
FEATURED DINNER MENU ITEMS FOR JUNE 23RD - JUNE 29TH
.................................................................................................................................................................................................................................................................................................
...............................................................................................................................................................................................................

WINES BY THE GLASS
WHITE
White Zinfandel, Beringer, CA     4.75
Pinot Grigio, Cycles Gladiator, CA     6.00
Huckleberry Riesling, Latah Creek, WA     6.50
Sauvignon Blanc, Guenoc, Lake County,CA   6.25
Chardonnay, Cypress, J Lohr, CA     6.50
Viognier, Yalumba, South Australia     6.50

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

Petrale Sole

Fresh Pacific Coast petrale sole dusted inFresh Pacific Coast petrale sole dusted inFresh Pacific Coast petrale sole dusted inFresh Pacific Coast petrale sole dusted inFresh Pacific Coast petrale sole dusted in
seasoned flour and pan seared. Laced with aseasoned flour and pan seared. Laced with aseasoned flour and pan seared. Laced with aseasoned flour and pan seared. Laced with aseasoned flour and pan seared. Laced with a

bay shrimp and scallop chardonnay sauce.bay shrimp and scallop chardonnay sauce.bay shrimp and scallop chardonnay sauce.bay shrimp and scallop chardonnay sauce.bay shrimp and scallop chardonnay sauce.
Served with brown rice and oven roastedServed with brown rice and oven roastedServed with brown rice and oven roastedServed with brown rice and oven roastedServed with brown rice and oven roasted

roasted vegetables.roasted vegetables.roasted vegetables.roasted vegetables.roasted vegetables.

20.9520.9520.9520.9520.95

Chipotle Ribeye Steak

Double R Ranch natural raised prime rib handDouble R Ranch natural raised prime rib handDouble R Ranch natural raised prime rib handDouble R Ranch natural raised prime rib handDouble R Ranch natural raised prime rib hand
cut into 12 oz steaks. Rubbed with a smokedcut into 12 oz steaks. Rubbed with a smokedcut into 12 oz steaks. Rubbed with a smokedcut into 12 oz steaks. Rubbed with a smokedcut into 12 oz steaks. Rubbed with a smoked
jalapeno pesto and broiled. Topped with ajalapeno pesto and broiled. Topped with ajalapeno pesto and broiled. Topped with ajalapeno pesto and broiled. Topped with ajalapeno pesto and broiled. Topped with a
mango infused pineapple salsa. Served withmango infused pineapple salsa. Served withmango infused pineapple salsa. Served withmango infused pineapple salsa. Served withmango infused pineapple salsa. Served with

garlic mashed potatoes and oven roastedgarlic mashed potatoes and oven roastedgarlic mashed potatoes and oven roastedgarlic mashed potatoes and oven roastedgarlic mashed potatoes and oven roasted
vegetables.vegetables.vegetables.vegetables.vegetables.

     26.95     26.95     26.95     26.95     26.95

Crab and Artichoke Pasta

 Crab meat sauteed with artichokes, garlic, Crab meat sauteed with artichokes, garlic, Crab meat sauteed with artichokes, garlic, Crab meat sauteed with artichokes, garlic, Crab meat sauteed with artichokes, garlic,
shallots and shitake mushrooms. Finshed in ashallots and shitake mushrooms. Finshed in ashallots and shitake mushrooms. Finshed in ashallots and shitake mushrooms. Finshed in ashallots and shitake mushrooms. Finshed in a

white wine and crab shell stock with a touch ofwhite wine and crab shell stock with a touch ofwhite wine and crab shell stock with a touch ofwhite wine and crab shell stock with a touch ofwhite wine and crab shell stock with a touch of
whole butter. Tossed in linguine pasta.whole butter. Tossed in linguine pasta.whole butter. Tossed in linguine pasta.whole butter. Tossed in linguine pasta.whole butter. Tossed in linguine pasta.

Garnished with parmesan cheese and greenGarnished with parmesan cheese and greenGarnished with parmesan cheese and greenGarnished with parmesan cheese and greenGarnished with parmesan cheese and green
onion.onion.onion.onion.onion.

111119.959.959.959.959.95

GENERAL MANAGER:  SHAWN MURPHY         EXECUTIVE CHEF:  BARRY MATTHEWS

Make Joooooooooooyour rese

HoopfestHoopfestHoopfestHoopfestHoopfest
Join on Saturday and Sunday between gamesJoin on Saturday and Sunday between gamesJoin on Saturday and Sunday between gamesJoin on Saturday and Sunday between gamesJoin on Saturday and Sunday between games
for our award winning Coeur d’ Alene Brewingfor our award winning Coeur d’ Alene Brewingfor our award winning Coeur d’ Alene Brewingfor our award winning Coeur d’ Alene Brewingfor our award winning Coeur d’ Alene Brewing

Co. handcrafted ales and our made from scratchCo. handcrafted ales and our made from scratchCo. handcrafted ales and our made from scratchCo. handcrafted ales and our made from scratchCo. handcrafted ales and our made from scratch
food. Sunday in our lounge is an all day happyfood. Sunday in our lounge is an all day happyfood. Sunday in our lounge is an all day happyfood. Sunday in our lounge is an all day happyfood. Sunday in our lounge is an all day happy
hour. So relax and grab a bite to eat or quenchhour. So relax and grab a bite to eat or quenchhour. So relax and grab a bite to eat or quenchhour. So relax and grab a bite to eat or quenchhour. So relax and grab a bite to eat or quench

your thirst.your thirst.your thirst.your thirst.your thirst.

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 your server or bartender for
details!

Live MusicLive MusicLive MusicLive MusicLive Music
Join us in our lounge Thursday nights  at 6 p.m to

9 p.m for local musicians  showcasing their
talent.

     seasoned corn meal crust. Served over
house made saffron asta aed with a lemon

caper sauceilapia
Fresh tilapia pan seared with a       seasoned

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


