Loungc Menu

SPinach and Artichoke DiP
Avrtichoke [Hearts Blended with Spinach,

Cheese, Sour Cream and Spices
Served with [Jouse Made C}‘nps
9.00

Artisan Chccsc Plate
Your Choice of T hree (Cheese’s,
Grapcs and | oasted (iabatta

Ask your Server for Todag’s Sections
i11.00

Roasted Fcpper Hummus Dil:)
Roasted (Garlic and Red FePPer Flummus,
Served with \/eggies and Pita Pread

10.00

Chi”ed Avocado 5alad

Diccc{ Avocac{o, Roma Tomatocs, Cotﬂa
Cheese, T ossed with

Cilantro \/inaigrette
10.95

Carnitas Quesadilla
Braisec{ Fork, Montcreg Jack and Chcdc{ar Checsc ina Gri“ed Flour Torti”a
Served with Sour Cream, [House Salsa
9.50

Bonncvi”c Burgcr and [ries

[Half Pound Orcgon ChanBroilcd Bccmc, Tillamook (Cheddar Cheese, | ettuce, Onion, | omato
And Chipotle Mayo on | oasted K aiser Roll

10.95

Mac Tamahan’s Halibut and Chips

Beer Battered Pacific Northwest [Halibut
Ser\/ed with Tartar Sauce and T“louse Macie Slaw

12.75

Nachos Grandc

[louse Made C!‘]ips TOPPec{ with Carnitas, Black Beans, (Cheddar, Montcreg Jack and
Jalapcﬁos, SCI’\/CC{ with 5our Cream and r#]ousc made Salsa

11.50

Smokeg Steak Sandwich

[House Smoked Tri~TiP Steak, Grilled Onions, Mushrooms, Swiss (Cheese,
[Horseradish Mago} ona | oasted Ko” with French [Fries

12.50

Baja Pescado WraP
Girilled Halibut, Baﬂ'a Sauce, Cabbage, Montereg Jack and Cotﬂa Cheeses,
Served with C,}‘nps and Salsa

12.50

On Parties of 6 or more...We are Unable to do Separate Checks
18% Gratuity added on all orders of 6 or more guests




