
FEATURED DINNER MENU ITEMS FOR APRIL MAY 5TH - MAY 11TH
.................................................................................................................................................................................................................................................................................................
...............................................................................................................................................................................................................

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

Pork Tenderloin Medallions

Organic porkloin cut into medallions. Sea-Organic porkloin cut into medallions. Sea-Organic porkloin cut into medallions. Sea-Organic porkloin cut into medallions. Sea-Organic porkloin cut into medallions. Sea-
soned with our in house spice and broiled.soned with our in house spice and broiled.soned with our in house spice and broiled.soned with our in house spice and broiled.soned with our in house spice and broiled.

Laced with a wild mushroom demi glace.Laced with a wild mushroom demi glace.Laced with a wild mushroom demi glace.Laced with a wild mushroom demi glace.Laced with a wild mushroom demi glace.

1111177777.95.95.95.95.95

 Hawaiian Ono

Fresh Ono dusted with chinese five spice andFresh Ono dusted with chinese five spice andFresh Ono dusted with chinese five spice andFresh Ono dusted with chinese five spice andFresh Ono dusted with chinese five spice and
grilled. Topped with pineapple salsa.grilled. Topped with pineapple salsa.grilled. Topped with pineapple salsa.grilled. Topped with pineapple salsa.grilled. Topped with pineapple salsa.

111116.956.956.956.956.95

Seafood Fettucinne

 Fresh salmon, halibut, cod, and clams sauteed Fresh salmon, halibut, cod, and clams sauteed Fresh salmon, halibut, cod, and clams sauteed Fresh salmon, halibut, cod, and clams sauteed Fresh salmon, halibut, cod, and clams sauteed
with crimini mushrooms, shallots, garlic andwith crimini mushrooms, shallots, garlic andwith crimini mushrooms, shallots, garlic andwith crimini mushrooms, shallots, garlic andwith crimini mushrooms, shallots, garlic and

fresh herbs. Finished in a light cream sauce andfresh herbs. Finished in a light cream sauce andfresh herbs. Finished in a light cream sauce andfresh herbs. Finished in a light cream sauce andfresh herbs. Finished in a light cream sauce and
placed over fettucinne noodles. Garnished withplaced over fettucinne noodles. Garnished withplaced over fettucinne noodles. Garnished withplaced over fettucinne noodles. Garnished withplaced over fettucinne noodles. Garnished with

diced tomatoes, green onions and parmesandiced tomatoes, green onions and parmesandiced tomatoes, green onions and parmesandiced tomatoes, green onions and parmesandiced tomatoes, green onions and parmesan
cheese.cheese.cheese.cheese.cheese.

2222211111.95.95.95.95.95

GENERAL MANAGER:  GABE BARRY         EXECUTIVE CHEF:  BARRY MATTHEWS

Make Joooooooooooyour rese

Spring MenuSpring MenuSpring MenuSpring MenuSpring Menu
Come in and try our new spring menu items.Come in and try our new spring menu items.Come in and try our new spring menu items.Come in and try our new spring menu items.Come in and try our new spring menu items.

We are featuring wild mushroom strudel,We are featuring wild mushroom strudel,We are featuring wild mushroom strudel,We are featuring wild mushroom strudel,We are featuring wild mushroom strudel,
Berkshire pork, chicken and asparagus pastaBerkshire pork, chicken and asparagus pastaBerkshire pork, chicken and asparagus pastaBerkshire pork, chicken and asparagus pastaBerkshire pork, chicken and asparagus pasta

and other new items. All prepared from scratchand other new items. All prepared from scratchand other new items. All prepared from scratchand other new items. All prepared from scratchand other new items. All prepared from scratch
with the finest ingriedents from the northwest.with the finest ingriedents from the northwest.with the finest ingriedents from the northwest.with the finest ingriedents from the northwest.with the finest ingriedents from the northwest.

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


