LUNCH

Sanc]wichcs include ]daho Frics, Frcsh f:ruit, SOUP, Housc Salacl or Cacsar Sa[ad

Clam Chowder or SOUP du Jour ~ Cup 4+ Bowl 6

SOUP & Salad ~ Served with warm artisan bread 6
Add a Grilled Chicken Breast or Jumbo Shrimp to any salad 4

Koastcd Turkcg Focaccia ~ Manchego (Cheese, [Fire Roasted FePPer and Roasted (Garlic Aioli on Rosemar3 [Focaccia 8

Thc Grovc Rcubcn ~ (orned Peef and Gruyere (Cheese with Bell Fepper and | ouie Dressing
on German K\zje 8

5tca|< & FOF‘:O]JC”O Mclt ~ Beef T enderoin with Grilled Portobello, Crispy Ohnions and
Chivc [Havarti on Rustic [French Roll 9

Amcrican Kobc Hamburgcr~ Flame Broilec’ 2 Found Fattfj ona Fresl’x Rustic Ro” 9
Add Cheese or APP!ewooc{ Pacon 1

Cl’licl(cn }:latbrcacl WraP ~ Chicken Breast, [eta Chcescy Onions & FCPPers and Cucumbcr 5auce on Gri”ecl F]atbreac{ 9

Alaskan Halibut & Cl—»ips ~ Hand Guinness Pattered with CaPer Remoulade
and NaPa Cabbage Slaw o

Northwcst Cobb 5a|ad ~ (rilled C}’xicl«in Preast orJumbo Sl’xrimp, Gorgonzola, Cl‘ucclclar} Sca”ions, App|ewood Pacon,
Avocado, and Egg on Mixed (Greens 10

Gri“cd C]’Iickcn Cacsar ~ Chicken Breast with [eidoom T omatoes and White Ancl’;ovg
on Organic Babg Romaine 9

Tuscan Stylc Fizza -~ Hear‘cl’x Oven Bakecl with Zesty Marinara, Four Blenc]ecl Cl’neeses
and your choice of | hree TOPPings 8

20% gratuit_g will aPPIH on Partics of cight or more.

@DOUBLE R RANCH SRF #

Northwest Beef SNAKE RIVER FARMS

E xecutive Chef Christophcr Hain

Exccutive Sous Cth Heathcr ]_cw Kestaurant Chef brgan Erasl'!cr

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.



