
FEATURED DINNER MENU ITEMS  MARCH 31ST - APRIL 6TH
.................................................................................................................................................................................................................................................................................................
...............................................................................................................................................................................................................

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

R E D
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

 Berkshire Pork

Berkshire pork chops brined in Amber Ale andBerkshire pork chops brined in Amber Ale andBerkshire pork chops brined in Amber Ale andBerkshire pork chops brined in Amber Ale andBerkshire pork chops brined in Amber Ale and
spices. Grilled and brushed with a maple syrupspices. Grilled and brushed with a maple syrupspices. Grilled and brushed with a maple syrupspices. Grilled and brushed with a maple syrupspices. Grilled and brushed with a maple syrup
and balsamic vinegar glaze. Served with garlicand balsamic vinegar glaze. Served with garlicand balsamic vinegar glaze. Served with garlicand balsamic vinegar glaze. Served with garlicand balsamic vinegar glaze. Served with garlic

mashed potatoes and oven roasted vegetables.mashed potatoes and oven roasted vegetables.mashed potatoes and oven roasted vegetables.mashed potatoes and oven roasted vegetables.mashed potatoes and oven roasted vegetables.

1111177777.95.95.95.95.95

 Mojito Corvina

Mexican sea bass marinated in rum, fresh limeMexican sea bass marinated in rum, fresh limeMexican sea bass marinated in rum, fresh limeMexican sea bass marinated in rum, fresh limeMexican sea bass marinated in rum, fresh lime
juice, chiffonade of mint, garlic and pepper.juice, chiffonade of mint, garlic and pepper.juice, chiffonade of mint, garlic and pepper.juice, chiffonade of mint, garlic and pepper.juice, chiffonade of mint, garlic and pepper.
Broiled and complimented with pineappleBroiled and complimented with pineappleBroiled and complimented with pineappleBroiled and complimented with pineappleBroiled and complimented with pineapple

avocado salsa, brown rice and and sauteedavocado salsa, brown rice and and sauteedavocado salsa, brown rice and and sauteedavocado salsa, brown rice and and sauteedavocado salsa, brown rice and and sauteed
poblano peppers and jicama.poblano peppers and jicama.poblano peppers and jicama.poblano peppers and jicama.poblano peppers and jicama.

111118.508.508.508.508.50

Tenderloin Medallions and Gulf
Shrimp.

 Hand cut tenderloin medallions seasoned with Hand cut tenderloin medallions seasoned with Hand cut tenderloin medallions seasoned with Hand cut tenderloin medallions seasoned with Hand cut tenderloin medallions seasoned with
cracked black pepper and kosher salt. Broiledcracked black pepper and kosher salt. Broiledcracked black pepper and kosher salt. Broiledcracked black pepper and kosher salt. Broiledcracked black pepper and kosher salt. Broiled

and placed on puff pastry rounds. Toppedand placed on puff pastry rounds. Toppedand placed on puff pastry rounds. Toppedand placed on puff pastry rounds. Toppedand placed on puff pastry rounds. Topped
with sauteed wild  gulf shrimp and asparagus.with sauteed wild  gulf shrimp and asparagus.with sauteed wild  gulf shrimp and asparagus.with sauteed wild  gulf shrimp and asparagus.with sauteed wild  gulf shrimp and asparagus.
Laced with red pepper rouille. Presented withLaced with red pepper rouille. Presented withLaced with red pepper rouille. Presented withLaced with red pepper rouille. Presented withLaced with red pepper rouille. Presented with

potatoes anna and tarragon carrots.potatoes anna and tarragon carrots.potatoes anna and tarragon carrots.potatoes anna and tarragon carrots.potatoes anna and tarragon carrots.

28.9528.9528.9528.9528.95

GENERAL MANAGER:  GABE BARRY         EXECUTIVE CHEF:  BARRY MATTHEWS

Make Joooooooooooyour rese

BrBrBrBrBreeeeewwwwwererererers Dinners Dinners Dinners Dinners Dinner
Couer d Alene Brewing Companys’ HeadCouer d Alene Brewing Companys’ HeadCouer d Alene Brewing Companys’ HeadCouer d Alene Brewing Companys’ HeadCouer d Alene Brewing Companys’ Head

Brewer Laurie Krauss and Steam Plant Grill’sBrewer Laurie Krauss and Steam Plant Grill’sBrewer Laurie Krauss and Steam Plant Grill’sBrewer Laurie Krauss and Steam Plant Grill’sBrewer Laurie Krauss and Steam Plant Grill’s
Executive Chef Barry Matthews will team up inExecutive Chef Barry Matthews will team up inExecutive Chef Barry Matthews will team up inExecutive Chef Barry Matthews will team up inExecutive Chef Barry Matthews will team up in
June for a fabulous pairing of our hand craftedJune for a fabulous pairing of our hand craftedJune for a fabulous pairing of our hand craftedJune for a fabulous pairing of our hand craftedJune for a fabulous pairing of our hand crafted
beers and complimented with a special 5 coursebeers and complimented with a special 5 coursebeers and complimented with a special 5 coursebeers and complimented with a special 5 coursebeers and complimented with a special 5 course

dinner. More information coming soon.dinner. More information coming soon.dinner. More information coming soon.dinner. More information coming soon.dinner. More information coming soon.

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 r 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


