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RESTAURANT
STARTERS

Mediterranean Plate 17 Wings 18

hummus, tzatziki, olive tapenade, feta, choose from buffalo, housemade BBQ, or dry
cucumbers, roasted red peppers, pepperoncini, rub served with celery, carrots, and blue cheese
cherry tomatoes, olives, warm pita dressing

Southwest Quesadilla 16 Thai Chicken Lettuce Wraps 16

mild green chilis, diced tomatoes, cheddar jack grilled chicken, carrots, peanuts, green onions,
mix, pico de gallo, sour cream tossed with sweet Thai chili sauce, served with
add: chicken 5 or pork 4 butter lettuce

Potstickers 16
6 vegetable potstickers, citrus ponzu sauce, green
onions, pickled red onions

— TACOS (2) served with chips & salsa

BLACKENED COD - 18 GRILLED CHICKEN - 18
2 corn tortillas, lettuce, pico de gallo, 2 corn tortillas, lettuce, pico de gallo, cheddar
shredded cheddar, cilantro jack cheese, sour cream

SALADS

upgrade: add chicken 5, salmon 6

Nicoise Salad 18

red potato, green beans, navy beans, artichokes, cherry tomatoes, olives, capers, hard-boiled eggs,
lemon vinaigrette dressing

Spinach Salad 17
spinach, arugula, pickled red onions, sliced strawberries, blue cheese crumbles, avocado, candied
pecans, balsamic dressing

Watermelon Salad 18

watermelon, arugula, cucumber, red onions, toasted walnuts, basil, mint, feta, honey lime vinaigrette

Caesar Salad 17

romaine lettuce, Caesar dressing, croutons, parmesan

Caprese Salad 17

heirloom tomatoes, fresh mozzarella, basil, mint, balsamic glaze

SOUPS

Chili 6/8 Soup of the Day 6/8
seasoned ground beef, black beans, tomatoes, please ask your server for today’s selection
cheddar jack cheese mix, green onions

A plate charge of $3 will be added to any split items

%

Consuming raw or undercooked meat, seafood, shellfish, or eggs may increase risk of foodborne illnesses. All Food & Beverage purchases are subject to
a 2% Service Charge (taxable per Washington State Law). 100% of the service charge will be paid to our hourly cooks & dishwashers only.
Note: none of the service charge is distributed to servers, bartenders, or hosts.
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RESTAURANT
CLASSICS

served with fries or house-made potato salad
upgrade: add $2 for sweet potato fries, onion rings, salad, or soup

Reuben 17 Chicken Cordon Bleu 18

hand-carved corned beef, sauerkraut, Swiss grilled chicken breast, ham, swiss cheese, lettuce,

cheese, Thousand Island, grilled marble rye tomatoes, garlic aioli, brioche bun

Swiss Dip 18 Ridge Burger 18

hand-carved choice prime rib, Swiss cheese, Double R Ranch 8oz patty, lettuce, tomato, onion,

ciabatta bread, au jus, horseradish pickles, choice of cheese, brioche bun

Fish & Chips 18 Club Sandwich 18

house-battered cod filet, coleslaw turkey, ham, bacon, lettuce, tomato, cheddar
cheese, mayo, toasted sourdough

BLTA 17

smoked bacon, butter lettuce, tomato, avocado, Philly Cheesesteak 19

mayo, toasted sourdough prime rib, sautéed red onions, sweet peppers,
provolone cheese, mustard and mayo sauce,
baguette

Salmon Piccata 26
sockeye salmon over a bed of linguini, tossed in a butter sauce with garlic, artichoke, dill, and capers

Flank Steak 27

grilled RR Ranch raised flank steak served with Mediterranean roasted potatoes and seasonal
vegetables, chimichurri sauce on the side

Shrimp Ravioli 26

shrimp filled ravioli with a pesto cream sauce, tomatoes, spinach, onions, parmesan and garlic

Chicken & Sausage Bake 25

diced grilled chicken breast, sausage, tomatoes, confit garlic, roasted red onions, basil, mozzarella,
parmesan, served with seasonal vegetables

Coconut Curry 22

red onions, squash, zucchini, spinach, and coconut milk with a sweet Thai chili sauce served over rice
add chicken 5, steak 5, salmon 6

Pork Porterhouse 25
pan-seared Double R Ranch-raised porterhouse served with herb-roasted potatoes and seasonal vege-
tables, Clos de bois

Pan-Seared Chicken 25
chicken with pan jus served with a summertime medley of carrots, spinach, artichoke, tomato, and
roasted red onion

A plate charge of $3 will be added to any split items

$

Consuming raw or undercooked meat, seafood, shellfish, or eggs may increase risk of foodborne illnesses. All Food & Beverage purchases are subject to
a 2% Service Charge (taxable per Washington State Law). 100% of the service charge will be paid to our hourly cooks & dishwashers only.
Note: none of the service charge is distributed to servers, bartenders, or hosts.



