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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

Week of March 17th - March 23rd

Blackened Rock Fish

Fresh Pacicfic rock fish dredged in cajun sea-Fresh Pacicfic rock fish dredged in cajun sea-Fresh Pacicfic rock fish dredged in cajun sea-Fresh Pacicfic rock fish dredged in cajun sea-Fresh Pacicfic rock fish dredged in cajun sea-
sonings and pan fried. Topped with PT. Reyessonings and pan fried. Topped with PT. Reyessonings and pan fried. Topped with PT. Reyessonings and pan fried. Topped with PT. Reyessonings and pan fried. Topped with PT. Reyes

blue cheese and served with garlic mashedblue cheese and served with garlic mashedblue cheese and served with garlic mashedblue cheese and served with garlic mashedblue cheese and served with garlic mashed
potatoes and lemon wedges.potatoes and lemon wedges.potatoes and lemon wedges.potatoes and lemon wedges.potatoes and lemon wedges.

1111111111.95.95.95.95.95

Rueben Sandwich

Certified Angus corned beef slow cooked inCertified Angus corned beef slow cooked inCertified Angus corned beef slow cooked inCertified Angus corned beef slow cooked inCertified Angus corned beef slow cooked in
pickling spices. Grilled with swiss cheese,pickling spices. Grilled with swiss cheese,pickling spices. Grilled with swiss cheese,pickling spices. Grilled with swiss cheese,pickling spices. Grilled with swiss cheese,

sauerkraut and russian dressing on marbled ryesauerkraut and russian dressing on marbled ryesauerkraut and russian dressing on marbled ryesauerkraut and russian dressing on marbled ryesauerkraut and russian dressing on marbled rye
bread. Served with french fries.bread. Served with french fries.bread. Served with french fries.bread. Served with french fries.bread. Served with french fries.

9.959.959.959.959.95

Buttermilk Chicken

 Free Range chicken dipped in buttermilk and Free Range chicken dipped in buttermilk and Free Range chicken dipped in buttermilk and Free Range chicken dipped in buttermilk and Free Range chicken dipped in buttermilk and
seasoned flour. Deep fried and presented withseasoned flour. Deep fried and presented withseasoned flour. Deep fried and presented withseasoned flour. Deep fried and presented withseasoned flour. Deep fried and presented with
sweet potato hash and Alabama white BBQsweet potato hash and Alabama white BBQsweet potato hash and Alabama white BBQsweet potato hash and Alabama white BBQsweet potato hash and Alabama white BBQ

sauce.sauce.sauce.sauce.sauce.

111112.952.952.952.952.95

GENERAL MANAGER:  GABE BARRY         EXECUTIVE CHEF:  BARRY MATTHEWS

Make Joooooooooooyour rese

BrBrBrBrBreeeeewwwwwererererers Dinners Dinners Dinners Dinners Dinner
Couer D Alene brewing company’s BrewCouer D Alene brewing company’s BrewCouer D Alene brewing company’s BrewCouer D Alene brewing company’s BrewCouer D Alene brewing company’s Brew

master Laurie Krauss and Steam Plant Grills’master Laurie Krauss and Steam Plant Grills’master Laurie Krauss and Steam Plant Grills’master Laurie Krauss and Steam Plant Grills’master Laurie Krauss and Steam Plant Grills’
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


