeef ala IndienneBeef ala IndienneBeef ala IndienneBeef ala Indienne
Double R ranch beef  with leeks, celery, apples, ham,Double R ranch beef  with leeks, celery, apples, ham,Double R ranch beef  with leeks, celery, apples, ham,Double R ranch beef  with leeks, celery, apples, ham,Double R ranch beef  with leeks, celery, apples, ham,

tomatoes, beef stock, India pale ale and curry. Fin-tomatoes, beef stock, India pale ale and curry. Fin-tomatoes, beef stock, India pale ale and curry. Fin-tomatoes, beef stock, India pale ale and curry. Fin-tomatoes, beef stock, India pale ale and curry. Fin-
ished with jasmine rice and a swirl of creme fraicheished with jasmine rice and a swirl of creme fraicheished with jasmine rice and a swirl of creme fraicheished with jasmine rice and a swirl of creme fraicheished with jasmine rice and a swirl of creme fraiche

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
PPPPPepitepitepitepitepita Ta Ta Ta Ta Tuna Encuna Encuna Encuna Encuna Enchiladashiladashiladashiladashiladas

Ahi tuna rolled in flour tortillas and cheddar jackAhi tuna rolled in flour tortillas and cheddar jackAhi tuna rolled in flour tortillas and cheddar jackAhi tuna rolled in flour tortillas and cheddar jackAhi tuna rolled in flour tortillas and cheddar jack
cheese. Baked in a green chile sauce and garnishedcheese. Baked in a green chile sauce and garnishedcheese. Baked in a green chile sauce and garnishedcheese. Baked in a green chile sauce and garnishedcheese. Baked in a green chile sauce and garnished

with toasted pepitas and cotija cheese.with toasted pepitas and cotija cheese.with toasted pepitas and cotija cheese.with toasted pepitas and cotija cheese.with toasted pepitas and cotija cheese.
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
Beef StroganoffBeef StroganoffBeef StroganoffBeef StroganoffBeef Stroganoff

Certified Black Angus beef sauteed with red onion,Certified Black Angus beef sauteed with red onion,Certified Black Angus beef sauteed with red onion,Certified Black Angus beef sauteed with red onion,Certified Black Angus beef sauteed with red onion,
crimini mushrooms, red wine, a touch of veal stock andcrimini mushrooms, red wine, a touch of veal stock andcrimini mushrooms, red wine, a touch of veal stock andcrimini mushrooms, red wine, a touch of veal stock andcrimini mushrooms, red wine, a touch of veal stock and

fresh herbs. Served over a bed of fettucinne andfresh herbs. Served over a bed of fettucinne andfresh herbs. Served over a bed of fettucinne andfresh herbs. Served over a bed of fettucinne andfresh herbs. Served over a bed of fettucinne and
finished with a dollop of sour cream and greenfinished with a dollop of sour cream and greenfinished with a dollop of sour cream and greenfinished with a dollop of sour cream and greenfinished with a dollop of sour cream and green

o n i o n s .o n i o n s .o n i o n s .o n i o n s .o n i o n s .
111115.955.955.955.955.95

Entree
Salmon En PSalmon En PSalmon En PSalmon En PSalmon En Papilloapilloapilloapilloapillottttteeeee

Wild Alaskan salmon wrapped in parchment paperWild Alaskan salmon wrapped in parchment paperWild Alaskan salmon wrapped in parchment paperWild Alaskan salmon wrapped in parchment paperWild Alaskan salmon wrapped in parchment paper
with julienne vegetable, red potatoes and Maitre D’with julienne vegetable, red potatoes and Maitre D’with julienne vegetable, red potatoes and Maitre D’with julienne vegetable, red potatoes and Maitre D’with julienne vegetable, red potatoes and Maitre D’

Hotel butter. Oven baked and served with a lightHotel butter. Oven baked and served with a lightHotel butter. Oven baked and served with a lightHotel butter. Oven baked and served with a lightHotel butter. Oven baked and served with a light
lemon buerre blanc.lemon buerre blanc.lemon buerre blanc.lemon buerre blanc.lemon buerre blanc.

20.9520.9520.9520.9520.95

Dessert
FFFFFrrrrrencencencencench Brh Brh Brh Brh Bread Puddingead Puddingead Puddingead Puddingead Pudding

Baguettes sliced thin and soaked in a rich vanilla andBaguettes sliced thin and soaked in a rich vanilla andBaguettes sliced thin and soaked in a rich vanilla andBaguettes sliced thin and soaked in a rich vanilla andBaguettes sliced thin and soaked in a rich vanilla and
egg custard. Oven baked and served warm with aegg custard. Oven baked and served warm with aegg custard. Oven baked and served warm with aegg custard. Oven baked and served warm with aegg custard. Oven baked and served warm with a

bourbon whiskey sauce.bourbon whiskey sauce.bourbon whiskey sauce.bourbon whiskey sauce.bourbon whiskey sauce.
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.


